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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.
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BRRMEHE
CHEF EDWIN TANG’S
Recommendation

JR AP RE S R A IR, s 20t
Steamed winter melon seafood soup, vegatables,
crab claw, mushroom (Please allow 24 hours’ notice)

FERE S EACRBITRHES

Double-boiled chicken soup, fish maw, mastutake, coconut

TR E AR EH

Chilled yellow fungus, tremella, lily bulb, plum wine
R ETeA AR

Deep-fired crab claw, scallop, minced shrimp, pear

BT R

Crispy French lamb brisket, dried chili Sichuan peppercorn
FRUMER TR AR

Crispy beef tenderloin cube, nuts, dried chili, Sichuan peppercorn
FEAT IR NEETC DT ERB IR

Sautéed shredded fish maw, conpoy, crab meat, egg, spring onion

THDEHE srmame
Marinated chicken, sand ginger (Limited daily supply)

(C

Cuisine Cuisine
HONG KONG

the mira

HKS398

17 per person

HKS368

17 per person

HKS128

HKS138

(i1 per person

HKS588

HKS228

HKS488

HKS268

£ half piece

@IE}%E{? Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W NAETEYEUREE BRG] - 55 BB A B ERE B4 -
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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gE%/NEE APPETIZERS

EAGHIE2ER

Grilled eel, osmanthus honey sauce, Chinese wine

Q LA R IR A

Marinated South African abalone, Chinese yellow wine

BV B RAIE

Chilled geoduck, kaempferia galanga

@

A GEFH R

HehiR

Pan-fried frog leg, premium light soy sauce

[ER(REEEw

Classic shrimp toast

s

R e

A

Chilled jellyfish, Chinese lettuce, Sichuan peppercorn

O UFEE LS

Smoked bean curd sheet roll, carrot, celery, yam,
Chinese mushroom

O CURAEEEHL

Crispy bean curd cube, shichimi powder

@IJ%%E{? Chef's recommendation @%;’; Vegetarian
&4k Contains alcohol

HK$248
4 {4 4 pieces

HK$228
6 4 6 pieces

HK$218

HK$198

HK$168

4 1% 4 pieces

HK$168

HK$128

HK$98

@ &5 %1 Contains nuts
& A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W A &Y EE &R -

i ELREA R B A -

If you have food allergies or dietary restrictions, please osk our staff for assistance with menu choices.
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AR 82 BARBECUED MEAT

FBERE AT B P

Roasted pork belly, chicken liver

jt?_\‘}:[l )gz[ﬁ% (WsE 48 /NISRTTEET)

Roasted Peking duck (Please allow 48 hours’ notice)

— Rk BER ISR, =/ NN R,

N = R %

BEER, BEN W, F T2

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

RSN BB R B IRRRRL
Second course: Stir-fried duck meat, lettuce wrap or
Sautéed duck meat, garlic, black bean, pepper

[ < —imEr A5

Cuisine Cuisine barbecued combination

BB ERE A S ~ BRI R - BURALEE
Roasted sliced suckling pig / Honey-glazed barbecued pork /
Chilled jellyfish, spring onion

AR ZN UG

Honey-glazed barbecued pork

{ERAFEM:

Roasted sliced suckling pig

HA i TG

Roasted goose

PR

Marinated chicken, black sugar, preminum soy sauce

@IJ%%E{? Chef's recommendation @%;’; Vegetarian
&4k Contains alcohol

HK$98
HH11 per person

HK$88

—& one course

HK$1,188
R & two courses

HK$428

HK$178

6 {f 6 pieces
HK$330

12 {} 12 pieces

HK$330

f5iRE Standard
HK$788

£ half piece
HK$1588

= One piece

HK$308
HiR& Standard
HK$538
FE half piece

HK$328
£ half piece

@ &5 %1 Contains nuts
& A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W A &YBUREE&IR T - 35 E AR R, SR

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



Jic & BIRD'S NEST

L

VAR

Braised imperial bird's nest, crab roe

RES S E e
Double-boiled imperial bird’s nest soup, matsutake,
supreme soup

bR TR R E
Braised imperial bird’s nest stuffed, bamboo pith,
mashed yunnan ham

JKAESE R (BCHRA ~ &)
Double-boiled imperial bird’s nest, rock sugar
(almond cream, coconut juice)

