Cuisine Cuisine

HONG KONG
the mira

Seasonal Limited

SHPF PRI FHS o FiR
Spring Equinox Spring Begins

prmhEFLEELY

Steamed red date pudding roll stuffed, taro, Chinese yam and walnut

SRR A T R gt BB

Double-boiled chicken soup, Korean fresh ginseng, schizandra

BB R B R B R

Poached Australian lobster, gorgon fruit, Nostoc Sphaeroides, soy milk

ERA M KE 2L G %

Double-boiled Wagyu beef cheek, aged tangerine peel, Codonopsis Pilosula, Astragalus

AP TR
Poached vegetable, lily bulb, goji berry, yellow fungus

R O E LN T

Silkie chlcken congee, organic corn grits, pumpkin, mushroom

Frwmme kS %l w

Double-boiled Aloe Vera sweet soup, dried longan, goji berry, ginger juice, milk

+ i~ HK$988 (& i=4=)

¥ be - PR?Z‘FJ J;—,/Li-"
¥R $498 A% £ ppe s
HK$988 per person (minimum 2 persons)

Plus 10% Service Charge and Chinese Tea
Add HK$498 per person for wine pairing

3/F, The Mira Hong Kong, 118 Nathan Road, Tsimshatsui, Kowloon, Hong Kong Th@ m ’ FQ

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

§E BB A BT ekt 1F (F $328)

Double-boiled chicken soup, Korean fresh ginseng, schizandra

B 2 %EE“? B R R IR (F 2$5488)

Poached Australian lobster, gorgon fruit, Nostoc Sphaeroides, soy milk

T I N BE TS AP SRR (T 2$128)

Silkie chicken congee, organic corn grits, pumpkin, mushroom

B AR g R B (F 898)

Double-boiled Aloe Vera sweet soup, dried longan, goji berry, ginger juice, milk

¥ e — JRIF T
Plus 10% Service Charge
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