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LOBSTER & ABALONE ORIENTAL BRUNCH

" Cuisine Cuisine
f’% {%ﬁ%&ﬁﬁﬁ{%@ﬂ% @LEE/D " HONG KONG
Serving unlimited made to order dim sum to your table the mia
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Premium Chinese Tea (Brewed with Acqua Panna Mineral Water)
Ginseng Oolong / Premium Pu’erh / Mount Phoenix Zhi Lan Dan Chung / Fresh Fragrance Iron Buddha
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Roasted pigeon, tangerine, lemongrass, fragrant litsea (half piece)
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@ Steamed shrimp dumpling / @ Steamed pork dumpling, caviar /
@ Steamed wild mushroom dumpling, black truffle / ® Crispy taro puff, diced chicken, foie gras /
O steamed vegetable dumpling, conpoy, scallop /
Crispy spring roll, shrimp, garlic / Steamed rice flour rolls, prawn /
@ Steamed rice flour rolls, barbecued pork, coriander / @ Pan-fried rice rolls, sesame seed, soy sauce
@ stir-fried turnip cakes, XO chili sauce /
@ Crispy glutinous rice dumpling, diced chicken, dried shrimp, minced pork, dried squid /
@ Crispy milk custard roll / @ Steamed minced beef ball, coriander
@ steamed chicken feet, black bean sauce / Tripes in Tom Yum paste
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Braised soup with conpoy, fish maw, shredded chicken
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Stir-fried lobster, spicy preserved vegetable
ore
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Braised whole abalone, Chinese mushroom, vegetable
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Poached rice, crab meat, crispy rice, lobster bisque
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@®chilled red mulberry pudding / ® @ Walnut cookie / @® Steamed ginger pudding
® Chilled mango cream, sago, pomelo /
® OSweetened almond cream, egg white, sesame dumplings / Daily dessert
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La Moscheta Prosecco Extra Dry DOC NV EAF[EZESE 4T ~ H& B

HKS598 per person with free flow of orange juice and selection of soft drinks
Add HK$280 per person with free flow of La Moscheta Prosecco Extra Dry DOC NV,
selection of red and white wines
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*For dine-in only. Not applicable for Mira Plus Members 30% off coupon, any hotel dining credit and credit card discount.

*Service is available on Saturday Lunch 11:30-14:30 only, excluding public holidays

O 3 vegetarian © =55 Contains nuts O &5 Contains alcohol
@ 4574 Contains pork ® 254 Contains milk
%L&ﬂn—ﬂﬁi’%ﬁ Plus 10% service charge HiE5TEET Please make reservation in advance

BT EE AR IR Service is available on Saturday Lunch only, excluding public holiday



Cuisine Cuisine

HONG KONG
the mira

PRI T TRt » I A S LA -
Tt AR S KR BT W
ERAHEI A W BRIV S (R4 il
THOK WK ST KR AR TR SRR T
R K A PR 2 TR 55 » T 60k
S5 KA A B R B R S -

The history of tea in China is nearly 5,000 years old, China is also an origin of tea culture. To make a perfect tea,

o

the quality of water is one of the most important elements to be considered. In ancient times, China's Sage of
Tea- Lu Yu described in his best known the very first monograph on tea in the world <« Cha Jing> that "Water,
mountain water is excellent, river water is average, well water is moderate” which means spring water from the

mountain serves the best purpose for brewing tea, Spring water has a neutral pH and well balanced mineral
composition. It does not tum the tea acid or astringent, the mineral contents of natural spring water con bring

out the most wonderful aroma of the leaves.
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Ginseng Oolong is a semi-fermented Oolong tea from Fujian Province. The tea has a floral orchid-like aroma
and lingering sweetness. When brewed, the liquor is pale amber in color with a fragrant and bittersweet
aftertaste. Beneficial effects attributed to this type of Oolong include helping to lower cholesterol levels, and

improving digestion.
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Supreme Pu Erh Tea is a black tea category tea produced in Yunnan. The fermentation process occurs
naturally through years of storing in the right conditions. It is smooth and mellow with a particular flavor
which can’t be found in other types of teas. The color of this Pu Erh ranges from a clear red to a dark brick

red tone. Pu Erh teas can aide with reducing cholesterol and improving metabolism
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Phoenix Dancong Oolong is a semi-fermented Oolong tea from Guangdong Province. It is refreshing

quenching and exhibits sweet aftertaste, fragrant aromatic persistence with natural flowers and fruit. It is

believed to cool down the excessive heart of the body, apart from quenching of thirst
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Fresh Fragrance Iron Buddha is one of the top grades of Tieguanyin, the half-fermented Chinese Oolong

family teas coming from Fujian Province. The tea leaves or roasted belly of a low temperature to release its

buttery-rich floral scent. The taste is rich full-bodied yet long lasting



