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SEXY, KEEP IT SIMPLE. 

Mbassy means a sense of Community,  Culinary Discoveries,  Passion, feeling Good, 

celebrating without Limits , cultivating old Friendships and making new ones. 

Mbassy gives i ts guests the feeling of  being in one of  the hottest venues in a  world city 

l ike dubai, paris or london. 

THE MORE WE SHARE, THE MORE WE HAVE          € 

RAW BAR 

IMPERIAL CAVIAR 30g Caviar Can, Blinis , Crème Fraiche               86 

TSARSKAYA OYSTER Yuzu-Maracuja Vinigraitte            per Oyster  7 .8  

HAMACHI CRUDO  Kumquats, Homemade Ponzu, Yuzu, Basil  Oil           27.4  

ECUADORIAN PRAWN CEVICHE  Tomato, Avocado, Onions,  Lime, Coriander      23.8  

BEEF TATAR TOSTADAS (2 Pieces)  Avocado-Jalapeno Emulsion, Red Onion, Horseradish  17.8  

MBASSY ICONS   

BUFFALO BILL BURRATA  Amarena-Cherries & Vinegar,  Pistacio-Coffeebean-Brittle    23.4  

BAKED AUBERGINE  Pomegranate,  Feta, Mint,  Date-Figs Vinegar,  Hummus, Dukkah     17.4  

FURIKAKE TUNA TATAKI green Asparagus ,  Salicorn, Basil  Sorbet          23.8  

OCTOPUS Sweetpotato Puree, Harissa Oil                  22.8  

SCALLOPS  Bacon, Pea Puree,  Imperial  Caviar,  Vanil la-Beurre Blanc            31 .4 

MFC Mbassy Fried Chicken  Keta Salmon Caviar,  Furikake,  Shizo, Yuzu-Mayo      26.8 

SPAGHETTI homemade  Trufflebutter,  Parmeggiano, Wintertruffle          37.8 

CHICKEN LEG CONFIT  green Asparagus,  pickled Chanterelles , Potato Puree, Jus      35.8 

SHAWARMA MARINATED LAMB SADDLE Oriental Ratatouil le,  Couscous       41.4  

US BAVETTE  Potato Pave,  Wild Broccoli & Chimichurri             41.8  

A LITTLE SOMETHING  

KALAMATA OLIVEBREAD from the Bulle Backery,  Beurre d’ Isigny-Butter,  Maldon Salt   7 .8  

HOMEMADE FRIES  Truff le-Mayo, Parmesan                  18.8  

EDAMAME  Togarashi                         9.8 

GORDAL OLIVES  Labneh Fill ing,  Honey,  Gochugaru              10.4  

MBASSY NACHOS  red Onion, Pomegranate, Jalapenos             16.8   

Choose your Dipping :  homemade Guacamole, Latin Salsa or Chil i  Cheese  
 
48hrs PULLED BEEF SANDWICH  Cheddar,  pickled Cucumber & red Onion,      18.8  
homemade Big Mac Sauce   

HOMEMADE SPICY KIMCHI                      7.8 
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SEASONAL HIGHLIGHTS                    €  

GOATCHEESE  candied Walnuts,  Pomegranates,  Honey,  Rosmary          17.4 

SARDINES Sardins,  smoked Paprika,  Capers,  Oliveoil               16.4 

ROASTED BEETROOT  Hummus, Almonds,  Cashews, Spinach, Dil l  & Rosmary Oil     19.4   

CAULIFLOWER  Carrot Hummus, Apricots,  Almonds, Balsamic           24.8 

NEVER ENDING SUMMER SALAD  Avocado and Mango, Greens,  Maracuja-Vinaigrette  21 .8  

With Scallops (3 Pieces)                        28.4 

With Buttermilk marinated Chicken  Breast                 27.4 

GAMBAS AL AJILLO Garl ic ,  Birds Eye Chil is ,  roasted Baguette           24.8 
Mix it  with Spaghetti                         30.8   

HOMEMADE AGNOLOTTI Red Prawns, Thai  Chil i ,  Lemongras,  Lobsterbisque      31.4  

BBQ SHORTRIBS BBQ Sauce,  Homemade Fries                36.4  

SKREI Cod Fish, Orange,  Lenti l  Salad,  Vani lle Beurre-Blanc            37 .4  

TURBOT Sesame Crust,  Parsley Root,  Imperial Caviar,  Champagne-Beurre Blanc     41.4  

 

FINALE 

FLOWERS & BERRIES Thyme-Elderflower Sorbet , Champagne          19.8  

ROSE CRÈME BRULEE Raspberry Sorbet                  14.4 

BASQUE CHEESECAKE                        13.8 

SICILIAN PISTACHIO TIRAMISU                    18.4  

CHOCOLATE MOUSSE Olive Oil ,  roasted Hazelnuts, Maldon Salt,  Espel lete Pepper  14.4 

CHEESE SELECTION Raspberry Chutney, Walnutbread             21.4  

 

 


