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Welcome to Cuisine Cuisine at The Mira where timeless culinary tradition are
given a contemporary twist by a dedicated Team of master chefs spearheaded
by Chinese Executive Chef, Lau Sze-yau.

Embracing the concept of cuisine Reimagined, Chef Lau selects the finest ingredients to
redefine Cantonese cuisine through craft, heritage and memory, presented across distinct
chapters.

From creative artistry, time-honoured classics to cherished memories relived, we invite you
to experience the warmth and hospitality of Cuisine Cuisine The Mira,
where “reimagination” is the secret ingredient that brings our cuisine to life.
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gE%/NE APPETIZERS

BRI R

Chilled South African abalone with scallions

SRR 7 B2 AR

Charred bell pepper & preserved egg gelatin

HACE
Chilled jellyfish, marinated with Chinese vinegar and chili oil

B o S
Pan-fried cuttlefish cake, salty egg yolk sauce

R

Classic shrimp toast

wrer 7T A A

Sautéed wagyu beef cube, wasabi, garlic

SRV N AN Y

Crispy bean curd cube, seaweed, crispy rice

LR K it

Fried eggplant, sweet soy sauce

@Eyﬁﬁ&ﬁ\ Chef’s recommendation ) 23 Vegetarian
O & 4FKs Contains alcohol

HK$88
&F17 per person

HK$188
6 {4 6 pieces

HK$198
8 4~ 8 pieces

HK$168
6 = 6 pieces

HK$198
4 4 4 pieces

HK$198
8 14 8 pieces

HK$168

HK$168
8 14 8 pieces

&5 Contains nuts
© 1% Contains pork @ # %8 Contains milk

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

WA N AE 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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P AN IS

(PIN

HAJR 822 BARBECUED MEAT

JEEE F RZHE (st as 1sanmzT)

Roasted Peking duck (Please allow 48 hours’ notice)

—Rhicet
EEMETEEE, RE/NEN, BB, FLA2K

First course: Roasted duck served W|th tangerine seafood sauce,
cucumber, scallion, pancakes

TR RS BRI RS

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

[ < —imEr A5

Cuisine Cuisine barbecued combination

ERIERAFEE  BEXSLCANXE - EiE

Roasted sliced suckling pig / Honey-glazed barbecued pork /
Roasted goose

B EICA SR

Honey-glazed barbecued pork

{ERAFEM:

Roasted sliced suckling pig

HA i TG

Roasted goose

X e

Poached chicken with soy sauce and moutai liquor

MIREE I HE

Poached chicken, in Chinese white marinade

@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian
O & AR Contains alcohol @) & 4% Contains pork

HK$988
—# one course

HK$1,188
W& two courses

HK$488

HK$148
4 1 4 pieces

HK$288
8 1 8 pieces

HK$330

#if# Standard
HK$788

& half
HK$1,588
—% whole

HK$308
R Standard

HK$538
& half

HK$308
£ half

HK$308
4 half

&5 Contains nuts
@& A1 Contains milk

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

WE N HE &YBUREE &R - 3

EPREACRRER RS -

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

i i BIRD'S NEST

NN et =
EE g E

VRN

Braised imperial bird’s nest, crab roe

=N =R =
FRE S S E
Double-boiled imperial bird’s nest soup, matsutake,
supreme soup

bR T R E
Braised imperial bird’s nest stuffed, bamboo pith,
mashed Yunnan ham

UKL E e (RO BT A7)
Double-boiled imperial bird’s nest, rock sugar
(almond cream, coconut juice)

@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian

O & AR Contains alcohol @) & 4% Contains pork

HK$888
HH1I per person

HK$638
i1 per person

HK$588
&A1 per person

— HK$388
— i HK$628

&5 Contains nuts
@& A1 Contains milk

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

WA N AE 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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o e 5, 185 SOUPS

A 5 PRV TP (3 0 )

Kmii, R, AR, Mk, 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)

ARSI R TR U5
Double-boiled South African abalone soup; fig,
Chinese pholidota, lodoicea maldivica, Yunnan ham

A B AT ERR S I A S
Double-boiled pork lung soup, fish maw, snow lotus seed,
fresh almond cream

ey SRR R AE S 4R R 152
Crab meat soup with tofu, morel mushrooms, scallops,
bamboo pith, spinach juice, in chicken broth

PN N =Ry oy R

K IE{tE s

Braised chicken thick soup with fish maw, bamboo shoots,
aged tangerine peel, vegetable

g R 52

Hot and sour thick soup with assorted seafood

NN 2
Hydrangea-shaped tofu soup, matsutake mushroom,
in chicken consommé

> H EX=INVIE| X R
[ 45 72 H B (s g
Cuisine Cuisine’s soup of the day
(Available on Monday to Friday at lunch only)

