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HONG KONG
the mires
Chdateau Palmer Wine Dinner
6th November, 2026

Menu
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Cuisine Cuisine Trio
Roasted suckling pig with poached goose liver
Crispy bean curd skin rolls with assorted mushrooms, in abalone sauce
Crispy tart with roasted soy-marinated chicken liver
Alter Ego de Palmer 2023
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Crispy pigeon with lemongrass
Alter Ego de Palmer 2019
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Hydrangea-shaped tofu soup, vegetable, in chicken consommé
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Braised whole abalone, pork tendon, in oyster sauce
Chateau Palmer 2007
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Braised boneless pork ribs, glutinous rice cake with milk
Chateau Palmer 2009
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Baked boneless beef short ribs with garlic
Chateau Palmer 2015
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Stir-fried risoni with basil, black pepper, onion, butter, sugar snap peas
Chateau Palmer Historical XIXth Century Wine (2014)
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Double-stewed snow pear with nostoc
Black sesame roll

= =5 %$ 1,480~ HK$ 1,480 per person
¥ 4v— JRi% % Plus 10% service charge
Mira Plus ¢ B % % 2§ % & Mira Plus Members enjoy net price
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