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BN RZZAE €5 The Mira, AP EITHREF EZENEE
F{EFEE BFEMEKE D EMNERESE -

BB EMEECER BB - K "ML REZEEA

B - REMAHEEBISRERMOHERYM  BEEAXBAN

FRE - Wi M%E—iéZFEEJE’J.ﬂ%ﬂ?"‘}@iﬂiéﬁz EREE

EXERAR - L 1 WNIRERER - BRRIRPEIEHR
r%%ﬂ%’%ﬂb WEZ -

AT BT — [FE RS  RURIAHR B RIS -
i D*—i%géﬁﬂﬁmﬁﬁﬁ VBB

Welcome to Cuisine Cuisine at The Mira where timeless culinary tradition
presented with a contemporary twist is harmoniously prepared by a
dedicated Team of master chefs spearheaded by
Chinese Executive Chef, Edwin Tang.

Emphasizing the concept of "Harmony" encompassing every aspect of
cooking from the choice of ingredients, sourced locally and sustainably
wherever possible, to "Harmony" in flavor combinations, as well as the
Team spirit among generations of chefs crafting your perfect Chinese
masterpiece, the cooking philosophy at Cuisine Cuisine is a true
embodiment of a Chinese belief that "family harmony leads to prosperity."
We invite you to enjoy a harmonious family gathering with your loved
ones over elevated Cantonese and Chinese dishes that capture the
essence of "home" in their flavors.

Experience the warmth and hospitality of Cuisine Cuisine at The Mira
where “Harmony” is the secret ingredient that brings our cuisine to life.




B 3E APPETIZERS

PR L RAL RO FE R AE A HK$238

Marinated South Africa abalone, Chinese yellow wine 2 {42 pieces

HEE S+ ks 188

Classic shrimp toasts 4 (4 4 pieces

B2 2 3 B iR Bk HK$188

Sautéed prawn, salted egg yolk, crab roe cream sauce, crispy rice 6 1 6 pieces

WU T B B K148

Crispy chicken cartilage, chili, Sichuan peppercorn

o K148

Roasted crispy eel, honey sauce

B P 2 R HK$228

Crispy frog legs, garlic, spicy salt

BE A 7 BADB T HK$163

Chilled jellyfish, cucumber, pomelo vinegar

REEE LSS HKS 148

Crispy smoked bean curd sheet rolls, carrot, celery, yam,

Chinese mushroom 6 11 6 pieces
LRI 5108

Crispy bean curd cubes, shichimi powder

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

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



[N]

[N]

IN] &

B {8 4% 12 BARBECUED MEAT

THATEILRBRES L

Suckling pig toast, caviar, foie gras pate, gold leaf

bR E BB s as rrwman

Roasted Peking duck (Please allow 48 hours’ notice)

—RER: EFREBHE BEPELN mE-
ATER BWEN R FTALK

First course: Roasted duck served with tangerine seafood sauce,
cucumber, scallions, ginger, cantaloupe, sugar, pancakes

“RARSBR W RSFREBGD I
= KA

Second course: Stir-fried duck meat, lettuce wrap or
Sautéed shredded duck, bean sprout, preserved vegetable or
Marinated roasted duck

ﬁ IJFIE

Cuisine Cuisine barbecued combination

THECKILFEN, BB GE, BRiLEHE

Roasted sliced suckling pig / Honey-glazed barbecued pork /
Chilled jellyfish, spring onions

ERILEFLFEH

Roasted sliced suckling pig

BRI B 5

Honey-glazed barbecued pork

REE SRR

Roasted duck, Chinese herb

EEE N ERA TR

Marinated chicken, black sugar, preminum soy sauce

HK$248
#{¥ per person

HK$88

—& one course

HK$1088
M A two courses

HK$428

HK$338

HK$308

HK$298
¥ half piece

HK$388
& half piece

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



J8%& B BIRD'S NEST

EEEE&

Braised imperial bird's nest, crab roe

=\E@E Ja

Double-boiled imperial bird’s nest, supreme broth

AL & BRIE =

Braised imperial bird’s nest soup, Yunnan ham

EREARBEE &

Braised imperial bird’s nest soup, crab meat, peach gum

SREITERE &

Braised imperial bird’s nest soup, bamboo pith

FKILBE (BT, &)
Double-boiled imperial bird’s nest, rock sugar
(almond cream, coconut juice)