@Ijﬁ?#&ﬁ Chef's recommendation @%;’; Vegetarian

& Ai9ks Contains alcohol @ 47 Contains pork

HK$888
BHII per person

HK$638

i1 per person

HK$588

BHII per person
— HK$388
— W HK$628

@ &5 %1 Contains nuts
©® =498 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W NAETEYEUREE BRG] - 55 BB A B ERE B4 -
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



iR 752 1307 SOUPS

O BUEEIEELE S 4 rammmmn HK$1,088
BRBZ, 7008, ffe, 55, TTH, 7055, S0B, TRE B
HH1I per person
Double-boiled assorted superior dried seafood soup
Chicken wing stuffed, imitation shark fin, fish maw, abalone,
sea cucumber, conpoy, mushroom, vegetable, Yunnan ham
(Please allow 48 hours’ notice)

Q O FiFHIaRHERBBIRTES HK$328
Double-boiled fish maw soup, dendrobium, sliced conch, BHII per person
dendrobium flower

O X A TICBESEE AN HK$328

Double-boiled pork lung soup, fish maw, snow lotus seed, Hir per person
fresh almond cream
PATERE T RATHEE HK$248
Hot and sour soup, Matsuba crab meat, mushroom, EH1r per person
egg white

) KIECBEDTSE HK$248
Braised minced spotted garoupa soup, fish maw, &1 per person
shredded fungus
EE HE K G mam—sneam) HK$108
Cuisine Cuisine’s soup of the day
(Available on Monday to Friday at lunch only) i per person
@Ijﬁﬁ%&ﬁ Chef's recommendation @%;’; Vegetarian @ &5 %1 Contains nuts

&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W NAETEYEUREE BRG] - 55 BB A B ERE B4 -
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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fif f8 )z (22 75% ABALONE AND DRIED SEAFOOD

05 B Bl 5 i (s a5 v
Braised Yoshihama abalone
( Please allow 45 minutes for preparation)

R ANCE

25 head /per piece

+/\BH

18 head [/ per piece

15 2 F I E1 S LEEE Bk S e

Braised South African 19 head Yoshihama abalone,

oyster sauce

g S 5 - PO S A o

Braised South African 24 head Yoshihama abalone,

oyster sauce

@%% Vg EE /777“\

Braised 4 head abalone

ﬂi&_%@ﬂ Paired with:
%ﬁﬁ%}ﬁ% Kanto sea cucumber
Téﬁgﬁi Fish maw

ﬁﬁ%)ﬂ: Goose liver

ﬁi%% Goose web

@Eﬁ*,jrﬁﬂﬁ Pomelo peel
B TR R & T LEEAERB Y s 45 s

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

A R R AR RE A 22

Crispy sea cucumber, stuffed minced shrimp, minced pork

Fiz Pt
(15 27\ BHS A0, A HIHE S, ZEH R 5 AT4E)

Braised whole abalone, goose web, Chinese mushroom,

oyster sauce

@Ijﬁﬁ%&ﬁ Chef's recommendation @%;’; Vegetarian

& Ai9ks Contains alcohol @ 47 Contains pork

HK$2,288

HK$3,288

HK$1,188
BHII per person

HK$688
Bir per person

HK$688
Hir per person

11 per person HK$388
511 per person HK$268
511 per person HK$148
i1 per person HK$88
#1ir per person HK$60

HK$1,388

HK$288
i1 per person

HK$88

@ &5 %1 Contains nuts
©® =498 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W A &Y EE &R -

i ELREA R B A -

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



KK E#E LIVE SEAFOOD

BRI KA wom a8 psanrae

Fresh live fish (Please allow 48 hours’ notice)

B N RBE [
Tiger garoupa seasonal price
W17 I
Red flag garoupa seasonal price
A BB R E
Pacific garoupa seasonal price
JHAZBE [
Speckledfin garoupa seasonal price
SakaE [
Coral garoupa seasonal price
fCIEDE FR

Marbled garoupa

seasonal price

NESN AR . O
/EE/J‘[‘[ M E@Eﬁ (W 48 /NEFHTTERT) B E
Australian lobster (Please allow 48 hours’ notice)

BN -~ mEZK ~ BRI ~ BOUR
Served according to your preference:
Baked in superior broth,

