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Vegan Umami Tasting
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Chilled tomatoes, lily bulb, marinated with preserved plum juice
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Double boiled soup, fresh Himematsutake, Chinese mushroom, bamboo fungus
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Sautéed plant-based scallop, elm fungus, asparargus
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Stir-fried plant-based prawns, spicy preserved vegetable
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Braised Lion's mane mushroom, black pepper sauce
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Poached udon, wolfberry, fungus, lily bulb, vegetable soup
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Steamed red date pudding

L HKS688
HKS688 per person
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To make your dining experience a lesser impact on the planet in terms of
food miles, all ingredients carefully selected for this tasting menu are thoughtfully sourced
from within a 500-mile radius, which for Hong Kong defines “local” produce.
The Mira Hong Kong works closely together with
Food Made Good Hong Kong to enhance its sustainability efforts through best practices,
including “Celebrating Local” ingredients in season.
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If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