HK$888
1 per person

HK$638
1 per person

HK$638
1 per person

HK$588
1\ per person

HK$788
#{¥ per person

HK$688
1V per person

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

NEATEEMEYHRIARKRS  FEERLEER B,

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



55 SOUPS

BB 5] 88 4 35 = 15 rwsarmme)

Double-boiled assorted superior dried seafood soup
Chicken wing stuffed, Imitation shark fin, fish maw, abalone,

sea cucumber, mushroom, vegetable, yunam ham
(Please allow two days for preparation)

KIEIRE R B REAE S
Double-boiled garouper fin soup, cordycep, fish maw,
sliced conch, vegetable

BEE BT FERBHS
Double-boiled chicken soup, abalone, coconut, kelp,
wolfberry

HETIRBEEF BB S
Double-boiled pork lung soup, fish maw, snow lotus seed,
fresh almond cream

R R AR RBIRES
Double-boiled fish maw soup, dendrobium, sliced conch,
dendrobium flower

RETCBERS
Braised minced spotted garoupa soup, fish maw,
shredded fungus

BILIRERIHRE

Sweet corn soup, crab meat, sergestid shrimp

£ - BB NS qren-—sas5tim

Cuisine Cuisine’s soup of the day
(Available on Monday to Friday at lunch only)

HK$1088

1V per person

HK$428
1V per person

HK$308
1 per person

HK$308
1 per person

HK$398
1 per person

HK$268

14 per person

HK$248
14 per person

HK$108

1 per person

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



AN ILE B ABALONE AND DRIED SEAFOOD

=
BEETE mif (mwssm)
Braised Yoshihama abalone
( Please allow 45 minutes for preparation)

-H-EEI\
25 head / pieces per catty (Approx. 25g each)

+/\3&

18 head [ pieces per catty (Approx. 33g each)

BEMETNESmi
Braised South Africa 19 head Yoshihama abalone,
oyster sauce (Approx. 32g each)

2 U 5E 5

Braised 4 head abalone

AJ1EHAC Paired with:

ﬁ%% White teatsish sea cucumber
T Fish Maw

= P EF B2* Mexican sea cucumber
#5Z Goose web

4 KZ Pomelo peel
HOTRIBHRENFELBI @545 90

Braised fish maw, vegetable, abalone sauce
(Please allow 45 minutes for preparation)

B MSTHIRES
Braised white teatsish sea cucumber, shrimp roe,
abalone sauce

ffe X RMER B S

Crispy sea cucumber, minced shrimp, minced pork
Hobe—msh

(RERFSHE MTHRE BhRXATLE)

Braised whole abalone, goose web, Chinese mushroom,

oyster sauce

HK$2288

HK$3288

HK$888
81V per person

HK$688
1 per person

#1¥ per person HK$388
#1¥ per person HK$328
#1 per person HK$288
#1¥ per person HK$128

#1 per person HK$80

HK$1388

HK$428
#{¥ per person

HK$328
14 per person

HK$88

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

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



WK BEE LIVE SEAFOOD

BEKBR @ s rmwmm)

Fresh live fish (Please allow 48 hours’ notice)

ZEH

Pacific garoupa

ALK+ 5E

Red flag garoupa

LR
Highfin garoupa

REHN

Spotted garoupa

ERR

Tiger garoupa

B B

Coral garoupa

BT

Spotted scat

BUMBEIR (s 45 1mavmeT)

