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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.




HFHET T
Seasonal Recommendation

ALREL B ERE AL RESE (FO A (E ~ JHilE)
Braised five snake soup, softshell turtle, fish maw,
chrysanthemum, crispy fritter

RZT SRR -0 D
Pomelo salad, grilled crispy pork jerky, shrimp,
mountain-pepper

I R ILE H

Chilled Surf clam, Hainan yellow chilli sauce

PR

Braised lamb brisket, bamboo shoots, Chinese mushroom,
water chestnut, bean curd stick, red fermented bean curd,

ginger, vegetable, casserole

VPN S |

(AR ~ A RO ~ AT

Braised three treasures of local beef, clear broth
(Beef tripe, boneless short rib, beef tendon)

TFEEER/(ES

Crispy duck stuffed, eight delicacies, ganba fungus

PR SC B HE (R IR E L)
Poached Wenchang chicken with first draw soy sauce
(limited daily supply)

WhEEEE (TR (2 ALEE):

Casserole rice* (minimum of 2 persons) :

Bl Gt

With Ping Yuen chicken, Chinese mushroom
R R EE A A

With beef patty, aged tangerine peel, egg
A Hb R
(A% ~ WSER ~ HRA ~ JHHSHE)

(C
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HK$368
I per person

HK$208
I per person

HK$148
i per person

HK$988

HK$598

HK$428
& half

HK$298
£ half

HK$140
SFI per person

HK$140
S per person

HK$160

With Chinese cured pork sausage, cured duck liver sausage, EH1I per person
cured pork belly, cured duck leg

REE[L 45 435%  (Please allow 45 minutes for preparation)

@Ilﬁﬁﬁ\ Chef'srecommendation ) =3 Vegetarian M&5E5( Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk
EH% Chinese Tea HK$30 &{ir per person  Ji—fk#% 10% service charge applies

WE A E A &YBUREE &R - 35 BB AR SR -

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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gE% /NE APPETIZERS

RS R IR A

Chilled South African abalone, marinated with triple scallion sauce

JE AL ARG B RO ERRE

Crispy quail leg, fermented bean curd, lemon peel,
spicy bean sauce

E o w1 I AR

Simmered marinade pork knuckle, Chinese yellow wine

R
Crispy softshell crab, crispy garlic, salt & pepper

BN 21

Classic shrimp toast

U R R ] L4

Chilled Chinese yam, turnip, marinated in scallion sauce

G S2 R A

Chilled tomatoes, lily bulb, marinated with preserved plum juice

TR SIS

Crispy bean curd cube, shichimi powder

@Ilﬁﬁ’%ﬁ Chef'srecommendation ) =3 Vegetarian
O & 41Ek; Contains alcohol @ =47%E Contains pork

HK$198

HK$238

HK$168

HK$198

HK$198
4 4 4 pieces

HK$198

HK$168

HK$98

@é‘ﬁ%{: Contains nuts
@& A1y Contains milk

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

WE A E A &YBUREE &R - 35 BB AR SR -

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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HE & /82 )% BARBECUED MEAT

jt?_\‘}:: )gz[ﬁ% (WsE 48 /NISRTTEET)

Roasted Peking duck (Please allow 48 hours’ notice)

— Bkl BEMR IS, RN, TIE,

N = IR W
ETER, WEN W, T T2

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

TR RGBT RN
Second course: Stir-fried duck meat, lettuce wrap or
Braised duck meat, bean curd, bean curd stick, Chu Hou sauce

B — i A

Cuisine Cuisine barbecued combination

TR AFE T ~ EEAHRIK B ~ RUH4LgH
Roasted sliced suckling pig / Honey-glazed barbecued pork /
Chilled jellyfish, spring onion

ET O i PR AR Xt

Honey-glazed barbecued Iberico pork

AT Ol Fr AR

Suckling pig stuffed with minced shrimp, caviar

G &R

Roasted sliced suckling pig

] A ) S e RS

Roasted goose

@Ilﬁﬁ’%ﬁ Chef'srecommendation ) =3 Vegetarian
O & 41Ek; Contains alcohol @ =47%E Contains pork