Steamed with garlic sauce,

Sautéed with spicy salt garlic

Sautéed with black bean chili sauce

seasonal price

Ry, TEVTHR (B s 48 smmen) 5 fa

HFE
Fresh live prawn, Kuruma prawn (Please allow 48 hours’ notice)
HY - BOHEEFRT - HEE - EEE

Poached,

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

Ginger and spring onion with vermicelli in clay pot

GAE ~ B A ]

Geoduck, Razor clam or other seasonal seafood

seasonal price

seasonal price

@Ijﬁﬁ%&ﬁ Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W NAETEYEUREE BRG] - 55 BB A B ERE B4 -
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



i SEAFOOD

QR B TIREIEINFER HK$488

Stir-fried fresh Australian lobster, spicy preserved vegetable H1 per person

O HEZ HATE R RENFE R HK$488

Steamed Australian lobster, chinese yellow wine, chicken oil HH1I per person

O T TR E RN 2 A HK$298

Steamed cod fillet, Sichuan pepper, rice noodle, blaze mushroom Hir per person
Q A RERNEENRES HK$248

Baked crab shell stuffed, fresh crab meat, pumpkin iz per person

A W ELH B RE S Bk HK$1,188

Sautéed Australian lobster, asparagus, fungus

SRR RE R b HK$788

Sautéed Australian lobster, vermicelli,
black pepper sauce, casserole

O Q@ HE(EEEDKAR LA/ E HK$338

Sautéed scallop, Nuodeng ham, egg, olive seed

AR P RO e R HK$428

Sautéed prawn, aged tangerine peel, vegetables

@Ijﬁﬁ%&ﬁ Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W NAETEYEUREE BRG] - 55 BB A B ERE B4 -
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



i SEAFOOD

@ PRI IR B o s pesaimas) iET

Alaska crab served in two courses (Please allow 48 hours’ notice) seasonal price

Q BEUEEN, ELSHAORAEAES

Wok-fried Alaska crab, spicy salt garlic, chili
Steamed Alaska crab, egg white, chicken oil, Chinese yellow wine

A EEER - E DR 2Rk HK$568

Sautéed spotted garoupa fillet, morel mushroom,
dried flounder fish, honey-glazed Yunnan ham

HEADETR 2P sxmee HK$688
V&) Braised spotted garoupa fillet, tofu, spring onion, mushroom,
pork belly, oyster sauce (Limited daily supply)

B 2R B LR 788 & HK$488

Steamed cod fillet, pork, mushroom, rice noodle, red date

R T EAE R HK$438
Pan-fried cod fillet, minced shrimp, spicy salt pepper

O (CHEZE S = (EH HK$328

Stewed clam, Chinese yellow wine, chicken broth

@IE}%E{? Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W AT YU &IRE] - 55 E R AR SRS -

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



K&, POULTRY

Q@ HREMEREE S MR s HK$1,088

Salt crust baked chicken, abalone, blaze mushroom, lotus leaf
(Please allow 24 hours’ notice)

B 5 41 VET-2E (AHIEZE partners in provenance) HK$398
Golden-fried crispy chicken & half piece

D FHEEIRERENSH HK$328

Crispy French duck breast, mashed taro

Nz e SRR HK$328

Braised chicken, garlic, tangerine peel, black bean sauce

'N JEEAad s HK$128

Roasted crispy pigeon

[A%H BEEF AND PORK

BRSNS e Tl NG A HK$298

Sautéed beef tenderloin cube, Japanese chili pepper,
mushroom, pumpkin

(27 BT R B A T R HK$388
Braised Wagyu beef cheek, wild mushroom, gravy sauce
D OREHIEERARGE, YFEREH HK$488

Braised oxtail, beef tendon, clay pot, deep-fried bun

OB M EEIAER HK$398

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

Q {i%ﬁ]ﬁkf&ﬂﬁ[@ﬁg{]ﬁ] (A5 ZE partners in provenance) HK$298

Sweet and sour pork, pineapple

OB KB +fikHETHIAG HK$288

Steamed minced pork, water chestnut, dried squid

@IE}%E{? Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W AT YU &IRE] - 55 E R AR SRS -

