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Crystal Set Menu

P RARITIE R T
Suckling Pig Layered with Foie Gras and Crispy Rice Cracker
6 kg L ET

Sautéed Crystal King Prawn with Caviar

BT ALY g e
(4r$800 ¥ 2 B gt ia it 3e)
Braised Supreme Shark’s Fin Soup with Fish Maw in Chicken Broth
(s800 per person upgrading to Braised Tiger Shark's Pectoral Fin in Abalone Sauce)

22 Ffm 2bE o i &
Braised 22-Head African Dried Abalone and Kanto Sea Cucumber
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Sautéed Kagoshima As Wagyu Beef in Sweet and Sour Sauce

1o # A 8+ 5438
Marinated Pigeon with 15-year Dried Tangerine Peel in Soy Sauce
B 8T 3FE AR
Crispy Rice with Scallops and Shrimp
in Assorted Seafood Soup

TG R
Chilled Coconut Pudding with Bird's Nest

(MAIFE serve for two persons or above)

11l Per person H KD$ 2,088

BEEEFURHEMEREE / il / &S / Mira Plus E8EF—HER

Special set cannot be used in conjunction with any other promotional offer/ discount/ dining voucher/
Mira Plus card. In case of any disputes, the decision of Cuisine Cuisine shall be final

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EET#RE Chef's recommendation | f" R Vegetarian | (?} AR EM Sustainable ingredients
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Lobster and Cantonese Tasting Menu
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Drunken Steamed Shrimp wztﬁ Huadiao Wine
Roasted Honey-glazed Barbecued Ibérico Pork

= ’Hﬁ‘ﬁﬁ k] /E/” qe 1
Braised Australian Lobster with Black Pepper and Butter Sauce
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Braised Yellow Croaker Soup with Fish Maw and Dried Tangerine Peel

($138 per person upgrading to Braised Shark's Fin with Shredded Fish Maw and
Chicken in Supreme Chicken Broth)
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(&F #4c$380 7 D& X - Fpa 2bd Hfe)
Braised Japanese Cucumber with Mashed Foie Gras Sauce
($380 per person upgrading to Braised 22-Head African Dried Abalone)

Braised Giant Grouper's Fin with Aged Preserved Vegetables
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Crispy Rice with Scallops and Shrimps in Assorted Seafood Soup

ERA5%4 - 204
Chilled Mango Pudding with A[oe Vera and Pomelo
Sweetened Black Sesame Roll

(MAIEE serve for two persons or above)

il Per person HKD$ 1 ,488

BEEEAFUREMEREERE / il / &ES / Mira Plus E8F—H#ER

Special set cannot be used in conjunction with any other promotional offer/ discount/ dining voucher/
Mira Plus card. In case of any disputes, the decision of Cuisine Cuisine shall be final

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

C_‘? EET#RE Chef's recommendation | 'F' R Vegetarian | (?} AR EM Sustainable ingredients



Cuisine Cuisine
ol

HEEP 5%

Cuisine Cuisine Summer Degustation Menu

AFELEEFR B P FRERCA T
Salted Pork in Jelly Wine Tc oppec[ with Caviar
Preserved Young Ginger and Century Egg with Japanese Spicy Caviar

@ "E‘j ‘)\'}933\&3 /%:ﬁl J'/g';‘igq—]li

(F *4c$380 7 ?ek ﬂeﬂ‘% i)
Double-boiled Fish Maw Soup with Wild Duck, Wmter Melon and Dried
Tangerine Peel
($380 per person upgrading to Double-boiled Shark's Fin in Young Coconut)

BA2HA 38Uz
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Pan-fried Cod Fish with Rosemary and Orange Sauce
($380 per person upgrading to Braised 22-Head African Dried Abalone)

\%' /;’ = 7o _45 ;/:l: i E :‘;(T:
Poached Chinese Red Spinach wztﬁ Conpoy and Garlic in ‘Fish Broth

2o RAFERAL PR VA
Crab Meat Fried Rice with Yunnan Cucumber and Nuodeng Ham

B v ez f T e oy HEAR
Chilled Coffee and Milk Tuo[ding with Butterfly Pastry

(MAIFE serve for two persons or above)

Bl Per person HKD$ 1 ,288

BEEEFURHEMEREE / il / &S / Mira Plus E8F—HER

Special set cannot be used in conjunction with any other promotional offer/ discount/ dining voucher/
Mira Plus card. In case of any disputes, the decision of Cuisine Cuisine shall be final

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EET#RE Chef's recommendation | f" R Vegetarian | (?} AR EM Sustainable ingredients



