Cuisine Cuisine

HONG KONG
the mira

Cuisine Cuisine Hairy Crab Feast X Nikka whisky
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Marinated South Africa abalone, Chinese yellow wine
Nikka Days Highball
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Braised hairy crab roe soup, crab meat, winter melon, bean curd
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Steamed giant hairy crab
Penicillin Nikka Days & Yoichi
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Braised prawn, hairy crab roe, fish soup
Gin / Nikka Days neat
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Roasted pigeon
Miyagikyo neat The Nikka Tailored
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Braised organic vegetable, mandarin fish, hairy crab roe
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Steamed dumplings, hairy crab roe, hairy crab meat
Nikka Gin White Negroni
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Sweetened sweet potato soup, ginger juice
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HK$ 1,188 per person (Minimum 2 persons)
Plus 10% service charge and Chinese tea

3/F, The Mira Hong Kong, 118 Nathan Road, Tsimshatsui, Kowloon, Hong Kong The m ’ rQ

Tel +852 2315 5222 Fax +852 2369 0972 www.themirahotel.com
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