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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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gHEZ/NE APPETIZERS

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian

M

=R R

Chilled South African abalone, marinated with triple scallion sauce

JE AL AR B AR ERRE

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

E R o R SE R

Simmered marinade pork knuckle, Chinese yellow wine

it JE SRR
Crispy softshell crab, crispy garlic, salt & pepper

BERS A+

Classic shrimp toast

Ch|IIed Chmese yam, turnip, marinated in scallion sauce

st A &

Chilled tomatoes, lily bulb, marinated with preserved plum juice

CIRAE SR

Crispy bean curd cube, shichimi powder

HK$198

HK$238

HK$168

HK$198

HK$198
4 4 4 pieces

HK$198

HK$168

HK$98

O 5E R Contains nuts

@ & 478K Contains alcohol © 5467%% Contains pork @& A WYHE Contains milk
% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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HH i J82 % BARBECUED MEAT

AR RS s a8 wwsaimz)

Roasted Peking duck (Please allow 48 hours’ notice)

— R HOR}: R R, W NE R, U,
BT EA, REN R, T L AARk

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

TR RS E IR B AR T S S

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

B < — il AR

Cuisine Cuisine barbecued combination

BIE B AFE . BRI R AL
Roasted sliced suckling pig / Honey-glazed barbecued pork /
Chilled jellyfish, spring onion

BT LR i PR g%

Honey-glazed barbecued Iberico pork

PR AR Py B LA

Suckling pig stuffed with minced shrimp, caviar

B A FE T

Roasted sliced suckling pig

Y A ) S e RS

Roasted goose

BT S B HE (R IR B ALE)

Poached Wenchang chicken with first draw soy sauce
(limited daily supply)

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian
O & A1tk Contains alcohol © &47%% Contains pork

HK$988
—# one course

HK$1,188
W& two courses

HK$428

HK$178
6 1 6 pieces

HK$330
12 f4 12 pieces

HK$118
i1 per person

HK$330

#if# Standard
HK$788

FE half
HK$1,588
—& whole

HK$308

iR Standard
HK$538

H & half

HK$298
£ half

O 5E R Contains nuts
@& A1y Contains milk

% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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e 7 BIRD'S NEST

715 H—»—H*
g B B e

Braised imperial bird’s nest, crab roe

—He 25 VE L 2 HE

VNERER v QEET:E

Double-boiled imperial bird’s nest soup, matsutake,
supreme soup

G RRE AT A R A
Braised imperial bird’s nest stuffed, bamboo pith,
mashed yunnan ham

UK E e (BCRv T A
Double-boiled imperial bird’s nest, rock sugar
(almond cream, coconut juice)

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian

O &4 Contains alcohol Q& 4%% Contains pork

HK$888
47 per person

HK$638
47 per person

HK$588
AL per person

—m HK$388
— i HK$628

O 5E R Contains nuts
@5 A WyE Contains milk

% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

W AT ) BURBER R IR, 55 B R AN B A
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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AR Y 2, 1805 SOUPS

A& ik VL Z M P B (7 as s )

AEn b, 2, AR, i, g2, U R, Teds, SEE, ZR

Double-boiled superior soup

Cordyceps, imitation shark fin, fish maw, abalone,

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

OIS B e RS T e S

Double-boiled South African abalone soup, fig,
Chinese pholidota, lodoicea maldivica, Yunnan ham

AT AE S T ) A i

Double-boiled pork lung soup, fish maw, snow lotus seed,

fresh almond cream

SV ZIRE i Ese

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

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

NS (R iR SN
Braised plant-based shark fin soup, fish maw,
shredded chicken

B 472 H & K% ommm—= 50 mipem)
Cuisine Cuisine’s soup of the day
(Available on Monday to Friday at lunch only)

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian
O &4k Contains alcohol

HK$1,288
7 per person

HK$368
&A% per person

HK$338
&A% per person

HK$268
&A1 per person

HK$248
A per person

HK$268
&A1 per person

HK$108
L per person

O 5E R Contains nuts
© 5467%% Contains pork @& A WYHE Contains milk

% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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fifl £6 S 111 B2 MWk ABALONE AND DRIED SEAFOOD

5 B R R LB B AR S e
(CIES3S B missic )

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

W52 5 p A DU B I S il
(TP RS )

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

5% 2 B AE = /B YE 24
(I RF R RIERE )

