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Graft

[Discover innovative dishes inspired by Japanese cuisine
and French cooking techniques in a signature selection
by Chef Oliver Li. ]
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Add +HK$480 for 4 glasses / +HK$680 for 6 glasses /
+HK$880 for 8 glasses of Sommelier’s Selection
Advance booking is required.
Prices are subject to 10% service charge. Mira Plus Members enjoy 25% discount.
(Cannot be used with cash vouchers for “CRAFT EXPERIENCE” menu)




