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Whole large squid seared with
creamy miso butter, with squid ink
pasta. Topped off with togarashi
and pomodoro sauce. : ; _ -
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Donburi with marinated ginger
pork slices with shoyu, served An ensemble of ingredients, with
with watu tofu, baby radish . perfect pasta texture, al-dente. ;
and cucumber. Sauteed frankfurters,tomatoes, baby
spinach, shimeji mushroom, eggplant
and bacon. Tossed with French
butter, shoyu and our secret broth.

Miam Miam started in 2013 with the
idea to bring the best of two very different

worlds of cuisine. We re-invented
ourselves across the years but remained

faithful to the method of cooking and

ingredients of French and Japanese.
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We take pride in giving you, our beloved e

quest, the best every time you dine with us
regardless of if it is your favourite pasta or

just a cup of coffee.
Each dish and drink are filled with our

best and passion.

Indulged in a moment of
chocolate ecstasy with Dark

An all-time classic, drizzled Chocolate Soufflé with a
with maple syrup and fres | scoop ot gelato.
I h maple syrup and freshly p of gel
———— made vanilla whipped cream.
Popular favourite amon:
Relive the grief and old school charm of kissaten while "Miam!" means Yum! In French, an Exclamation of ;\F:\icm Miam's guests! i
i 2 The airy cousin of our thick
you savour the fresh flavours of French and Japanese enjoyment and fulfilment especially over a hearty meal. pancake, Fuwa Fuwa with
cooking artistry. With elements of both cultures during Over the years Miam Miam has always listen to our Sitcisiy, biebsiTies
as &' and a scoop of Hokkaido
the Meiji restoration period when Japan opened its customers feedback and we know what they like best. . £ i milk gelato.
port to Western trade. Miam Miam places great Throughtout the menu MIAM:! isn't just our chef's | o :
emphasis on the flavours and culinary techniques of recommendation but a representation of peers' review!
France and Japan to produces a simple but elegant Look out for dishes with MIAM! as it is definitely Miam.

cuisine embraced by all palates.
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Free Wi-Fi Available Here

(Refer to password on order receipt)

www.mfammiam.com.sg

All prices are subject to a 109 vice charge and prevailing government taxes. Photos are for illustration purposes only.




We highly recommend our
D . M guests to order the
w : desserts first the minimum
waiting time is

made from 20 Mns
scratch

. Chocolate Thick Pancake

Chocolate sauce, chocolate hazelnut,

fresh chocolate cream with s’rrawbeg
f

and mint. Simly a symphony
chocolate on a thick pancake.

$13.80

Dark Chocolate Soufflé MIAM! .

Indulged in a moment of chocolate ecstasy with
dark chocolate soufflé with a scoop of gelato.

Rl 1 $15.80

Caramelised Banana Pancake MIAM! @ Matcha Soufflé @ Vanilla Souffle @

Original pancake topped with Hokkaido milk gelato, served i . Matcha and soufflé, a bittersweet affair, a little more All soufflé are made from scratch, so is this vanilla soufflé
with caramelized banana and caramel sauce. Garnish with Berry LOUH’Ig Fuwa Fuwa sweet with a scoop of gelato. with a scoop of gelato.
Sea salt and toasted almond nibs. The airy cousin of our thick pancake,
Fuwa Fuwa with strawberry, blueberries $13.80 $12.80
and a scoop of Hokkaido milk gelato.
$15.80 :

Chocolate Fuwa Fuwa @

Fuwa Fuwa pancake with chocolate gelato
and a splash of chocolate cream.

$15.80

Original Pancake

Classic original thick pancake, with
whipped butter. It can’t go wrong.

$9.80

Créme Brilée Sinful Chocolate Cake [X)

Smooth and , hed with a Dark chocolate cake topped with golden
y 5 on to crac pearl sprinkles, served with gelato.

$9.80
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. All prices are subject to a 10% service charge and prevailing government taxes. Photos are for illustration purposes only.