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

AL Paired with:
Eﬁﬁ@ﬁ% Kansai sea cucumber
?EH“%#F Fish maw

ﬁ%}ﬁ Goose liver

ﬂ’%% Goose web

ﬂ%ﬁqﬂhﬁ Pomelo peel

R N £ s 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 S HEF R & FLTELE B P (s a5 a0

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

T bt N S A Ve S
B PR Bt AV SE s a8 /s EaT)
Braised Australian yellow sea cucumber,

scallion, oyster sauce
(Please allow 48 hours’ notice)

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian

O &4 Contains alcohol Q& 4%% Contains pork

HK$1,688
47 per person

HK$1,288
47 per person

HK$888
&A% per person

i1 per person HK$388
i1 per person HK$328
#ihr per person HK$148
#:47 per person HK$98
31 per person HK$68

HK$528
&A1 per person

HK$1488

HK$828
43 half
HK$1,688
—4» whole

O 5E R Contains nuts
@5 A WyE Contains milk

% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

W R A AT Y BB B R T PR, 55 B R B I B AR
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian

{fF SEAFOOD

IR IR N FE MK

Stir-fried fresh Australian lobster, spicy preserved vegetable

BTSN EARTGHER (AR

Crispy local farmed softshell lobster, seaweed, caviar
(partners in provenance)

XO #riE{tiBETTHE
Sautéed Hokkaido scallop stuffed with minced shrimp,
XO sauce, cognac

H A = r N A 2

Baked crab shell stuffed, fresh crab meat, cream, pumpkin

it 25 ek HE (15 (e 28 AL BE B PE i EE )

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

N TN NI 1 =1
EEURMNRE B iRan

Sautéed Australian lobster, vermicelli,
ginger,scallion, casserole

PRIICE ZHE R iR

Sautéed prawn, rattan pepper, chives, crispy rice cup

@ & 478K Contains alcohol

HK$498
7 per person

HK$288
7 per person

HK$238
7 per person

HK$248
&A% per person

HK$1,288

HK$788

HK$428

O 5E R Contains nuts
© 5467%% Contains pork @& A WYHE Contains milk

% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
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@I)ﬁiﬁﬁ Chef’s recommendation ) Z3% Vegetarian
@ & 478K Contains alcohol © 5467%% Contains pork @& A WYHE Contains milk
% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

Y fif SEAFOOD

S0 S0 1 B s as o)
Alaska crab served in two courses (Please allow 48 hours’ notice)
R BT, BiEe 52 AT A 2

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

O AR R a) B R E FEBEER

Sautéed Tiger garoupa fillet, Yunnan ham, asparagus, XO sauce

=R B SRR PEEK

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

EUALLBER R R (R IRELIE)

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

PURRER T Bk o= S PR BB R N B (FRIRE(LE)

Steamed Tiger garoupa head, Sichuan pepper, chilli, bean sauce
Wonton with pork and vegetable
(Limited daily supply)

=R IRE R

Crispy black cod fillet, tri-color quinoa

FULL e A RS fa ER

Sauteed black cod fillet, basil

WP A T B UK R B R R, BB AR I R AR

O 5E R Contains nuts

HK$4,888

HK$598

HK$598

HK$888

HK$488

HK$488

HK$468

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



X & POULTRY

ERR A SR = R EE o 20 i)

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

B 4 5 AT VE -T2 (AstEzE)

Golden-fried crispy chicken (partners in provenance)

SIS R HE e ZEOL 05 8
Braised chicken, Chinese cured duck liver sausage,
semi-dried oyster, casserole

G B 7 5 Wb i B8

Roasted crispy pigeon, lemongrass

HK$1,288

HK$428
£ half

HK$488

HK$128
—E whole

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian &5 21~ Contains nuts

@ & 478K Contains alcohol © 5467%% Contains pork @& A WYHE Contains milk

% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

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



@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian

RI%H BEEF, PORK AND LAMB

BT

Pan-fried lamb tenderloin, cumin, chilli, garlic

ST AR DR ES A
Sautéed French hanger steak, Chinese mushroom,
bamboo shoots, shrimp roe

A A A =8
(ARHfEARL ~ A RO ~ AHEETD)

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

AT R R DN M7 AR

Sautéed Australian Wagyu M7 beef cube, Himematsutake, garlic

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

Sweet and sour pork, pineapple (partners in provenance)

KB AR E R TN (RstEzE)

