Cuisine Cuisine
HONG KONG
the mira

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
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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.

FHr HKS488
HK$488 per person

@ Z¥ Vegetarian O &A%~ Contains nuts ® “AVE Contains milk

SN —RRs T 24 - BB Mira Plus & & 65 41 / 7 3 BExS 2 -
Mira Plus & SE=IHER 75 1{EE -
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
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Halal Cantonese Dinner Culinary Voyage gr@

Cuisine Cuisine
HONG KONG
the mia

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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Sautéed prawn, salted egg yolk, crispy rice
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Braised minced spotted garoupa soup, fish maw, shredded fungus
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Stir-fried Australian lobster, spicy preserved vegetable
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Pan-fried tenderloin, Blaze mushroom, sliced garlic, spring onion
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Crispy chicken, minced shrimp, sliced almond, lemon sauce
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Poached assorted vegetable, yellow fungus, lily bulb, fish soup
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Fried rice, minced Australian angus beef, vegetable, spring onion
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Chilled mango cream, Chinese pomelo, sago
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All dishes are carefully prepared with Halal-certified ingredients sourced from our trusted suppliers.

i HKS$988

HK$988 per person

@ ¥ Vegetarian ) &A%~ Contains nuts ® “AaVE Contains milk

SN —RRs T 24 - BB Mira Plus & & 65 41 / 7 3 BExS 2 -
Mira Plus & SE=IHER 75 1{EE -
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.

Avadilable at lunch and dinner



Halal Cantonese Flavours

Cuisine Cuisine
HONG KONG
the mira

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.

5L ) DIM SUM SELECTIONS
(HAIE4-THEE Available at lunch period)
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Steamed shrimp dumplings, bamboo shoots, gold leaf
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Steamed chicken dumpling, conpoy, mushroom
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Steamed wild mushroom dumplings, black truffle
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Sweet corn soup, crab meat, lobster oil
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Braised minced spotted garoupa soup, fish maw,

shredded fungus (Sustainable Seafood)
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@ FEFHES Chef's recommendation @) =32 vegetarian
® &A1y Contains milk @ &R Contains nuts

HK98
4 {4 4 pieces

HK$88
4 {f 4 pieces

HK$78
3 14 3 pieces

HK$248

I per person

HK$248
ffir per person

%% Chinese Tea HK$30 iz per person  Jji—fE#%E 10% service charge applies

All dishes are carefully prepared with
Halal-certified ingredients sourced from our trusted suppliers

W T A E R G BUREE &R - 55 B AR R SRS -

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



Halal Cantonese Flavours Culsine Gulsine

HONG KONG
the mira

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.

YEf% SEAFOOD
@ E TN HK$488
Stir-fried fresh Australian lobster, spicy preserved vegetable HI per person
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Sautéed prawn, chives, mushroom, vegetable
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@ ke DEBRIEER HK$238

Sautéed prawn, salted egg yolk, crispy rice
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Crispy chicken, minced shrimp, sliced almond, lemon sauce
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@ FEFHES Chef's recommendation @) =32 vegetarian
® &A1y Contains milk @ &R Contains nuts

&%, Chinese Tea HK$30 &{ir per person  Ji—ik#% 10% service charge applies

All dishes are carefully prepared with
Halal-certified ingredients sourced from our trusted suppliers

W T A E R G BUREE &R - 55 B AR R SRS -

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



Halal Cantonese Flavours Culsine Gulsine

HONG KONG
the mira

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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Pan-fried tenderloin, Blaze mushroom, sliced garlic, spring onion
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Braised vegetable, minced beef, egg white
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Poached assorted vegetable, yellow fungus, lily bulb, fish soup
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@ FEFHES Chef's recommendation @) =32 vegetarian
® &A1y Contains milk @ &R Contains nuts

&%, Chinese Tea HK$30 &{ir per person  Ji—ik#% 10% service charge applies

All dishes are carefully prepared with
Halal-certified ingredients sourced from our trusted suppliers

W T A E R G BUREE &R - 55 B AR R SRS -

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

Cuisine Cuisine
HONG KONG
the mira

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.

8 % RICE AND NOODLES
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Poached noodle, vegetable, lily bulb, wolfberry, fish soup
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Fried rice, minced Australian angus beef, vegetable, spring onion
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B TH T DESSERT SPECIALTIES
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Chilled mango cream, Chinese pomelo, sago
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@ FEFHES Chef's recommendation @) =32 vegetarian
® &A1y Contains milk @ &R Contains nuts

HK$328

HK$338

HK$88

&I per person

&%, Chinese Tea HK$30 &{ir per person  Ji—ik#% 10% service charge applies

All dishes are carefully prepared with
Halal-certified ingredients sourced from our trusted suppliers

W T A E R G BUREE &R - 55 B AR R SRS -

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



