
SMALL PLATES
grab a few, share if you care

freshly shucked oyster, naam jim |  5.5 ea 

m social’s special pork and prawn dumplings with chilli soy dipping 
sauce, our much-loved recipe, share a plate (6 pcs) | 15 

hawaiian-style tuna ahi poke, a refreshing treat of seared tuna fish 
with edamame, cucumber, red radish, avocado, wakame, crispy nori, 

pickled ginger, shichimi and finished with plum dressing  | 18 GF

salt and pepper squid, a classic 80’s, a bit disco, flash fried and 
served with japanese lemon mayo, shichimi, peanuts, pickled 

cucumber, palm sugar and caramelised chilli dipping sauce, crisp 
and tender squid with a hint of spice | 19 ,

roasted duck salad, a fresh mix of bean sprouts, lychee, heirloom 
tomato, coriander, mint, shallot, cashew nuts, cucumber, green 

beans and chilli ginger dip with roasted duck | 24/32 GFR DF,

~ snapper ceviche; a peruvian inspired mix of sensations, taste and 
texture; with pickled ginger gel, coconut milk, sriracha oil, crispy 

shallots & red radish | 19 ,

SOUP OF THE DAY
 

f lavour of  the day using the very best  of  our seasonal 
ingredients,  served with gri l led sourdough; ask your 

server for today’s option |  16

FOR THE HUNGRY

~  beef rendang;  a popular indonesian dish traditionally 
served to welcome & honour guests such as weddings, 
slow cooked with coconut milk,  spices & herbs,  served 

with rice;  this is  on our best-seller l ist ,  not-so-scary 
spice and melts-in-your-mouth beef! ! !  |  24 GF,

vegetarian fried rice, prepared & perfected in the traditional 
“wok hei” method in a seasoned wok, egg, cashew nuts snow 

peas, broccoli and basil, listen to the wok sing when you order 
this; spectacular value, best in show!! | 17.5 DF V

BREAK SOME BREAD

ciabatta with smoked seaweed butter, olive oil; a perfect 
start while waiting for your fashionably late friends | 8

EXPRESS LUNCH

crumbed local market fish, our version of the much-loved “fish 
n’ chips”, fresh fish fillet, crumbed, pan-fried and accompanied 

with pickled red onions, sauce gribiche & fries | 26

~ social burger; char-grilled pure beef on an artisan brioche 
bun, layered with smoked havarti cheese, caper mayo, sliced 
tomato, baby cos, onion, pickled cucumber, dijon mustard on 

the side & served with duck fat fries | 25 GFR 

k.f.c., also known as, korean fried chicken; breaded, sweet 
& spicy sauce, pickled vegetables, crushed peanuts and 

spring onions with steamed rice; certainly not the colonels’ 
choice--it’s gangnam style! |  18.5 ,

OODLES OF NOODLES

~ chicken pad thai, wok fried noodles, tofu, fish sauce, 
flat chives, crushed peanuts, this recipe originally brought 
to thailand by chinese merchants in the 14th century this 

popular dish is also on the best-seller list  | 18.5 DF

~ honest beef noodle soup--the best noodle soup you can find 
in the city; rice noodles, beef brisket, garlic oil & bean sprouts, a 

classic winter warmer dish with a universal appeal | 17 

~ chicken & prawn laksa: numerous varieties of this famous dish 
exist due to its inception being associated with the original spice 
route in south east asia; we are proud to present our version of 

chicken & prawn laksa, more than just a soup with prawns, tofu, egg, 
bean sprouts, spring onions & crispy shallots, ask for sambal to add 

a bit of spice!  | 22 GFR ,

OFF THE GRILL

bbq free-range chicken, wow! a bit like the dynamic duo 
batman & robin: punchy and tender marinated with 

moroccan spice, served with bean sprouts, pomegranate, 
mint & coriander salad with ginger dip | 34

~ 220g grilled angus eye fillet, a superb cut of prime 
beef--very simple and very nice, grilled to your liking with 

a parsnip puree, pickled onions, watercress, rich miso 
butter and red wine jus | 42

wakanui scotch fillet with bone marrow mixed with panko 
crumbs, also very simple and very nice; px sherry glazed 

shallots, gremolata, whole grain mustard and jus | 42

GST INCLUDED. KINDLY INFORM US IF YOU 
HAVE ANY FOOD ALLERGIES.

