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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.
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All You Can Eat Dim Sum Selections Menu
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Serving unlimited made to order dim sum to your table
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@ MHoney-glazed barbecued pork,
®Chilled tomatoes, lily bulb, marinated with preserved plum juice
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@ Steamed shrimp dumpling / @ Steamed pork dumpling, caviar /
®steamed wild mushroom dumpling, black truffle /@Crispy taro puff, diced chicken, foie gras /
@ steamed vegetable dumpling, conpoy, scallop /
Crispy spring roll, shrimp, garlic / Steamed rice flour rolls, prawn /
©Steamed rice flour rolls, barbecued pork, coriander / @ Stir-fried rice rolls, sesame seed, soy sauce
@ Pan-fried turnip cakes, XO chili sauce /
@ Crispy glutinous rice dumplings, diced chicken, dried shrimp, dried squid /
@® Crispy milk custard roll / @ Steamed minced beef ball, coriander /
M Steamed chicken feet, black bean sauce / Tripes in Tom Yum paste
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Fried rice, conpoy, egg white or @ @“Dan Dan” noodles, minced pork, peanut, spicy soup, Sichuan-style
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@Chilled red mulberry pudding / @ @ Walnut cookie / @ Steamed ginger pudding

® Chilled mango cream, sago, pomelo /
@ O Sweetened almond cream, egg white, sesame dumplings / Daily dessert
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* F BB T R E S HK$60 **
HKS$398 per person (Plus 10% service charge and Chinese tea)
With a glass of orange juice / Add HK$190 with two glasses
of La Moscheta Prosecco Extra Dry DOC NV
** Add HK$60 per person with daily soup **
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* For dine-in only. Not applicable for Mira Plus Members 30% off coupon and any hotel dining credit
*Service is available on Mondays to Fridays Lunch only, excluding public holidays
© =32 Vegetarian O &A%~ Contains nuts O &4k Contains alcohol
) &75%% Contains pork ® =A7yE Contains milk




