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Cuisine Cuisine

HONG KONG
the mira

Merry Christmas & Happy New Year

December 24 / December 25 / December 31, 2026

Menu
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Grand appetizer quartet
Honey-glazed barbecued pork
Charred bell pepper & preserved egg gelatin

Fried eggplant, sweet soy sauce
Pan-fried cuttlefish cake, salty egg yolk sauce
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Double-boiled fish maw soup, wild tangerine, dried sandworm, pork
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Pan-fried Hokkaido scallop with Tai Diao yellow wine,
egg white, garlic, chili
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Steamed leopard coral garoupa fillet, cordia dichotoma, soy sauce

o D AR

Pan-fried Zhanjiang chicken with sand ginger
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Braised pea shoots, topped with crab roe and crab meat sauce

A WD BRI OR B
Fried glutinous rice, dried shrimp, assorted Chinese cured meat,
Chinese mushroom, egg, scallion
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Sweetened red bean soup, lily bulbs stuffed with lotus seeds, sesame dumpling
B2 Bk
Steamed red date pudding
FHALANES 1,088 7T
HKS$ 1,088 per person
*RWIN—RR B B

*Plus 10% service charge and Chinese Tea.
BRI A Mira Plusy E74TE 81825
Not applicable for Mira Plus Members 30% off coupon
Mira Plusy § S =JE ML 18 12 24H %12 H25H, 12 A31HH=Z7581{EH
Mira Plus Members enjoy exclusive discount:
25% off on 24 - 25 Dec, 31 Dec., 2026
DIBE=RZER:
Enjoy premium wine at a special price:
(A B A {2 T RIS (5 )

(The offers cannot be used in conjunction with other offers)
1 Add HK$300 Greywacke, Sauvignon blanc, 2025
1 Add HK$300 Paxton Quandong Farm, Shiraz 2023
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