@Eyﬁﬁ&ﬁ\ Chef’s recommendation ) 23 Vegetarian
O & 4FKs Contains alcohol

HK$1,288
47 per person

HK$368
BHII per person

HK$338
Hir per person

HK$338
Hir per person

HK$268
EH1r per person

HK$268
i1 per person

HK$268
A per person

HK$118
L per person

&5 Contains nuts
© 1% Contains pork @ # %8 Contains milk

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

WA N AE 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 X5

Q<

@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian

fit 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% B e o F - DU SRS S A o i
(CIES3S B missic )

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

W5 5 FE AE =\ SHYE AR 5 T
(TP RS )

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

ﬂi&_%@ﬂ Paired with:
%ﬁﬁ@}ﬁ% Kansai sea cucumber
TERB: Fish maw

fjﬁ%)ﬂ: Goose liver

ﬁﬁ%% Goose web

@Ef(*,jﬂmﬂﬁ Pomelo peel

EHdmiftEEE

(MTRHE SRR )

Braised South African 20 head Yoshihama abalone,
abalone-shaped pomelo peel, goose web
(Sustainable Seafood)

5% 2 5] L 22 it B il PG
Braised Kansai sea cucumber, goose web, pomelo peel,

vegetable, oyster sauce
(Please allow 45 minutes for preparation)

iy S HEF R & FLTALE B P\ s a5 550

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

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

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

O & AR Contains alcohol @) & 4% Contains pork

HK$1,688
AL per person

HK$1,288
AL per person

HK$888
A per person

11 per person HK$388
#5ir per person HK$328
#5411 per person HK$148
iz per person HK$98
iz per person HK$68

HK$1388
47 per person

HK$528
A7 per person

HK$1488

HK$828
4y half
HK$1,688
—4» whole

&5 Contains nuts
@& A1 Contains milk

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

WA N AE 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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@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian

{3 SEAFOOD

TR TR UM RE IR ER

Stir-fried fresh Australian lobster, spicy preserved vegetable

H Ih T RE i

Simmered Maine lobster with taro, egg white and bacon

BN R e

Baked fresh Australian lobster with Singapore black pepper sauce

R MFE i

Stir-fried fresh Australian lobster with scallion, shallot and
red onion

_.‘.,_A

_A/L,\ (J\

BN Bt

Sautéed Australian lobster, vermicelli, ginger, scallion, casserole

P EH D AEEK

Sautéed prawns with minced pork, eggplant, minced salty fish,
Chinese vinegar and chili sauce, on crispy rice

H A = e B e

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

O & AR Contains alcohol @) & 4% Contains pork

HK$498
47 per person

HK$498
7 per person

HK$888

HK$888

HK$888

HK$298
4 fF 4 pieces

HK$248
&A1 per person

&5 Contains nuts
@& A1 Contains milk

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

WE N HE &YBUREE &R - 3

EPREACRRER RS -

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

S0 S0 1 B s as o)

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

TTHE— iR <EBFNERED >
Pan-fried leopard coral garoupa with fermented red bean sauce,
aged tangerine peel, vegetable

W PR 2 BEEK

Sautéed leopard coral garoupa fillet with vegetable
Fried leopard coral garoupa head and belly, crispy garlic

HEREEHERA

Sweet and sour toothfish with passion fruit

HE T & AT 8% Bk

Pan-fried toothfish fillet with first draw soy sauce

FilisA e SRR
Sautéed toothfish fillet with basil, garlic and ginger

TR =

P VAR

Steamed yellow croaker with scallion sauce

@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian

O & AR Contains alcohol @) & 4% Contains pork

&5 Contains nuts
@& A1 Contains milk

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

WA N AE A &YBUREE &R - 35 BB AR SR -

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

HK$4,888

HK$888

HK$688

HK$488

HK$488

HK$488

HK$688



Z & POULTRY

Pl A Mt F AR HK$328

Baked chicken with peppercorns A2 half
oy tAR S HK$308
Golden-fried crispy chicken £ half
TFERHE B3 HK$368
Steamed chicken with conpoy and vegetable, in superior broth #4£2 half
e B A 5 0t ok HK$138
Roasted crispy pigeon, lemongrass —& whole
@{Eﬁ&ﬁ\ Chef'srecommendation ) =3 Vegetarian mé\ﬁ%{: Contains nuts

O &4k Contains alcohol © &47%5 Contains pork @)% A WYE Contains milk
H% Chinese Tea HK$30 &{ir per person  Jii—fk#% 10% service charge applies

WA N AE A &YBUREE &R - 35 BB AR SR -

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



15 BEEF, PORK AND LAMB

SOKWFEAESF HK$468

Braised marbled beef, green pea, mushroom, crispy almond slices é 11 6 pieces
Py et & BRI HK$588
Bamboo charcoal-grilled Australian wagyu beef, in lotus leaf AT per person

(EEARE ~ BRARDU ~ fE50)
Braised three treasures of beef, clear broth
(Beef tripe, boneless short rib, beef tendon)

B = HK$298

Sweet and sour beef tenderloin 6 1 6 pieces

JENZL ity st ) HK$258

Sweet and sour pork with pineapple

W B T T IR HK$328

Steamed pork patty with salted fish

BN BBz AT A HK$258

Fried pork cubes with sweet balsamic vinegar sauce, assorted dried
fruits, ginger and orange peel

