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

HK$1 ,1 88 for 2 Guests

4 courses with a bottle of sake included (720ml)

Advance booking is required.

Mira Plus Members enjoy Nett price.
This offer cannot be used in conjunction with any dining vouchers or other discount offers.

| Prices are subject to 10% service charge.



Akita Prefecture
Sake Selection

TKHR% B

Hokushika Kitaakita Nigori Sake

1bRe dbRKH BB

Origin: Akita Prefecture | RPR: 72% | Rice: Japanese Rice
g KER | BREG: 72% | REOK: BIEK

Tenju Chokaisan Junmai Daiginjo (+HK$100)

AE BEW ARAGE

Origin: Akita Prefecture | RPR: 50% | Rice: Tenju Sake Rice
Research Association Contractual cultivated Rice

& KEB | BARTG:50% | [REK: RABZAOFIER

Takashimizu Junmai Daiginjo (+HK$150)

BBK ARKISEE

Origin: Akita Prefecture | RPR: 45% | Rice: Sake Komachi
&K | BARDG: 45% | REER: DKEDE/NE]

Kariho Ginsenju Junmai Daiginjo (+HK$200)

N SR T ALKADS B

Origin: Akita Prefecture | RPR: 45% | Rice: Sake Komachi
&K | BARDG: 45% | REEK: HKEDE/NE]

Dewatsuru Hisho-No-Mai Junmai Daiginjo (+HK$250)
EOPIES MReF) 2 58 AR KIS R

Origin: Akita Prefecture | RPR: 45% | Rice: Sake Komachi
e A% | $BRD S 45% | RELR: RKEE/E]

Amanoto Hakuun Yuyu Junmai Daiginjo (+HK$300)
RZF BERIK MARKSE

Origin: Akita Prefecture | RPR: 40% | Rice: Bijinnishiki
&A% | $5KLDG: 40% | [RELK: 4058

Oma-Sake

Obsiblue
cauliflower, lobster coral, dashi
OR
Petrossian® Royal Caviar (+HK$488)

30g caviar tin, seaweed waffle,
blueberry vinegar creme 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 paste, kale, berries
(+HK$888 for 2, pre-order is required)

Amber Walnut

creme bralée, warabi mochi
OR :

Hojicha Hot Soufflé Tajq
(+HK$188 for 2 serves)
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