@

Cuisine Cuisine
ol

FEMH2R&ETIWE

Cuisine Cuisine Imperial Five-Snake Feast

5 AL
Suckling Pig Layered with Foie Gras and Crispy Rice Cracker
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Sautéed Crystal King Prawn

FEAxEIE & WBEIBERERTERE
Signature Braised Five-Snake Soup or
Double-boiled Fish Maw Soup with Matsutake Mushroom and Sea Whelk

fe it i ted &
Braised Sea Cucumﬁer and Black Wlus/iroom with Abalone Sauce
(5 248200 7 2 5 ¥ = 58 2k S B E5)
(F 4e$380 ¥ 2 L - Fp 2 e )
(s200 per person upgrading to Braised 22-5—[9610[ African Dried Abalone with Black Mushroom)
(s380 per person upgrading to Braised 12-Head African Dried Abalone with Black Mushroom)

BABER Z (f* 2l hoed)
Steamed Spotted Garoupa Ro[[ with yunnan Ham, Black Mushroom
and Bamboo Shoot

ok )R 4 4R
Stir-fried Glutinous Rice with Preserved Meats and Sausage
B & AT }ﬂ’é

Double-boiled Fresh Milk with Ginger Juice
Sweetened Black Sesame Roll with Gold Leaf

(MAIFE serve for two persons or above)

£1iI Per person H KD$ 1 ,288

BEEEAUREMEREEE / 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.

-7 EEIHAE Chef's recommendation | 'F' R Vegetarian | (?} AR EM Sustainable ingredients
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‘Winter Delights Lobster Tasting Menu

M AR B o057 20 e e
Marinated Jellyfish with Black Vinegar
Roasted Honey-glazed Barbecued Ibérico Pork
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Baked Australian Lobster with Fermented Soybean Paste and Garlic

> E KR ER TR R
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Double-boiled Fish Maw Soup with Matsutake Mushroom and Sea Whelk
(5380 per person upgrading to Double-boiled Shark's Fin in Young Coconut)

(= f14c$2oov s V- Fpa?
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Braised Kanto Sea Cucumber Stuffed with Taro Mashed in Chicken Liver Sauce
(s200 per person upgrading to Braised 22-Head African Dried Abalone with Black Mushroom)
(s380 per person upgrading to Braised 12-Head African Dried Abalone with Black Mushroom)

{Fo & &L & pask
Steamed Spotted Garoupa TFillet with Crab Roe Sauce
ek 44 4%
Stir-fried Glutinous Rice with Preserved Meats and Sausage
FRER e R

Double-boiled Fresh Milk with Ginger Juice
Sweetened Black Sesame Roll with Gold Leaf

(MAIFE serve for two persons or above)

£1iI Per person H KD$ 1 ,588

BEREEEATHEHEMEREE / 73] / 83 / Mira Plus EEF—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 | SETREZR UETHEURVBBHRE  HIREEHSHE -

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

ST EIET#ERE Chef's recommendation | f’" R Vegetarian | ‘Fl\ AR EM Sustainable ingredients
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Crystal Set Menu

P RARITIE R T
Suckling Pig Layered with Foie Gras and Crispy Rice Cracker
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Sautéed Crysta Prawn with Caviar

FRAR T £ LY g i
(4v$800 7 2 B g tiadi®)
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)

Y ogetEeedol Lg%
(F x4 $3807 L% L - g a 2bd Saedo b L )
Braised 22-Head African Dried Abalone and Kanto Sea Cucumber)

$380 per person upgrading to
Braised 12-Head African Dried Abalone and Kanto Sea Cucumber)

B R Aoz
Sautéed Kagoshima Wagyu with Fresh Peppercorn and Spring Onion

15 #FM A 8+ 548
Marinated Pigeon with 15-year Dried Tangerine Peel in Soy Sauce
A4 BT e AR
Crispy Rice with Scallops and Shrimp
in Assorted Seafood Soup
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Sweetened Almond Cream with Imperial Bird's Nest

(MAIEE serve for two persons or above)

11l Per person H KD$ 2,088

BEEEAUEEMEREEE / 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.

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



EFRAFAIE (4 (1) $1,380

Signature Braised Five-Snake Soup

mAELFME $1,280

Braised Lamb Brisket with Bamboo Shoot and Black Mushroom in Claypot

\

MR ESHEEDIN (4 1F) $1,080

Braised Australian Sea Cucumber and Giant Grouper Fin with Hunan Pepper

B L E (e EREENS) $780
Steamed Spotted Garoupa Roll with Yunnan Ham, 6t 6 pieces

Black Mushroom and Bamboo Shoot

JIBR KBRS (A4l - 455 - 88t - £F) $428

Beef Brisket, Beef Tendon, Beef Tripe and Beef Tongue with
Korean Glass Noodles in Sichuan Spicy Sauce

w3 e IS $228

Crispy Duck Stuffed with Mashed Taro 41 4 pieces

FRBRE XK ER $330

Stir-fried Glutinous Rice with Preserved Meat and Sausage

[REIRIREEBER (4 1/) $428

Steamed Rice topped with Preserved Meat and Sausage in Claypot

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 | "?l\ oJFEEEEM Sustainable ingredients
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