@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian &5 Contains nuts
O &4k Contains alcohol © &47%5 Contains pork @)% A WYE Contains milk
H% Chinese Tea HK$30 &{ir per person  Jii—fk#% 10% service charge applies

AR N AT eV BUREE G IR 55 B AR B R4S -
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



(P I3

%% VEGETABLES

gt LN TRl R T AR

Braised abalone-shaped pomelo peel, shrimp roe, in oyster sauce

NP ESTER N e
Poached vegetable with cherry tomatoes and gorgon fruit,
in chicken consommé

I TR
Sautéed baby Chinese kale, shrimp paste, pork,
golden spicy sauce, casserole

1e B fa IR I N
Poached bitter melon, fish maw, in fish soup

B ERNDHETERK

Sautéed gorgon fruit and Chinese vegetable

BB E
Sautéed baby broccoli with black truffle paste, garlic

Hrom/ DA E
Scrambled eggs with Mongolian wild onion

£ A\ 75 S
IRF & B K
Seasonal vegetable

AT

THEI wAE . Bk, g
Served according to your preference:
Sautéed,

Sautéed with garlic,

Sautéed with minced ginger,
Poached with fish soup

HK$338
6 14 6 pieces

HK$298

HK$298

HK$298

HK$278

HK$278

HK$278

HK$258

@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian &5 Contains nuts
O &4k Contains alcohol © &47%5 Contains pork @)% A WYE Contains milk
H% Chinese Tea HK$30 &{ir per person  Jii—fk#% 10% service charge applies

WA N AE A &YBUREE &R - 35 BB AR SR -

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



O<

@zyﬁ;&ﬁ Chef’s recommendation ) 23 Vegetarian

B Sz 0% RICE AND NOODLES

sHGE L IR SR

Shrimp dumplings, pork tripe, perserved vegetable, pepper broth

AR A
Stirred “Dan Dan” noodles with spicy minced pork, peanuts and
garlic sauce, Sichuan-style

BB E R 4%
Fried rice, almond, egg white, preserved vegetable

HICHHERAE 204

Poached rice, assorted seafood, crispy rice, lobster bisque

HEHERD SR

Cuisine Cuisine signature fried rice, barbecue pork, shrimp,
conpoy, foie gras, shrimp head oil

E e e b = 51 =
Sy R R e e
Fried rice, roasted goose, eqg, preserved vegetable

IR ERE S 2

Poached udon, minced chicken, chicken broth

BRI S A2
Braised thick egg noodles, barbecued pork, shrimp roe,
ginger, spring onion

R BCHE YT

Wok-fried noodles with premium soy sauce, shrimps,
barbecued pork, chive, bean sprout, onion

RHZWD A A RS-V Ay
Wok-fried rice noodles, local beef, bean sprout, onion, spring onion,
chive, premium soy sauce

5515
Congee with baby oysters, minced pork, dried flounder,
spring onion, coriander

HK$128
4 {4 4 pieces

HK$168
i1 per person
HK$168
BHII per person

HK$398

HK$368

HK$308

HK$308

HK$338

HK$308

HK$328

HK$368

&5 Contains nuts

O &4k Contains alcohol © &47%5 Contains pork @)% A WYE Contains milk
H% Chinese Tea HK$30 &{ir per person  Jii—fk#% 10% service charge applies

WA N AE A &YBUREE &R - 35 BB AR SR -

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



JEEEFH I DESSERT SPECIALTIES

@ BT TLEEE

Steamed red date pudding

A R O RAT w ECHR Al T P oK BR

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

@ EChiHEE

Chilled mango cream, Chinese pomelo, sago

® T AS FI4-EH

0 O & G 9

@zyﬁ;&ﬁ Chef'srecommendation ) =3 Vegetarian

Frozen yogurt and strawberry puree,
brown sugar and avocado sauce

Seie — L
SEREAECHR
Sweetened almond cream, egg white, milk foam

R
Sweetened coconut rolls with condensed milk and
strawberry sauce, accompanied with sugared apple fritters

BT REAERIE

Bean curd pudding, ginger juice, black sugar

RGN

Sweetened ginger tea with black sesame glutinous dumplings

T E4LED

Sweetened red bean soup, lotus seeds, lily bulbs

B EETARED

Sweetened green bean soup, sea tangle, common rue

T

Longevity bun

ﬁnﬂ%lﬁéﬂ[ﬁ 7 48 /NIFHITHR])

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

O & AR Contains alcohol @) & 4% Contains pork

HK$78
4 {4 4 pieces

HK$108

BHII per person
HK$88

BHII per person

HK$118

HK$78
Hir per person

HK$118

HK$98

—fir ] For 2 persons

HK$78
BH1r per person

HK$78
i1 per person

HK$78
i1 per person

HK$38
1 1 piece

HK$488
12 12 pieces

&5 Contains nuts
@& A1 Contains milk

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

WE N HE &YBUREE &R - 3

EPREACRRER RS -

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