Australian lobster (Please allow 48 hours’ notice)

L3R, mEX BEYE, BTHE
Served according to your preference:
Baked in superior broth,

Steamed with garlic sauce,

Sautéed with spicy salt garlic

Sautéed with black bean chili sauce

K E
seasonal price

KB
seasonal price
KB
seasonal price

B

seasonal price

BB

seasonal price

K E
seasonal price

KB
seasonal price

B

seasonal price

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

HEATEEMNRYHBIRERS

FEERAEER S,

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



K BEE LIVE SEAFOOD

FAFEEE B AR (6.5 m) (38 48 SRR

South African abalone (Please allow 48 hours’ notice)

EFHE, BER BFREX

Served according to your preference:
Sautéed with chive

Steamed with garlic,

Steamed with tangerine peel,

YR s 4 rsarERD)

Fresh prawn (Please allow 48 hours’ notice)

£IRBH IR (nme)

Fresh live prawn (Minimum serving 300g)

AT

Kuruma prawn

B, BUHE2FR, B, BERBMHE
Served according to your preference:

Poached,

Pan-fried with premium light soy sauce,
Deep-fried with spicy salt

Ginger and spring onion with vermicelli in clay pot

B2 s as pesarEDT)

Fresh Live Crab (Please allow 48 hours’ notice)

W E

Vietnam mud crab

EEETE

French edible crab

EAEE
Cream crab

(23

Flower crab

B, BERE. TR, KW
Served according to your preference:
Sautéed with black pepper

Baked with spring onions and ginger,
Steamed with Chinese yellow wine,
Braised with congee

S

seasonal price

K E
seasonal price

BB

seasonal price

i E
seasonal price

R {8

seasonal price

B

seasonal price

R {8

seasonal price

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



& SEAFOOD

R T IR BN EE IR
Stir-fried fresh, Australian lobster, spicy preserved vegetable

BEENIHZEARES

Baked crab shell stuffed, fresh crab meat, pumpkin

ZNRAHBERERRTHZ IV EERIR
Deep-fried crispy jumbo tiger prawn, cheese,
salmon roe, cream sauce

B A B m B RE R Bk

Sautéed Australian lobster, asparagus, fungus

HAESARFIHEYREHEK

Sautéed spotted garoupa fillet, morel mushroom,
honey-glazed ham

RN LT R EPIEK

Sautéed spotted garoupa fillet, morel mushroom, shrimp roe

BB (B IRIRE

Braised prawns, vermicelli, ginger, spring onions, clay pot

L HREGHR D ek R Bk

Sautéed prawn, Canton spicy sauce, vegetables

TELEFEMBERER

Grilled cod fillet, minced shrimp, Cognac, premium soy sauce

HK$488
1 per person

HK$248
1V per person

HK$428

1V per person

HK$1188

HK$628

HK$628

HK$498

HK$468

HK$588

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



B POULTRY

Bl & EALME T R 2RAe T RE)
Golden-fried crispy chicken

BB EEILEE DI RH

Pan-fried pigeon, Blaze mushroom, Chinese yam, black fungus

HK BB SUE B

Braised chicken, garlic, mushroom, tangerine peel, beancurd sheet

RERNREBE

Steamed chicken, tangerine peel, rice noodle, ginger, red date, garlic,

HK$398
Y€ half piece

HK$328

HK$368

HK$368

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



B¥E BEEF AND PORK

= 5 [0 R BN A0 4 [E B

Braised Wagyu beef cheek, gravy sauce

o0 Pk ek 1 2 45 0 I P A0

Sautéed French hanger steak, portobello mushroom, wild mushroom

F =X RIS ith 6 4400

Pan-fried beef tenderloin, sweet sour sauce

ffe B2 5% B 3L 5 g

Crispy French lamb brisket, fermented bean curd, black sesame sauce

BE T %

Braised pork tendon, salted fish, eggplant, clay pot

BB g B K

Sweet and sour pork, pineapple

HK$448

HK$468

HK$428

HK$398

HK$368

HK$328

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian

FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



[Vl

[V]