~
,
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V
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a beast & butterflies’ signature dish
denotes spiciness

dairy-free
vegetarian
gluten-free
gluten-free upon request

SIDES
again, grab a few; sharing is caring

steamed rice, sesame | 5 GF DF V

roti bread | 5

duck fat fries, rosemary, confit garlic, aioli | 11 DF

shoestring fries, herbs, aioli | 9.5 DF V

m social slaw, wombok, carrot, red cabbage, sesame, and 
chipotle mayo dressing | 10

asian  wok greens, bok choy, green beans, snow peas, broccoli 
and oyster sauce | 11

SWEET TREATS, DO IT

~ royal rubies--a dessert gem originating in southeast asia that 
is loved by many, this tropical dessert is made of water chestnuts, 
jackfruit, sesame, coconut sorbet with aromatic pandan syrup | 15

chocolate marquise, a must-try dessert dressed in candied 
hazelnuts, confit mandarin, perfectly paired with rosemary ice 

cream | 16

ginger crème brulee, crystallized ginger, with almond biscotti and 
raspberry sorbet; our touch on a popular french dessert | 15

churros paired with hot chocolate sauce just how the spanish and 
portugese would do it, enhanced with dulce de leche ice-cream | 15

trio - 3 scoops of chef’s selection of m social’s  ice-cream & 
sorbet using the finest natural ingredients | 15 GF

cheese selection with house made fennel & sesame 
lavosh,  quince paste,  honeycomb

1-cheese|  14          2-cheese |  20          3-cheese |  26

chef special  petit  four,  a rotating selection of  four 
different bite-sized confectionery,  great choice for the 

uncertain,  doubtful  & dubious |  15
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$25 2-COURSE LUNCH
An amazing value for only $25 per set! 

Choose one dish per course.

ENTRÉE

k.f.c., also known as, korean fried chicken; breaded sweet & spicy 
sauce, pickled vegetables, crushed peanuts and spring onions; 

certainly not the colonels’ choice--it’s gangnam style!

~ snapper ceviche, peruvian inspired mix of sensations, taste 
and texture; with pickled ginger gel, coconut milk, sriracha 

oil, crispy shallots & red radish  ,

MAIN

the best noodle soup you can find in the city; rice noodles, 
beef brisket, garlic oil & bean sprouts, a classic winter 

warmer dish with a universal appeal

beef rendang; slow cooked with coconut milk, spices & herbs, 
served with rice; this is on our best seller list, not-so spicy 

and  melts-in-your-mouth beef!

PLEASE ASK YOUR SERVER FOR THE 
SEPARATE DRINKS MENU
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CHINESE TEA

pu-er
tie guan yin
jasmine green
shou mei

TEA

earl grey
english
peppermint 
lemon & ginger
green
chamomile

COFFEE, TEA... OR ME?

COFFEE

espresso
long black
flat white
americano
cappuccino
mochaccino 
latte
chai latte
ice coffee
hot chocolate

soy milk
almond milk

3.8
3.8

4
4
4

4.5
4.5
4.5
4.5
4.5

.50

.50

HAPPY HOUR

Get special discounts on selected drinks!

Everyday 5 - 7 PM

NEED A SPACE?

Got any special events coming up? 
Occasions to celebrate? 

For a minimum of 20 pax, book our private dining space 
free of charge! Terms & conditions apply.

Talk to us!

GET A ROOM!

Book direct and sign up with MyMillennium to enjoy 
exclusive perks and instant rewards, wherever you are 

around the world! Become a member today.


