Discover innovative dishes inspired by
seasonal Japanese produce and crafted
with French finesse in constantly
evolving menus by Chef William Lau.

HK$ 1 ) 188 for 2 Guests

4-course with a bottle of sake included (720ml)

Advance booking is required.

Miraplus members enjoy NET price.
This offer cannot be used in conjunction with any dining vouchers or other discount offers.

| Prices are subject to 10% service charge.
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//Sake in Niigata Prefecture
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:/ oshino Yukitsubaki, Hana Junmai Ginjo
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%}sigin: Niigata Prefecture | RPR: 60% | Rice: Japanese Rice
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Echigo Zakura Suiraku Mukyoku Daiginjo (+HK$100)
SR BRELimiR KSR

Origin: Niigata Prefecture | RPR: 50%
ig: #rmik | BBRET S 50%

Rice: Japanese Rice

Ei Shin Muroka Namagenshu Junmai Daiginjo (+HK$150)
BE BRBSEXA ARKIE
Origin: Niigata Prefecture | RPR: 50%
hi&: #RM% | RS 5 50%

Rice: Koshitanrei

Ei Shin Koshi Kagura Junmai Daiginjo (+HK$200)
RIS ML ALK RIS BR

Origin: Niigata Prefecture | RPR: 50%
i ¥Rk | $BRD G 50%

Rice: Koshigakura

JRR: i L

Koshi no Tsuru Nakadori Junmai Daiginjo (+HK$250)
7 85 PHY ALK KIS BR

Origin: Niigata Prefecture | RPR: 50%
Gohyakumangoku

i ¥Rk | $BRD G 50%

Rice: Koshiibuki +

FREK: AR+ TEEA

Tsuki No Tama Hibiki Junmai Daiginjo

I EE B2 T8 MARKER (+HK$300)
Origin: Niigata Prefecture | RPR: 40% | Rice: Yamada Nishiki
hiE: ¥Rk | IBRTE: 40% | [REDK: LLHR

Obsiblue

cauliflower, lobster coral, dashi
OR

Petrossian® Royal Caviar (+HK$488)
30g caviar tin, seaweed waffle,
blueberry vinegar créeme fraiche, condiment

Bouchot Mussels
Genmai, Chawanmushi,
Sauce de le Mont Saint-Michel

Extra Course

Lobster (+HK$118)
narutomaki, smoked seaweed

Barbary Duck

beetroot, Confit de Canard, raspberry hot sauce
OR

Signature French Pigeon (+HK$168)
yuzu kosho, black rice aged balsamico
OR

M8 Wagyu Ribeye (+HK$268)
agria potato,
Madagascar voatsiperifery pepper
OR

WHISK Masterpiece
Wagyu Pithivier
homemade seaweed,

kale, berries, agria potato puree
(+HK$888 for 2 serves, pre-order is required)

Orange Blossom
cream Chantilly, vanilla parfait, chocolate
OR f

ochi

Hojicha Hot Soufflé Tart |/
smoked ice cream, chocolate crisﬁj
(+HK$188 for 2 serves)