BFBE VEGETABLES

BT ST 404 57

Braised pomelo peel, shrimp roe, abalone sauce

EEIERRBABRARER

Braised bean curd stuffed, minced shrimp, minced pork, bean sauce

FHEMTERAREDE

Braised bean curd, morel mushroom, bamboo pith

RESTC B R T A BB

Poached assorted vegetable, fish maw, conpoy, chicken soup

WE W IR IR R R A S

Wok-fried Chinese lettuce, minced pork, dried shrimp, garlic

HFR AR R

Braised assorted vegetable, fungus, red fermented bean curd sauce

Meffefc ¥ |BETE B SiaA K BB R

Poached seasonal vegetable, cordycep flower, lily bulb,
crispy wolfberry

R K

Seasonal vegetable

(BR. mBW. BTY. R573)
Served according to your preference:
Sautéed,

Sautéed with garlic,

Sautéed with minced ginger,
Poached with fish soup,

HK$328

HK$298

HK$298

HK$328

HK$268

HK$288

HK$268

HK$248

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian

FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



8RN ¥ %l RICE AND NOODLES

LEPINE R i

“Dan Dan” noodles, minced pork, peanut, spicy soup, Sichuan-style

RE MR BR G E

Braised rice, diced chicken, whole abalone, conpoy

BICBIEKE2/aME

Poached rice, crab meat, crispy rice, lobster bisque

RS HBRDKE

Fried rice, barbecue pork, shrimp, shrimp head oil

% Bl PN EZ 1)K

Fried rice noodles, hanger steak, premium soy sauce

ER RS E B SRR L OKAR

Poached rice noodles, prawn, wood ear fungus, angled luffa,
enoki mushroom, fish soup

XO BHEBRNXNFRE

Braised e-fu noodles, chicken, fungus, XO sauce

R 5F 3E 2 P PY R TE 25

Pan-fried noodles, shredded Kurobuta pork, chive, bean sprout

HK$148
#{¥ per person

HK$148
1V per person

HK$398

HK$388

HK$328

HK$328

HK$298

HK$298

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



12 EH G2 DESSERT SPECIALTIES

@%?Iﬁi M

Steamed red date pudding

EREEE R AR T ERE

Chilled mango pudding, champagne gelée, pomelo, sago,

coconut juice

EEERHE

Chilled mango cream, Chinese pomelo, sago

JREEBHE S RIS

Steamed sponge cake, black sugar

SEEARCRS

Sweetened almond cream, egg white, sesame dumpling

KILER B B Bk

Chilled white peach pudding, peach gum, crystal sugar

BETRBEARERETT

Bean curd pudding, ginger juice, black sugar

REEFAKEHE

Baked sago pudding, lotus paste

TRRDHBES

Steamed salty egg yolk bun, bamboo charcoal

BHIRERY B BE =m 450w

Baked mini egg tarts (Please allow 45 minutes for preparation)

S

Longevity bun

j:u:l = % .E.m%*% (B35 48 /NEEHITEST)

Longevity buns surrounding a giant longevity bun
(Please allow 48 hours’ notice)

HK$78
4 ¥ 4 pieces

HK$108
1V per person

HK$88
#{¥ per person

HK$78

HK$78
#{¥ per person

HK$108
1V per person

HK$98

—{Z A8 For 2 persons

HK$78
&I per person

HK$68
3# 3 pieces

HK$68
4 4 pieces

HK$38
14 1 piece

HK$488
12 # 12 pieces

DX EHEA Chef's recommendation IN] &R{=%RK Dishes with nuts  [V] EX Vegetarian
FZE Chinese Tea HK$30 1 per person  —ARIEE 10% service charge applies

WETHEEMEYBBRRRERH  FERESEER S,

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



