MIRAGE i ji& 30 i £ MIRAGE 5-COURSE SET DINNER MENU
APPETIZER FE# (CHOICE OF H DL F—2K)

SUMMER PRAWN TARTARE K B fth fits

Pistachio, lemon, olive oil BH/Cr 5%, M5 | U JH

DAN DAN BURRATA [V] #E4EAR fi #5742 £ [3E]
Italian burrata cheese, plant-based mince, peanut, chili sauce & KFAi A7 /K 4-& £, FEM A,
TR B

SOUP &%
LOBSTER BISQUE £ AR 5
Brandy cream, chives [ Hi =g, {57 &

MAINS =% (CHOICE OF H3#LL F—3%)
GRILLED WAGYU SIRLOIN STEAK F/Zf 476 i\
Seasoned fries, mixed salad, mala aioli 7 i 2 (5 . FESZVD 1. BRBIE #5148

CHINESE EGG NOODLE CARBONARA - /& jh 4
Parmesan, crispy pancetta, cage-free egg yolk [ Fi 2 4 B KFIMEIE R | JEFERHEE K

ROASTED SEA BASS 7 ) fiHfif £
White asparagus, boiled potatoes, chili crab emulsion 547 . & 217, AU &

DESSERT &5
CITRUS TART HMitEfE

Tahiti vanilla meringue K2 #IZENELE A 7

PER PERSON %347 $628



MIRAGE S B 32/ i £ MIRAGE 6-COURSE SET DINNER MENU
AMUSE-B HE B8 /M

KUEH PIE TEE &/ NEAR

Salmon rillettes, Kaluga caviar {55 = U R 11

APPETIZER Bi/
UNI WONTON TACOS iz 2E 745
Tuna, nori &, EE

SOUP &
LOBSTER BISQUE £ AR &5
Brandy cream, chives [ i Hi = 5f, 1ENFE

FIRST COURSE %A 3%
UNI RISOTTO ¥ fif§ 5 KA1
Roasted garlic puree, confit tomato, Kaluga caviar /%€ EFin, fa 15

GRILLED WAGYU SIRLOIN STEAK 7 /% %u#ﬁﬁ%\#)\
Seasoned fries, mixed salad, mala aioli 75 & &5 . HESZVDHE . FRPBIUE 25 1%

CHINESE EGG NOODLE CARBONARA K #J& i 4
Parmesan, crispy pancetta, cage-free egg yolk FLE R & 1, B AKFINMBER , JEEE SR 2SR &

ROASTED SEA BASS 74 il £t
White asparagus, boiled potatoes, chili crab emulsion %, 4 ZF, BHEE 1%

DESSERT Fi#f

CITRUS TART /f#&H#
Tahiti vanilla meringue X2 HIZENE L& H 7

PER PERSON 7/ $888