HK$988
—®& one course

HK$1,188
R & two courses

HK$428

HK$178
6 1 6 pieces

HK$330
12 f4 12 pieces

HK$118
I per person

HK$330

#if# Standard
HK$788

FE half
HK$1,588
=% whole

HK$308

R Standard
HK$538

HE half

@é‘ﬁ%{: Contains nuts
@& A1y Contains milk

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

WE A E A &YBUREE &R - 35 BB AR SR -

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



i i BIRD'S NEST

B S IE B HK$888
Braised imperial bird’s nest, crab roe HH1I per person
(YNERED) G=E T HK$638
Double-boiled imperial bird’s nest soup, matsutake, HH1I per person

supreme soup

bR T R E HK$588
Braised imperial bird’s nest stuffed, bamboo pith, &A1 per person

mashed yunnan ham

UKACEUE R (BOREE . A iT) —m HK$388
Double-boiled imperial bird’s nest, rock sugar —ph HK$628

(almond cream, coconut juice)

@Ilﬁﬁ&ﬁ\ Chef'srecommendation ) =3 Vegetarian M&5E5( Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk
EH% Chinese Tea HK$30 &{ir per person  Ji—fk#% 10% service charge applies

WE A E A &YBUREE &R - 35 BB AR SR -

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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@Ilﬁﬁ&ﬁ\ Chef'srecommendation ) =3 Vegetarian

iR 752 107 SOUPS

A i 5 2 I TP BT s as e

Kmii, R, A, ff, 2, o R, 16, SENE, =R
Double-boiled superior soup

Cordyceps, imitation shark fin, fish maw, abalone,

sea cucumber, conpoy, mushroom, vegetable, Yunnan ham
(Please allow 48 hours’ notice)

OB C R IR 05
Double-boiled South African abalone soup, fig,
Chinese pholidota, lodoicea maldivica, Yunnan ham

A T ERR S R A S
Double-boiled pork lung soup, fish maw, snow lotus seed,
fresh almond cream

o tiEinahztsRsE
Braised golden soup with fish maw, shredded chicken,
mushroom, vegetable

BCERCEIER =
Braised fish maw soup, garoupa fillet, almond,
lemon zest

ARSI RS (TP S
Braised plant-based shark fin soup, fish maw,
shredded chicken

B 478 H 2 KiG rmsmm—= 0w

Cuisine Cuisine’s soup of the day
(Available on Monday to Friday at lunch only)

O & 478K Contains alcohol

HK$1,288
FHr per person

HK$368
i1 per person

HK$338
i1 per person

HK$248
I per person

HK$268
i1 per person

HK$268
£07 per person

HK$108
K7 per person

@é‘ﬁ%{: Contains nuts
© &5467%5 Contains pork @& A WYE Contains milk

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

WE A E A &YBUREE &R - 35 BB AR SR -

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



P R

fif f8 )z (22 75% ABALONE AND DRIED SEAFOOD

5 B R R LB B AR S e
(R[PSS )

Braised South African 19 head Yoshihama abalone,
oyster sauce (Sustainable Seafood)

5% 5 7 5 E VU B S A e o e
(RIFFEE SR IR )

Braised South African 24 head Yoshihama abalone,
oyster sauce (Sustainable Seafood)

W5 5 g AE =1/ SHVE B AR T
(AIRHESEREEAE )

Braised South African 38 head Yoshihama abalone,
oyster sauce (Sustainable Seafood)

ﬂi&_%@ﬂ Paired with:

28 /5 782 2% Kansai sea cucumber
TEREA: Fish maw

ﬁé%ﬁ{‘ Goose liver

ﬁé%% Goose web

@E}J(*?*EHEZ Pomelo peel

R N £ e b ke g3 THE
W5 52 ] DU SRS B A5
Braised Kansai sea cucumber, goose web, vegetable,
oyster sauce (Please allow 45 minutes for preparation)

iy H S AN I & SUEEATE B s as )

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

BN T S s a8 pisarmian)
Braised Australian yellow sea cucumber,
scallion, oyster sauce

(Please allow 48 hours’ notice)

@Ilﬁﬁ&ﬁ\ Chef'srecommendation ) =3 Vegetarian

O =4 Contains alcohol Q&% Contains pork

HK$1,688
7 per person

HK$1,288
47 per person

HK$888
A per person

111 per person HK$388
iz per person HK$328
11 per person HK$148
i1 per person HK$98
i1 per person HK$68

