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Selected tender pork, carefully sliced into paper-thin pieces rolled up with fresh greenhouse cucumber strips.

Dipped in homemade garlic sauce, it tastes sweet and spicy with crisp yet delicate texture.

@ BIEIH#EN chefs recommendation &% tea charge $22 E 41 per person
[N] & R{Z%X dishes with nuts ZER7I/\R side snack $20 F{2 per set

=

#FHA cooked in front of the guest I—BR#EE 10% service charge applies
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Succulent and juicy pork shoulder
butts barbecued to perfection
until crisp and glazed with honey
for sweet, melt-in-your-mouth
taste and texture.
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Honey—glazed barbecued pork
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BRAISED IMPERIAL BIRD'S NEST IN BROWN SAUCE %z per person

SHe oo gyl

HREHIRERNE $368
BRAISED BIRD’S NEST SOUP WITH CRAB MEAT &z per person
%E HIE B xt $638
BRAISED IMPERIAL BIRD’S NEST SOUP &z per person
WITH MINCED CHICKEN

= B &4 =

=) /7 (A B Rk $738
DOUBLE-BOILED IMPERIAL BIRD’S NEST &I per person

IN SUPREME SOUP

/IEI\ E% 5% ﬁ Eﬁ l%I:IIII P9 & R {ii § FOR 4-6 PERSONS
SEASONAL NOURISHING SEAFOOD SOUPS

|—E AL e :I_==|
PNEHESE $268
DOUBLE-BOILED DICED SCALLOPS &z per person

AND CRAB MEAT IN WHOLE PAPAYA

KRINETREER $528
DOUBLE-BOILED CROCODILE SOUP WITH
LILY BULRBS AND LONGAN PULP

ZEMEEE S H $580

DOUBLE-BOILED SLICED CONCH
AND SILKY CHICKEN SOUP WITH RED DATE

& WE & B JF 4% TE B oK B8 $580
DOUBLE-BOILED CORDYCEPS MILITARIS AND SEAHORSE
WITH DUCK SOUP

TEZEZE KA $688

DOUBLE-BOILED CORDYCEPS MILITARIS
WITH CODONOPSIS ROOT AND YELLOW LEADER

41 1 B @ EIEMHEN chefs recommendation &Q) EF T cooked in front of the guest
Braised imperial bird's nest in brown sauce [N] &R{ZZF= dishes with nuts N—BR#%E 10% service charge applies
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*2011 Best of the Best Culinary Awards —
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CRAB MEAT WITH MINCED SHRIMP BALLS

$168

& per person

AND BLACK TRUFFLE, TOPPED WITH CAVIAR SERVED

IN PUMPKIN SOUP (AVAILABLE DINNER TIME ONLY)
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BRAISED LOBSTER SOUP

WITH CRAB CLAW AND BLACK TRUFFLE

1t 1B 3% 1 /g AL 70
DOUBLE-BOILED FISH MAW
AND BLACK MUSHROOM SOUP

WITH DRIED SCALLOPS

BARMTNE
MINCED BEEF BROTH
WITH CRAB MEAT AND EGG WHITE
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SWEET CORN BROTH

WITH DICED CHICKEN AND VEGETABLES
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SPINACH SOUP

WITH SEAFOOD AND DRIED SCALLOPS

VZadl T
XENEBNE
DOUBLE-BOILED SOUP
WITH ASSORTED VEGETABLES STUFFED

IN BAMBOO FUNGUS

EREZ KR 7

CUISINE CUISINE AT THE MIRA SOUP OF THE DAY
(#ilke standard $338)

$308

&z per person

$208

S per person

$108

& per person

$108

& per person

$108

S per person

S118

&z per person

$98

S per person

((E EIEMHEN chefs recommendation 8&) EF T cooked in front of the guest

Gold with Distinction Award in the “Thick Soup” Category [N] & R{=3=X dishes with nuts II—BRFFE 10% service charge applies
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Dried Yoshihama Abdlone is well-known as the best
dried abalone in the world. Produced in Yoshihama, Iwate
Prefecture, in Japan by the famed Dried Abalone Masters
- the Hirata Goro family. Dried Yoshihama Abalone
resembles a shoe-shaped gold or silver ingot that was
used as money in ancient China.