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

HK$428
é 1 6 pieces

HK$308

HK$598

HK$488

HK$298

HK$288

O 5E R Contains nuts

@ & 478K Contains alcohol © 5467%% Contains pork @& A WYHE Contains milk

% Chinese Tea HK$30 #:AL per person  Iil—fk# & 10% service charge appl

W R A AT Y BB B R T PR, 55 B R B I B AR
If you have food allergies or dietary restrictions, please ask our staff for assistance wit

ies

h menu choices.
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[KFi#% VEGETABLES

sk R B

Braised pomelo peel, shrimp roe, abalone sauce

St B Sk F B S=5s +t
HEE K EH 2
Poached clams, vermicelli, vegetable, salted broth

B RTSE B) B T BRI T e

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

NEAE £ Jo SR SR S
Poached vegetable, whitebait, fish puff, fish soup

SR BT A R

Sautéed ginkgo, lily bulb, celery, lotus root

P TRA 7S 08
Braised assorted vegetable, fungus, red fermented bean curd sauce

PR A BREA A\

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

£ A TR
[RF % B oK
Seasonal vegetable

- Wik W

TER . AR BV fimil
Served according to your preference:
Sautéed,

Sautéed with garlic,

Sautéed with minced ginger,
Poached with fish soup

@I)ﬁﬂﬁil‘ Chef'srecommendation ) %3 Vegetarian &5 21~ Contains nuts
O & A1tk Contains alcohol © 5467%% Contains pork @& A WYHE Contains milk

% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

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.
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5 K 3 %0 RICE AND NOODLES

AHERAET R FS ()

Wonton with matsutake, pork and vegetable, fish soup

IR R FgE %
Braised Shanghainese white noodle, hairy crab roe sauce,
shrimp roe

JF & ) B P A R G SR e

Braised rice, diced chicken, 8 head whole abalone, conpoy,
spring onion

HIC K EE 2i0sR R

Poached rice, crab meat, crispy rice, lobster bisque

5 < R D B

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

o ol K R S B A5 22 D4R el

Fried rice, scallop, Nuodeng ham, egg white, preserved vegetable

TEBWHRIERE S A

Poached udon, fish maw, minced chicken, fish soup

BRI OB A A
Braised thick egg noodle, barbecued pork, shrimp roe,
ginger, spring onion

IRZFEEBFNRIME=

Crispy noodle, shredded Kurobuta pork, chive, bean sprout

LN PR ES b ESIIEIL )

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

P IV 2 oK 51

Congee with pumpkin, mushroom, corn

A RIS HO SRR IR R 6 (st ize)
Fried glutinous rice, dried shrimp, assorted Chinese cured meat,

egg, Chinese mushroom, scallion
(partners in provenance)

HK$128
7 per person

HK$248

BHII per person

HK$168
47 per person

HK$398

HK$368

HK$338

HK$308

HK$338

HK$308

HK$328

HK$128

L per person

HK$368

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian &5 21~ Contains nuts
@ & 478K Contains alcohol © 5467%% Contains pork @& A WYHE Contains milk
% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

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



FE 15 DESSERT SPECIALTIES

® BE&TTEER

Steamed red date pudding

Q @ EEMEECRAL I ECHE AT PE KRR

Chilled mango pudding, champagne gelée, pomelo, sago,
coconut juice

@ FCHHEE

Chilled mango cream, Chinese pomelo, sago

O O [R5 BHESRIRE

Steamed sponge cake, black sugar

@O EtEEAHIGN

Sweetened almond cream, egg white, sesame dumpling

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

T AR PEA AL

Bean curd pudding, ginger juice, black sugar

@ A VE KR A ]

Baked sago pudding, lotus paste

© © Ll FE b o s 5

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

CESE 2

Longevity bun

0 %;%tiﬂ&*JE ﬁiuﬁ 48 THJTHHJ)

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

@I)ﬁiﬁﬁ Chef'srecommendation ) %3 Vegetarian

HK$78
4 1 4 pieces

HK$108
7 per person

HK$88
7 per person
HK$78
HK$78

AL per person

HK$78
47 per person

HK$98

— A For 2 persons

HK$78
&A1 per person

HK$68

4 1 4 pieces

HK$38
114 1 piece

HK$488
121 12 pieces

O 5E R Contains nuts

@ & 478K Contains alcohol © 5467%% Contains pork @& A WYHE Contains milk
% Chinese Tea HK$30 &AL per person  Jil—ik# & 10% service charge applies

WP A T B UK R B R R, BB AR I R AR

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