HK$528
A per person

HK$1488

HK$828

F 41 half
HK$1,688
—4» whole

@é‘ﬁ%{: Contains nuts
@ 4 WyE Contains milk

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

WE A E A &YBUREE &R - 35 BB AR SR -

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

{fF SEAFOOD

TR TR B RE IR ER HK$498

Stir-fried fresh Australian lobster, spicy preserved vegetable 7 per person
BTSN EAHEGHER (AR HK$288
Crispy local farmed softshell lobster, seaweed, caviar 47 per person

(partners in provenance)

O TRTH/EILEETHE HK$238
Sautéed Hokkaido scallop stuffed with minced shrimp, AL per person

XO sauce, cognac

H AR 2= R A e e 5 HK$248
Baked crab shell stuffed, fresh crab meat, cream, pumpkin A7 per person

i 2 e (L R A RE MR B PE 2R ) HK$1,288

Stir-fried lobster, fresh crab meat, egg white, cream, almond

EERNFE R IRaA e HK$788

Sautéed Australian lobster, vermicelli,
ginger,scallion, casserole

R AR R HK$428

Sautéed prawn, rattan pepper, chives, crispy rice cup

@Ilﬁﬁﬁ\ Chef'srecommendation ) =3 Vegetarian M&5E5( Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk
EH% Chinese Tea HK$30 &{ir per person  Ji—fk#% 10% service charge applies

WE A E A &YBUREE &R - 35 BB AR SR -

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



9123

P I

SEHfif SEAFOOD

K] 57 307 10 B8 D B (s as i mez) HK$4,888

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

BRI, PRE LA RHE R E S

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

O L EHBRHE B2y = FYE PR BEEK HK$598
Sautéed Tiger garoupa fillet, Yunnan ham, asparagus, XO sauce
= BRI AR ER HK$598

Sautéed Tiger garoupa fillet, onion, shallot, scallion,
wild mushroom

AL R (AR = ALE) HK$888

Braised Tiger garoupa, tofu, spring onion, mushroom,
pork belly, oyster sauce (Limited daily supply)

PR~ R B R SR PEIR A SR AR (FRIRE L) HK$488
Steamed Tiger garoupa head, Sichuan pepper, chilli, bean sauce

Wonton with pork and vegetable
(Limited daily supply)

— R RAEEIRIE A HK$488

Crispy black cod fillet, tri-color quinoa

R [ A HAEE A ER HK$468

Sauteed black cod fillet, basil

@Ilﬁﬁﬁ\ Chef'srecommendation ) =3 Vegetarian M&5E5( Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk
EH% Chinese Tea HK$30 &{ir per person  Ji—fk#% 10% service charge applies

WE A E A &YBUREE &R - 35 BB AR SR -

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



K&, POULTRY

SRR AT B B o 20 s AiET)

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

R ALIET2E (RHEE)

Golden-fried crispy chicken (partners in provenance)

RS B R B I

Braised chicken, Chinese cured duck liver sausage,
semi-dried oyster, casserole

e B b R

Roasted crispy pigeon

@:«E%ﬁﬁ Chef'srecommendation ) =3 Vegetarian M&5E5( Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk
EH% Chinese Tea HK$30 &{ir per person  Ji—fk#% 10% service charge applies

WE A E A &YBUREE &R - 35 BB AR SR -

HK$1,288

HK$428
£E half

HK$488

HK$128
—E whole

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



RI%E BEEF, PORK AND LAMB

FRIRBET-=EA HK$428

Pan-fried lamb tenderloin, cumin, chilli, garlic 6 1 6 pieces
SRR B AR AT A HK$308

Sautéed French hanger steak, Chinese mushroom,
bamboo shoots, shrimp roe

BN ER 2 B BN AN HK$368

Braised Australian wagyu beef cheek, spicy sour soup

PRFAE T R M M7 R4k HK$488

Sautéed Australian Wagyu M7 beef cube, Himematsutake, garlic

EL450 B\ AL It 1% B K A (A gie) HK$298

Sweet and sour pork, pineapple (partners in provenance)

DAL A i e s [ PN ) ) HK$288

Steamed minced pork, water chestnut, dried squid (partners in provenance)

@Ilﬁﬁﬁ\ Chef'srecommendation ) =3 Vegetarian M&5E5( Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk
EH% Chinese Tea HK$30 &{ir per person  Ji—fk#% 10% service charge applies