Abalone is high in protein and carbohydrates with minimal
fat and glucose. It helps to enrich daily fluids, lower blood
pressure, nourish skin and keep a youthful appearance.

The preparation process takes at least two days starting
with the process of soaking, dehydration, cleaning, braising
and seasoning, in which Chef Yu's culinary attention to
detail is extremely important to creation of the end
product.
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Braised Yoshihama abalone
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@ BYET#HES chefs recommendation &Q) wER
[N] &R{ZZ5 dishes with nuts IN— BRI E 10% service charge applies

7\ cooked in front of the guest
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Carefully  selected, fresh
South Africa abalone
meat is tender and full
of taste. Thinly sliced and
sautéed with buttery, wild
mushrooms and onion until
golden brown, it is served
in a crispy rice shell for

ultimate experience.
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Sautéed sliced abalone with onion and wild mushrooms
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@ BIEMHEST chefs recommendation
[N] & R{Z%X dishes with nuts
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7\ cooked in front of the guest
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Elegant slice of Japanese
pumpkin topped with a
crystal-like lobster meat
and topped with precious
sturgeon caviar creates
deliciously fresh, ultimate
taste that wins prizes and

palates.

JKERBEMREK Stir-fried lobster on pumpkin topped with sturgeon caviar
*2012 XERZRAE "HEEME, RE
*2012 Best of the Best Culinary Awards —

Silver Award in the “Lobster” Category

@ IK & BE Wy Tk

/R B 5
IK & K W BX
@ Wt E IR E R

(RBR B

iy

TN )

MEME (BERE® BE - &F)

CERITE

@ BB TR

=

N\

RITHEE

XOEHEALE T

T REEE
NBTEES
@ 5% 2 R I8
CHEEEER

4

#2 Tl IX

X

=
=

@ EFEMHES chefs recommendation &Q)

[N] & R{Z%X dishes with nuts

o 3
EFFAR

n—AR

7\ cooked in front of the guest
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BHRER RS
Crispy buns topped with roasted chicken
with goose liver pate

TERENER PEEENEHERTRBIIEARNEMEPRSE  FOMAR  OBYAAS -

A layer of crispy chicken skin with delicate goose liver pate set on top of freshly made crispy bun makes it a balanced
and light combination of textures with irresistible taste.
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CEFFENHENR $198
SAUTEED PORK, CELERY, LOTUS ROOT AND
WILD MUSHROOMS WITH GARLIC

ERNZ/NREKARL $198

STIR-FRIED DICED JAPANESE PORK AND COURGETTE
WITH SPICY SHRIMP PASTE

ERERENE $198

STE\/\/ED SPARE RIBS IN MANDARIN SAUCE

CTEBWHENR $208

SWEET AND SOUR PORK WITH STRAWBERRY

BR KE A1 4 M AR $198

CRISPY WAGYU BEEF CHEEK
BEREEMGHN

Sautéed diced Miyazaki Wagyu beef with sea salt . @ E.ﬁﬁi &;:FE E lll%j' *D /—-F *ﬁ $8 88

SAUTEED DICED MIYAZAKI WAGYU BEEF WITH SEA SALT

AR & = $328

GRILLED LAMB CHOP WITH CUMIN 4 # 4 pieces

E W F F 7R $238

BRAISED LAMB SHANK IN BLACK PEPPER SAUCE

NC N = | L
a5 & 1 B $198
BEEF BRISKET WITH TURNIP IN SUPREME BROTH

EREAZEMG  LEETHFANES  ADWE  TEE -

Selected by our chefs, prime Miyazaki Wagyu beef is sauteed with sea salt to bring out its inimitable flavor and delicate texture.

Great selection for wine pairing!

@ BIEAHEN chefs recommendation &Q) BFH I cooked in front of the guest
[N] &R{ZZF= dishes with nuts IN—BR#%EE 10% service charge applies
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Pan—fried bean curd topped with minced pork and shrimps
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BREFONE[BARE  BELNKNEE  FUSHE  WEERTH - HIERRK -

Braised bean curd stuffed with minced pork and covered with fresh shrimp, like a golden box, holds a treasure of rich and distinctive flavor.

