Cuisine Cuisine

HONG KONG
the mira

Halal Cantonese Culinary Voyage

A curated selection of contemporary dishes by Chinese Executive Chef, Edwin Tang,
showecasing the diverse flavors, textures, and cooking techniques of Cantonese cuisine
as an elevated gastronomic experience of Hong Kong’s culinary heritage.
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Crispy Prawn with Salted Egg and Crispy Rice
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Braised Fish Soup with Garoupa, Fish Maw, Mushroom and Vegetables
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Sautéed Australian Lobster with Spicy Preserved Vegetables
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Pan-fried Tenderloin with Blaze Mushroom, Garlic and Spring Onion
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Crispy Chicken stuffed with Almond Slices and Minced Shrimp in Lemon Sauce
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Poached Fresh Vegetable with Yellow Fungi and Lily Bulbs in Fish Soup
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Fried Rice with Australian Angus Beef, Vegetables and Spring Onion

4

Chilled Mango Cream with Chinese Pomelo and Sago
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All dishes are carefully prepared with Halal-certified ingredients sourced from our trusted suppliers.

& = HK$988 per person
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Plus 10% service charge and Chinese Tea. Mira Plus Members enjoy 25% discount (not applicable to 30% or 35% off vouchers).



