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HONG KONG

Vegan Umami Tasting

FWMFEAARE F EELRE

Chilled white fungus with black truffle,
Smoked carrot, celery, yam and
Chinese mushroom wrapped in bean curd sheet

HRE AT T A SRR

Double-boiled matsutake soup with bamboo piths and Chinese mushroom

THE GIA TE f/Zan PaN
HNREEARMEYLES
Sautéed lily bulb with Chinese premier dried mushroom,
asparagus and fungus

TEFMREEEE

Braised bean curd with morel mushroom topped with gold leaf

REDRFNAE

Braised E-fu noodles with wild mushrooms and red date

BAIET $438 T
HK$ 438 per person
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To make your dining experience a lesser impact on the planet in terms of food miles, all
ingredients carefully selected for this tasting menu are thoughtfully sourced from within a
500-mile radius, which for Hong Kong defines “local” produce. The Mira Hong Kong works

closely together with Food Made Good Hong Kong to enhance its sustainability efforts

through best practices, including “Celebrating Local” ingredients in season.

FE Chinese Tea HK$30 &1 per person  M—RE#H & 10% service charge applies
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If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices



