1P B Z % Deluxe Chinese Tea

I@ﬁz-'—ﬂi%%iﬂ% ¥ per person
HHeERHE , ®*KREE , EAEMEHL. BB, £F, b5, BEH#S

EZEIN

Aged Pu'erh loose tea over 30 years

Pu'erh Tea loose leaf tea is rich dark liquor and distinctive smooth flavor of
our Aged Pu’erh Tea assists digestion, especially after a bountiful feast.

Arich, dark liquor with a distinctive flavor. Pu’erh tea aids digestion after a
hearty meal.

ﬁ% j(,%I 1@% B per person
REEFR , EEEAREE , BERP "RPZE,,
Great Red Robe Tea

The best mountain tea is highly regarded for its fully & naturally sweet
fragrance.

A mountainous tea known for its full and naturally sweet fragrance.

71( ﬁ% #1I per person
HEEBARALENEYENHHES,
Golden Water Turtle

Strongly characterized aroma of pure mountain mists and minerals.

Tea leaves enriched with the minerals from the earth and the mist from
the mountains from their indigenous terrain.

i IJ-I @ IIII:L!I %ﬂg% #{I per person

ARAE T2REF) . BREFNME  #RTHREREMONKRER |
ZHRBENER  XRHBBENER. FHRREFHES 2R
%J o

East Mountain very special Bi Lou Chun

Emperor in Ching dynasty heard the tea after harvested, all fresh tea
leave were held in front of lady’s chest to keep warm, which resulted
more tea fragrance and aroma. Emperor granted the name *‘Bi Lou
Chun”.

The Emperor from the Ching Dynasty granted the tea it’'s name 'Bi Lou
Chun'’ after he discovered that a tea picker had run out of space in her
basket and placed the tea on her chest, warmed by her body heat the
tea developed a strong floral aroma. The tea is famed for its delicate
color, fragrance and fruity flavor.

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts
In—BRIEE A service charge of 10% will be added to your bill

290

150

90

80



&P FZZ Premium Chinese Tea

BEBFEFEHBZE Fresh Fragrance Iron Buddha Tea from Fujian
REBRCIZE. AMRREARE  E508  BEEHE,

This tea’s light aroma, delicate flavor, and smooth texture calms the senses
and refreshes the inner self.

BEZHEEREZR Mount Phoenix Zhi Lan Dan Chung Tea

REEFCIZE. RRREMELE  S50E  BEHE,

This tea’s light aroma, delicate flavor, and smooth texture calm the senses and
refresh the inner self.

A sweet fruity fragranced tea that quenches the thirst leaving a refreshing,
light after taste.

SR EREFEEBR/E Monkey Picked Oolong from Fujian
SRENEESTCHLERE  £RIAE, RERSTHHR  ADBEEE , BATH.
Also known as ‘Ti Kuan Yin'' or "Goddess Tea'' this Special charcoal roasted

Oolong provides a deep rich aroma and natural earthy taste which coffee
drinkers will enjoy as a first tea.

A2 B BEZ Ginseng Oolong

RACEEERNY BASRERERBRER. BENRAAZRERATEENOR  €ESRATRE
TENERER.

Highly regarded for its immunity boosting properties, used to help to lower
cholesterol levels. The lingering natural sweetness decrease tiredness, and
refreshes the energy, ginseng enhances the natural cooling effects of oolong
tea.

BRI TEH T Supreme Lion Peak dragon Well Tea

WCIERM B EHEHS  BREREZE.

Widely claimed to be the best green tea in the world! Picked during the early
days of spring when the prized tender buds are at their smallest and most
fragrant exuding a freshness which connoisseurs of fine teas appreciate.

BRI AEREBEE Fuding Siver Needles Tea from Fujian

FEEOERERAN , RBEEE , W, LXEXEERUERIRBEARERE.

Made from the youngest, fullest flowery pekoe leaf buds, plucked on the day
before they unfurl. Caffeine-free and regarded as the highest grade white
teaq.

TLEEKRE BB/ E Fragrant Oriental Pearls from Fujian

ARFXNBFERERR , BARARERTR , AEERRERFRANTER.
Delicately hand rolled spheres of young tea leaves unfurl to release the profuse
scent of sweet jasmine blossoms perfectly complimented by its infense flavor.

#1L per person

1 per person

B per person

B per person

B per person

#1L per person

#L per person

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

48

48

48

48

48

48

48



¥51Z 1t % Blooming Tea Bulbs Specialties

/E\fg?ﬁf. Sweetheart Blossom #{I per person
FEMATALBEMEBEROTCESBERN | HRARFT | FEM
THEABEZ K BERELBEHRR.

Young tea leaf shoots enveloping floral buds are delicately hand bundled
into a heart shape to create a beautiful centerpiece when steeped in boiling
water. Relax and surprise your senses with the spectacular sight, the sweet
jasmine fragrance and the smooth flavor.

ZREE S TR Fiying Dragon Blossom B per person

kAR EKEERBRENEE-BRENERE , hU0—IREEE
HEE  BEBHBBNRAEE,

Submerse the round capsule in boiling water to see the layers of tender green
leaves peel back, reveling a beautiful blossom prominently centered with a
strand of floating jasmine ‘pearls’.

éﬁ% Blooming Basket #1I per person

REMAHBRIEEERK , BOXFCREATCESHHEE , BEEXRAK
BFFE , BALEENE,

As the round shaped bulb is submerged in hot water the tea leaves unfurl to
release a basket handle of jasmine blossom over a bright lily flower. A
refreshingly light drink that captivates all senses.

R EZE % Chinese Tea

BEE/KW/EKF/BEH/IAZT/ISE /% #E#EBE /I X8 I per person

Oolong / Narcissus / Jasmine / Dragon Well / Luk On / Shoumee /
Chrysanthemum / Tikuanyin / Pu Erh

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

28

28

28

22



v

B f5IZ Seasonal Specialties

BB

Fried dried scallops with bean sprouts, ginger and egg

FAEETX
Bitter gourd with ginkgo nuts, dried shrimp and bamboo piths
poached in chicken stock

wEELE
Deep-fried spare ribs with shrimp paste

MEEEESE

Chicken stewed with goji berries, black porcini, onion and ginger

WU BB/ N B

Sautéed beef ribs with asparagus in wild pepper sauce

Eﬁ%%mﬂi 6 & 6pcs

Sautéed prawns in sweet and spicy sauce

ERBEYENES

Sautéed sliced abalone with onions and wild mushrooms

REIRP\BL S AR RS

Tempura lobster with cucumber in balsamic reduction
HEEBRRE

Spotted garoupa with taro, celery and mushrooms
poached in chicken stock

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

200

180

198

180

240

280

380

568

380



¥ S #8512 Seasonal Specialties

W B E A

Sautéed sole fillet with assorted vegetables

& BEERRE

Shun Tak-style steamed chicken

EMBEISRTAIRIK

Sautéed king prawn with black truffle cream sauce

WS AR A 2 BE R

Braised spotted garoupa fillet with bitter ground and beancurd sheets

Crispy oyster on fresh greens

& ERiBEER

Poached lobster in supreme soup
& ESBERIKE

Poached geoduck in supreme soup

SPQpel

Steamed fresh prawn

ERHERTES

Braised bamboo piths stuffed with enoki mushrooms and spinach

¥ £ half piece

18 1pc

18 1pc

980

200

208

280

98

B8 seasonal price

B8 seasonal price

B8 seasonal price

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

160



B3 Appetizer

7K FLFE 7 I

Marinated pig'’s trotters

BieE iR

Crispy minced shrimp balls with spring onions in salted egg yolk

W RETEFEREEERR

Grilled eel tossed with osmanthus sauce

e HRS

Paper-thin pork belly rolls served with garlic and chilli sauce
A7

Drunken pigeon
W BRI AIK

Crispy minced carp balls with mustard clam sauce

AHRERIVBESE

Chilled greenhouse cucumber and jelly fish with chilli oil

FHERS

Marinated duck tongues with premium light soy sauce
W Lk BBk

Crispy beancurd cube with seven flavored chilli pepper

HEE LR

Crispy Bombay duck fish in spicy salt

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

18 1pc

88

88

110

85

128

85

85

85

78

85



i £ N 78k Abalone and Dried Seafood

(gf ﬁé:@\ﬂ% 4 & 4pcs

Abalone marinated with Chinese "Hua Diao” wine

Y A= R (REa ) 12 per person

Braised abalone on a bed of oyster mushrooms and vegetables

/% ﬁE ui iﬂi I per person

Braised Kanto sea cucumber stuffed with minced pork and minced
shrimps

(EZ) ,%Ii%,@@,%?n ﬁ.% %‘2 ¥ per person

Braised abalone with goose web in brown sauce

H jxggiiﬁ%ﬁ%ﬂg}% #1I per person

Braised Japan Kanto sea cucumber with fish maw in oyster jus

Eﬂ@ﬁi?ﬂ)ﬂf 44 4pcs

Braised sliced abalone with Yunnan ham and mushrooms

*Eggiﬁ%m %m\ #1I per person

Braised Kanto sea cucumber with abalone in oyster jus

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

220

238

388

288

568

568

488



1 £ N 780k Abalone and Dried Seafood

ﬁ j\‘gééﬁt ] I—ﬁ;ﬁ-ﬂg@mjf Llf# N @FAEI¢?[4';H gf, By 7}Hé{/[l7x%“? g F{JF'J’EJ/IJ‘— , f@ﬁ*’jﬁﬁ s

)RR E‘IBiF%l‘Eflﬂ sl 17 )
Maﬂpjgﬁﬂ A S &%E BRI o B L BRI IR B AP (ISR AR LS - ST
TR RS A ﬁ;j’;r o
SR prs S L IR ) BRI %ﬁ@’ﬁnw AR 0 TR R %‘F*'*‘“ PR RS~ A
i
Dried Yoshihama Abalone is well-known as the best dried abalone in the world, produced from
Yoshihama of Iwate in Japan, by the most famous Dried Abalone Masters “The Hirata Goro family.

“Dried Yoshihama Abalone is in the shape of a shoe-shaped gold or silver ingot used as money in
ancient China.

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

The preparation process, fakes af least two days with the process of soaking, dehydration, cleaning,
braising and seasoning, in which Chef Yu's culinary attention to let ail is extremely important to the
end product.

L2 FAFA f?o‘?, If,ll,mw Yoshihama braised dried abalone

HHEE fe perpiece 2,380
25 Head (weighing approximately 259 each)

H5E s perpiece 2,880
20 Head (weighing approximately 20g each)

_|_ }'\ Eﬁ FLE perpiece 3,280

18 Head (weighing approximately 33g each)

+ —%H FLE perpiece 5,280

12 Head (weighing approximately 50g each)

A[iEE Paired with:

° ﬁ%%ﬁa Goose web B{I per person 40
° Eﬁﬁ\[ﬁif Kanto sea cucumber 1 per person 220

@ BN Chef's Recommendation o &&) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill



-H- oo

it F Bird’s Nest

WA E

Braised imperial bird’s nest in brown sauce

EEIRERNE

Braised bird’s nest soup with crab meat

Y ERFEEES

Baked imperial bird’s nest and crab meat served in a crab shell

BHEE &

Braised imperial bird’s nest soup with minced chicken

U EBHER

Double-boiled imperial bird’s nest with supreme soup

BEERBEK

Braised imperial bird’s nest and crab coral

B per person

I per person

#1¥ per person

B8 per person

B8 per person

I per person

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

688

338

388

638

738

838



1% 5 Barbecued and Marinated

& IERAEERR B whole piece 598

Roasted Peking duck served two ways:

A BZ6FH Rk, BEtEIRFEHE)

Roasted duck served in three flavors of pancakes (Plain, spinach and
ginger, carrot and garlic)

B. EARMISA S AX TR B WAKIRH

Sautéed shredded duck with vegetables OR Sautéed diced duck with
Chinese lettuce OR Marinated roasted duck

ffe 52 S 17 155

Roasted crispy pork belly

HEEER 138

Roasted crispy goose

v ERBXBRE 168

Honey-glazed barbecued pork

L RAFE A 268

Roasted sliced suckling pig

EEBRIAS 1% 1pc 128
Roasted pigeon with special sauce

W it R AL TE 1 B % half piece 228
Crispy chicken with osmanthus sauce
%ﬂﬂf—ﬁﬁi%& ¥ half piece 228

Marinated chicken with dried scallops sauce

@ BN Chef's Recommendation o &&) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill



& BB m Seasonal Nourishing Seafood Soups

EERERSE

Double-boiled conch and silky chicken soup with red dates

Y B B e R IR TR R

Double-boiled conch and chicken soup with abalone and red dates

EILREFRRBREZMB AR

Double-boiled Ri Yue Fish and fish maw soup with Chinese yam and
wolfberries

BIraSam

Double-boiled almonds, pork’s lung and chicken soup with lily bulbs

W S IR TEE B

Double-boiled conch and star fish soup with coconut

@ BN Chef's Recommendation o &&) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

568

688

528

508

608



=2 Soups

plig RA KA (RIRBTHHIE) 1Y per person
(2011 REZBAE "%, ESREESR)

Crab meat with minced shrimp ball and black truffles, topped with
caviar served in pumpkin soup

Oriental Pearl (available at dinner only)

*2011 Best of the Best Culinary Award — Gold with Distinction Awards in the “Thick Soup”
Category

ﬁﬂ%’l”]’&ﬁ E B per person

Double-boiled soup with assorted vegetables stuffed in bamboo piths

@ nﬂg%&@jtﬁ 81¥ per person

Double-boiled fish maw and black mushroom soup with dried scallops

% F/El Ejﬁﬂ 4: F/El § B per person

Minced beef broth with crab meat and egg white

gﬁ*ﬁﬁ*‘ig*g 1 per person

Sweetcorn broth with diced chicken and vegetables

ﬁi%&iﬁ% § 1 per person

Spinach soup with seafood and dried scallops

)ﬂ E%%iii)ﬂl_ % B per person

Preserved egg and fillet of garoupa soup with parsley

(@) %ﬁi%%*&%%ﬁ%ﬁ B per person

Braised lobster soup with crab claw and black truffles

v BERE XS i1 Standard

Cuisine Cuisine at The Mira soup of the day S1¥ per person

@ BN Chef's Recommendation o &&) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts
In—BRIEE A service charge of 10% will be added to your bill

138

110

178

98

98

103

103

298

280
88



B8 Seafood

K & KR EK 1% lpc
Sautéed crystal king prawn
U ARTHREE R
Casserole of cod fillet in Chinese chilli bean and vinegar sauce
IJ-I gi’)\j(mﬁﬁk 8% 8pcs
Sautéed prawns in wasabi sauce garnished with Chinese basil
RELT R (RERER,. BA. BT
Sautéed assorted seafood with shrimp paste with deep-fried fish fillet
YT THBRER
Pan-fried cod fillet with pomelo sauce

REMEDS T

Sautéed scallops with Chinese Kale and wild morel mushrooms

TTEBE

Sautéed crab meat and egg white with scallops
VTR B TR

[N] Sautéed prawns and asparagus with pine nuts in black bean
sauce

X H1 2 FIUBE S 2K
Sautéed sliced sea bass with premium light soy sauce

W 338 e AR ot 1 1pc

Sautéed fresh crab claw
(@Eﬂﬁﬁﬁ Sliced spotted garoupa served two ways:
A BEAPHIK sautéed spotted garoupa fillet with asparagus

B. 7r F XA Braised spotted garoupa and roasted pork
belly with garlic

@ BN Chef's Recommendation o &&) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts
In—BRIEE A service charge of 10% will be added to your bill

218

348

298

368

338

298

238

298

298

268

498
418



RE Poultry

Y TR 4 hof piece

Crispy chicken

;Eﬁﬁﬁlﬂ% ¥4 half piece

Shanghai-style crispy duck

E2E b ]

Boneless chicken with lemon sauce

BETRHET

Stewed chicken casserole with black bean sauce

@ IE %—:Eﬁ%& ¥ £ half piece

Traditional baked chicken in rock salt

Y LR T B

Sautéed frog in spicy sauce

WE =&

Casserole of chicken with peach in three kinds of special sauce

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts
In—BRIEE A service charge of 10% will be added to your bill

238

218

198

198

238

168

198



A% Pork, Beef and Lamb

Y HERFBEYHEA

Sautéed pork, celery, lotus root and wild mushrooms with garlic

B 40k

Japanese Style wok-fried diced beef
T EEREENE

Stewed spare ribs in mandarin sauce

EEMEH

Sweet and sour pork with strawberry

EPIHEYRA

Sautéed pork with courgette and wild mushrooms
Ly ISy )

Sautéed diced Wagyu beef with sea salt

E,) K%i%a‘i;ﬁ 54 5pcs

Grilled rack of lamb with cumin

FHED L4

Wok-fried Aberdeen Angus beef fillet with morel mushrooms

RMNESE
Hangzho-style crispy spare ribs
¢ RBBREKEAT

Poached Japanese pork, beancurd and angled loofah
in supreme broth

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

188

248

188

198

188

588

308

218

88

268



B N E & Vegetables and Beancurd

M RIRE X hF

Steamed eggplant with preserved vegetables and dried shrimps

(@) ﬁﬂ%:F)’-’r 4 1 4pcs

Braised gluten puffs stuffed with assorted porcini and vegetables

HRNET

Stir-fried string beans and minced pork with preserved olives

W ORAM T BT

Braised diced abalone with eggplant and dried scallops

THER

Pan-fried beancurd topped with minced pork and shrimps

Y mEABYES

Braised bamboo piths stuffed with Parma ham and Yunnan ham

W BT Y\ B

Braised seasonal vegetables with bamboo piths and shrimp roe sauce

CBBSHXE

Casserole of assorted vegetables with fish maw and sea cucumber
- YL TPl I

Angled loofah and wild mushrooms poached in supreme broth

E BRI &E 1T

Braised shrimps and beancurd sheets with preserved vegetables

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts
In—BRIEE A service charge of 10% will be added to your bill

158

148

138

378

188

158

178

248

168

188



#E ¥ Vegetarian

W IEHSIB

Deep-fried mashed taro rings filled with assorted vegetables

ERM=R

Sautéed assorted vegetables and bamboo piths filled with winter melon

ZWER

Stir-fried pumpkin and assorted vegetables

TEZR

Steamed sliced beancurd with assorted vegetables and gingko

— O
AR

i

&hh

Stewed whole tomato stuffed with lily bulbs and pear barley

~/)
=[]

Y HATE

Deep-fried beancurd topped with diced assorted vegetables

v BEEREBETE

Deep-fried beancurd filled with assorted vegetables

#{I per person

B8 per person

@ BN Chef's Recommendation o &h) {ii% Zt=% Cooked in front of the Guest [N] & 2% Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

140

220

148

150

60

60

138



v

v

v

v

R % ¥ # Rice and Noodles

REFIYK

Fried rice vermicelli with shrimp, barbecued pork, honey beans
and bean sprouts

ﬁﬁi%ﬁ"lﬁﬁ 6 # épcs
Pan-fried noodles with beancurd

BEIRCYA

Fried rice noodles with shrimps and scrambled eggs
EEFESHEFE

Braised e-fu noodles with enoki mushrooms and assorted porcini
EE YL TV

Crystal noodle soup with shredded duck and preserved vegetables
TRALKBE DR

Fried red rice with dried scallops and assorted seafood
BT AS SN AR

Fried rice with diced chicken and octopus in abalone sauce
EPARCIES:

Fried rice with roast duck, chicken and dried scallops wrapped in lotus
leaves

REIRSZE NP

Braised e-fu noodles with crab meat in lobster bisque

& SEE AR

Rice with scallops and dried seafood in seafood soup

SRR (KBS, EHA. BENRSBT) 1t por person

Selection of congee
Choose one of the following:
Sliced prawns or sliced fresh spofted garoupa, fresh beef, scallops

@ BN Chef's Recommendation o &&) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

158

158

188

138

138

168

148

168

168

218

88



F512FH @ Dessert Specialties

ZERTD (ITHKX. BE. £KEAH)

Steamed bun of three flavors:
Green tea with red bean, Traditional custard and Chocolate Valrhona

Y ESEREY BREKEY. RAREN. AHEIEERS)

Cuisine Cuisine Sampler:

Purple rice glutinous dumpling filled with blueberry purée,
Baked Portuguese egg tart with bird’s nest and

Gilutinous rice dumpling with dragon fruit and mango

KL HEBZLHERLFET

Chocolate tofu cheesecake with wolfberries-ginger compote

Y EREBEERGARSEMAEXE

Chilled champagne jelly and mango pudding topped with pomelo
and sago in coconut juice

U RSB

Double-boiled milk with lychee purée

EEEHE

Chilled herb jelly and almond bean curd topped with mango purée
Y EAKEES

Sweetened almond cream with sesame dumplings and egg white

IKTEIBE

Double-boiled imperial bird’s nest in light syrup

Seasonal fresh fruit platter

#1¥ per person

1% per person

B per person

1% per person

#1¥ per person

B per person

#1¥ per person

@ BN Chef's Recommendation o &Q) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

40

48

48

48

40

40

40

598

40



mLE Coffee

B 2 opn g

Freshly brewed coffee

Rk (BE12)

Classic espresso

RS (217)

Double espresso

Y AR uhi g

Classic cappuccino

ek 473 0 o5

Café latte

@ BN Chef's Recommendation o &&) {ii% Zt=% Cooked in front of the Guest [N] & 22 Dishes with Nuts

In—BRIEE A service charge of 10% will be added to your bill

1% per glass

1% per glass

1% per glass

1% per glass

1% per glass

45

45

55

55

55