&3 EIEM#ES chefs recommendation @h) EFFHI cooked in front of the guest
[N] & R{Z%X dishes with nuts N—BR#% & 10% service charge applies
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Stuffed with ginkgo and
assorted fungus, the fresh
tomato brings a sweet and
sour flavor to unique, earthy
aromas completed with light
bitterness of gingko.
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$178
FRIED RICE VERMICELLI WITH SHRIMPS, BARBECUED PORK,
HONEY BEANS AND BEAN SPROUTS

$168
PAN-FRIED NOODLES WITH EGG BEAN CURD 6 1 6 pieces

$168
BRAISED E-FU NOODLES
WITH ENOKI MUSHROOMS AND PORCINI

$168
CRYSTAL NOODLES SOUP WITH SHREDDED ROASTED DUCK
AND PRESERVED VEGETABLES

$208
FRIED RED RICE WITH DRIED SCALLOPS
AND ASSORTED DICED SEAFOOD

FRIED RICE WITH DICED CHICKEN AND OCTOPUS
IN' ABALONE SAUCE

$208
FRIED RICE WITH DICED ROASTED DUCK, CHICKEN
AND DRIED SCALLOP WRAPPED IN LOTUS LEAF

$208
BRAISED E-FU NOODLES WITH CRAB MEAT IN LOBSTER BISQUE

$228
RICE WITH DICED SCALLOPS AND DRIED SEAFOOD
IN SEAFOOD SOUP

$98
SELECTION OF CONGEE &z per person
Choose one of the following:
Sliced prawns or / sliced fresh spotted garoupa / fresh beef / scallops

Nol=| £ 0]
/ = ﬁ i /E B ‘ . ((E BIEMH#EN chefs recommendation &Q) B F T cooked in front of the guest
Rice with diced scallops and dried seafood in seafood soup [N] & R{Z55X dishes with nuts II—BRFFE 10% service charge applies



CTE2ENAE = =
(TRuME BrREEE BERR) $58
CUISINE CUISINE SAMPLER

(CHILLED COCONUT LAYER PUDDING, BAKED EGG TART WITH BIRD’S NEST
AND CHILLED PLUM WINE JELLY)

BEEXXH (BERR RREEE - TEUTE) . _,_,_@ o

Cuisine Cuisine Sampler: Chilled plum wine jelly, Baked egg tart with bird’s nest and Chilled coconut layer pudding ’7J( 1B ﬁ B & $598
DOUBLE-BOILED IMPERIAL BIRD’S NEST &z per person
IN ROCK SUGAR

ERBECRMBEMTHFAXE s

CHILLED CHAMPAGNE JELLY AND &I per person
MANGO PUDDING TOPPED WITH
POMELO AND SAGO IN COCONUT JUICE

79 1‘3‘2 EAS 'k?ﬁ HF 11)3 S58

DOUBLE-BOILED HOKKAIDO MILK &z per person
WITH LYCHEE PUREE
= — = 8
EEBTCR G $58
SWEETENED ALMOND CREAM &z per person
WITH SESAME DUMPLINGS AND EGG WHITE

-+ 18 ==
ECBREE $58
CHILLED SAGO CREAM &z per person
WITH CHINESE POMELO AND MANGO

-ﬂ‘ 7o B2
15 3 & = b $68
BAKED MINI EGG TARTS WITH BIRD’S NEST

= o B g

BEER EASLHE NEBANEHES MERELR 558

STEAMED RED DATE PUDDING

2 Ve EE R R $58

BEREEE . EFRE AODRT BEEREZ BREH - STEAMED SPONGE CAKE WITH BROWN SUGAR
Baked egg tart with bird’'s nest: Crispy and fragrant egqg tart, fresh from the oven, topped with delicate bird’s nest.

Chilled plum wine jelly: Crystal clear shaped jelly with notable hints of sweet plum wine is a perfect finish to the meal.

B & 558
TEUME . RRMHERE  —ORESEXK - CHILLED DURIAN PUDDING
Chilled cocount layer pudding: Rich in coconut milk flavor, it's a velvet smooth delicacy.
GB EIEM#ES chefs recommendation &Q) EFFHI cooked in front of the guest

[N] & R{Z%X dishes with nuts I— AR5 E 10% service charge applies






