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Chinese New Year Festival Menu
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(EERBAFEMNERER, BEER/NEIRENHER)

Chilled Australian lobster, cantaloupe, bell pepper, pumpkin /
Australian lobster congee (Please allow 24 hours for preparation)

= FRRMEBBKES

Double boiled duck soup, fish maw, tangerine peel, olive

5 T SR R BN RE SR B

Braised Australian lobster, bean curd, spicy sauce

HMBRETHRER

Braised pork knuckle, abalone, dried oyster, sea moss, oyster sauce

BETNERISTmHETRERIFHESER

(=R 20-30 2 88)
Braised South Africa 19 head abalone, pan-fried slow cook pigeon
(Please allow 20-30 minutes for preparation)

BERE ARSI ETRE)
Golden-fried crispy chicken

B E TR EDIK

Braised spotted garoupa, Sichuan pepper, egg white
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Roasted barbecued pig, diced chicken, mushroom, lotus seeds, red
date, salted eqgg
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Cuisine Cuisine
HONG KONG

the mira

HKS$2,388

HKS$388

#{\ per person

HKS$628

#{ per person

HKS1,688

HKS$1,288

&1 per person

HKS888

—£ Whole

HKS$1,688

HKS$1,288

@Iﬁﬂﬁﬁ Chef's recommendation [N] &R{=%= Dishes with nuts [V] &3 Vegetarian

&£ Chinese Tea HK$30 &1 per person  I1—R&E 10% service charge applies

NEATEEAENBRRRERE , FEERESEER ST,

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



