Cuisine Cuisine

HONG KONG
the mira

Merry Christmas & Happy New Year

December 24 / December 25 / December 31, 2025

Menu

AT B E LS H BRI S A
Champagne and chicken consommé jelly, himematsutake mushroom,
surf clam, caviar
BR/K SR 0 R BRI B
Wonton with diced garoupa, dried small shrimp, first harvest laver, coconut soup
B BT AR BE B
Braised Australian lobster, egg white, chicken oil, crab roe
=L v LGl
Braised whole abalone, fish maw, Chinese mushroom, goose web,
conpoy stuffed in white radish, in abalone sauce

B eSS R

Braised winter melon, wild mushroom, assorted vegetables, sweet cream corn

a1 G A
Braised sweet potato noodles, fish maw, garlic

frem H otk RS S
Pear and fresh yellow fungus sweet soup, lily bulb, peach resin

SREAC T RS ~ T LoaPkER

Wolfberry and water chestnut pudding with snow fungus, walnut cookies

AT AETES 1,388 7T HKS 1,388 per person
incl. a welcome glass of champagne
Sn—HE %% Plus 10% service charge

DIEEE A=A
Enjoy premium wine at a special price:
(1~ R B A ¢ ZE [R] R )

i Add HK$100 Sirius AOC Bordeaux Rouge 2000

A Add HK$100 Sirius AOC Bordeaux Blanc 2023
i Add HK$300 Paxton Quandong Farm, Shiraz 2022
fin Add HK$300 Sileni Estate, Sauvignon blanc, 2022

i Add HK$500 Ch. Coutet, Saint-Emilion Grand Cru 2020
i1 Add HK$500 Chablis ler Cru  ‘Céte de Léchet” , Les Hauts de Milly 2022
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