E&#HThe MiroE AT LMBLHEL _+FEEENERER - SEER » THEROKERE
M EHEBBNRHARE  BREBAROHNEBHEE - fIKREMATRENRREY -

CERERE—SER

Chef de Cuisine Hung Chi Kwong who spearheads Cuisine Cuisine at The Mira has over 20 year experience

with

Cantonese culinary arts. For this summer, Chef Kwong has created a signature menu demonstrating

his cooking technique with finest ingredients. Pair the menu with sommelier’s wine recommendation for
an irresistible dining experiencel!
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Honey-glazed barbecued pork

Sautéed diced cod fish with mashed deep-fried yellow bean
Chilled rice flour roll stuffed with shredded chicken

La Moscheta Prosecco Extra Dry DOC N.V. Italy
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Pan-fried scallop in green pepper wine sauce
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Double-boiled abalone in young coconut
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Fried Carabinero prawn with egg white
Pinot Grigio, Elena Walch Castel Ringberg 2013 Italy
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Sautéed diced Kagoshima Wagyu beef with sea salt and black garlic
Primitivo di Manduria, Vigne Vecchie, Vigneti del Salento 2010 ltaly
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Braised Japanese noodles with preserved egg and spring onion
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Chilled champagne jelly and mango pudding topped with pomelo and sago in coconut juice
Moscato d'Asti, Isolabella Della Croce, DOCG Valdiserre 2012 Italy
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HK$1,188 per person
HKS340 per person with wine pairing

(Minimum for 2 persons)
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Plus 10% service charge and Chinese Tea