WE A E A &YBUREE &R - 35 BB AR SR -

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

P R

%% VEGETABLES

it ST B

Braised pomelo peel, shrimp roe, abalone sauce

NS — N
HEEKIEH 2K
Poached clams, vermicelli, vegetable, salted broth

SRS BB AR A T

Sautéed pork, Chinese kale, shrimp paste, golden spicy sauce,
casserole

NEFE £ 5 SR IR S
Poached vegetable, whitebait, fish puff, fish soup

A HE T B
Sautéed ginkgo, lily bulb, celery, lotus root

HF TR AT
Braised assorted vegetable, fungus, red fermented bean curd sauce

PR A BB A\

Braised Lion's mane mushroom, onion, black pepper sauce

L A TR
IRF 2 B K
Seasonal vegetable

- Wik W

HI A, Bk, g
Served according to your preference:
Sautéed,

Sautéed with garlic,

Sautéed with minced ginger,
Poached with fish soup

@Ilﬁﬁ&ﬁ\ Chef's recommendation @ Z3¢ Vegetarian mé‘ﬁ%{: Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk

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

WE A E A &YBUREE &R - 35 BB AR SR -

HK$338

HK$348

HK$298

HK$298

HK$278

HK$278

HK$278

HK$238

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



B Sz 0% RICE AND NOODLES

Q@ MEZAEEE S (UK HK$128
Wonton with matsutake, pork and vegetable, fish soup i per person
PR PR e sl HK$248
Braised Shanghainese white noodle, hairy crab roe sauce, HH1r per person
shrimp roe
[ & J\BR T fe AT R 4R HK$168
Braised rice, diced chicken, 8 head whole abalone, conpoy, HHII per person
spring onion
/(W2 v N SR = YOk HK$398
Poached rice, crab meat, crispy rice, lobster bisque

Q@ EHHESRE HK$368

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

s B K R B R A 3532 b4 HK$338
Fried rice, scallop, Nuodeng ham, egg white, preserved vegetable
TEB MR S HK$308

Poached udon, fish maw, minced chicken, fish soup

BRI Y Pk 4= 4 HK$338
Braised thick egg noodle, barbecued pork, shrimp roe,
ginger, spring onion

iR o IE 2N R [E = HK$308

Crispy noodle, shredded Kurobuta pork, chive, bean sprout

RiZ W DVE BT I T HK$328

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

BN 4 oK 58 HK$128

Congee with pumpkin, mushroom, corn #A7 per person
A DA BRI RR R B (st HK$368

Fried glutinous rice, dried shrimp, assorted Chinese cured meat,
egg, Chinese mushroom, scallion
(partners in provenance)

@Ilﬁﬁﬁ\ Chef'srecommendation ) =3 Vegetarian M&5E5( Contains nuts
O & 478K Contains alcohol © &5467%5 Contains pork @& A WYE Contains milk
EH% Chinese Tea HK$30 &{ir per person  Ji—fk#% 10% service charge applies

WE A E A &YBUREE &R - 35 BB AR SR -

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



VAN
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@Ilﬁﬁ’%ﬁ Chef'srecommendation ) =3 Vegetarian

i 5 EH 5T DESSERT SPECIALTIES

.ﬁiIKEﬁ’ VTS
Steamed red date pudding

T O RAT A FCHR Al PR ER
Chilled mango pudding, champagne gelée, pomelo, sago,
coconut juice

BT H
Chilled mango cream, Chinese pomelo, sago

JFRE TR R AR

Steamed sponge cake, black sugar

AEEER RGN

Sweetened almond cream, egg white, sesame dumpling

MBS E

Chilled red beans, grass jelly, glutinous dumplings,
winter melon honey

TRTEA SR

Bean curd pudding, ginger juice, black sugar

e P K AT )

Baked sago pudding, lotus paste

ENRIR R ZE B (amns a5 i)

Baked mini egg tart (Please allow 45 minutes for preparation)
ta= =k

Longevity bun

BEET-RHENK @ as rasarmn

Giant longevity bun celebration set
(Please allow 48 hours’ notice)

O =4 Contains alcohol Q&% Contains pork

HK$78

4 {f 4 pieces
HK$108

i1 per person
HK$88

HHIL per person
HK$78

HK$78

BHIL per person

HK$78
i1 per person

HK$98
—{iL ] For 2 persons

HK$78
BHII per person

HK$68
4 {# 4 pieces

HK$38
1 1 piece

HK$488
12 4 12 pieces

@é‘ﬁ%{: Contains nuts
@& A1y Contains milk

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

WE M HE A &YBUREE &R - 3

E AR RS -

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



