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Halal Cantonese Lunch Culinary Voyage

A curated selection of contemporary dishes by Chinese Executive Chef, Edwin Tang,
showcasing 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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Steamed shrimp dumpling, bamboo shoots, gold Iea1c
Steamed chicken dumpling, conpoy, mushroom
Steamed wild mushroom dumpling, black truffle
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Sweet corn soup, crab meat, lobster oil

e e Y
.iEﬁE\l/ @ll\ @&}j{
Sautéed prawn, chives, mushroom, vegetable
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Braised vegetable, minced beef, egg white
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Poached noodle, vegetable, lily bulb, wolfberry, fish soup
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Daily dessert
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All dishes are carefully prepared with Halal-certified ingredients sourced from our trusted suppliers.
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HK$488 per person
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Plus 10% service charge and Chinese Tea.
Not applicable for Mira Plus Members 35% off / 30% off coupon.
Mira Plus Members enjoy exclusive 25% off discount.

Available at lunch