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

INTv I

HiEs VEGETABLES

s Kz

Braised pomelo peel, shrimp roe, abalone sauce

\\@\\E‘ = \\_:_l. AW Ay
ﬁa%\/ﬁ/ﬁ%\@/im\ﬁﬁﬁ
Poached vegetables, whitebait, fish curd, fish soup

fEtCEE A HE S

Sautéed asparagus, lily bulb, walnut, fungus

R RS IR R e
Poached assorted vegetables, fish maw, dried shrimp,
crispy rice, chicken soup

(NSRS e~
Stir-fried vegetables, truffle, lily bulb

PR AT &

Braised assorted vegetable, fungus, red fermented bean curd sauce

2 B R\ AR BB

Sweet and sour Lion's mane mushroom, pineapple

A
P55 2

Seasonal vegetable

B i

OFID ~ Frakd ~ EARD ~ 2U5H)
Served according to your preference:
(Sautéed,

Sautéed with garlic,

Sautéed with minced ginger,

Poached with fish soup)

(’_j_\} FEHfESr Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk
%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W AT YU &IRE] - 55 E R AR SRS -

HK$328

HK$328

HK$288

HK$288

HK$268

HK$268

HK$268

HK$238

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



(PAN

[P

(P i

B Sz 7% RICE AND NOODLES

VO TABURHE %

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

ATSEHAE T SRR

Minced squid noodle, crispy pork rind, local-style

[ i A B SR e

Braised rice, diced chicken, whole abalone, conpoy, spring onion

HICHTRIE 28R

Poached rice, crab meat, crispy rice, lobster bisque

THHERD SR

Cuisine Cuisine signature fried rice, barbecue pork, shrimp,
shrimp head oil

wh Bl K R S R 3532 4R e

Fried rice, scallop, Nuodeng ham, egg white, perserved vegetable

FHRIRE S H ASEESE

Poached udon, fish rot, tomato, enoki mushroom, fungus,
Luffa, fish soup

BRIt A
Braised egg noodle, fish maw, spring onion, ginger

IRZFEEBFNRIME =

Crispy noodle, shredded Kurobuta pork, chive, bean sprout

BT PR A

Wok-fried rice noodle,hanger steak, premium soy sauce

HK$108
i1 per person

HK$128
B(ir per person

HK$168
BHII per person

HK$388

HK$368

HK$338

HK$298

HK$298

HK$298

HK$298

@Ijﬁﬁ%&ﬁ Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W A E A EYIBURERE &R - 55 B R AR, R iRaG

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



K iEEH T DESSERT SPECIALTIES

0@ HEFITEHER: HK$78
Steamed red date pudding 4 {4 4 pieces
BB A O SRAT ) B MR- PE oK R HK$108
Chilled mango pudding, champagne gelée, pomelo, sago, HH1I per person
coconut juice
BURHEE HK$88
Chilled mango cream, Chinese pomelo, sago 1 per person
2 \FJ ‘Hﬁ EJJ:E‘F\:\ HK$78

Steamed sponge cake, black sugar

AR ARG HK$78

Sweetened almond cream, egg white, sesame dumpling HH1I per person
JKACHRIE kAT ) HK$108
Chilled white peach pudding, peach gum, crystal sugar Hir per person
BB SIS HK$98
Bean curd pudding, ginger juice, black sugar —fiLF For 2 persons
(E-=PERETIER N iR HK$78
Baked sago pudding, lotus paste HH1L per person
=HERERE HK$78
Steamed purple potato paste, salty egg yolk bun 34 3 pieces
m }:)%'@*EZ/—\E?}\_ (FElF 45 77 5) HK$68
Baked mini egg tart (Please allow 45 minutes for preparation) 4 {4 4 pieces
(GBS HK$38
Longevity bun 1 1 piece
BEET-RHEPK @ as rosmmn HK$488
Longevity buns surrounding a giant longevity bun 124 12 pieces

(Please allow 48 hours’ notice)

@Ijﬁﬁ%&ﬁ Chef's recommendation @z Vegetarian ) &% %1 Contains nuts
&AWk Contains alcohol {P) & A47%% Contains pork @ &4 98 Contains milk

%% Chinese Tea HK$30 f:{ir per person  Jii—fk#% 10% service charge applies

W AT YU &IRE] - 55 E R AR SRS -

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



