MIRAGE

Bar & Restaurant

FIRST $—i&E%

FOIE GRAS MOUSSE BBITEER
Grilled figs, maple syrup, walnuts #4405 . Ak bk

SECOND & &

PRAWN CARPACCIO &I
“Ajo Blanco”, grapes, pistachio, herb oil PUBE7F 5785 #47. BLOE. FHE

THIRD E=j&3%

LOBSTER BISQUE (= BEIR S
Lobster claw, brandy cream FEMREH. R = 5

FORTH ZUi&E%

MUSHROOM RAVIOLI BiEEAFES
Beurre noisette cream, crispy jamon, shaved black truffle £E{b 43 FMEVEIES KSR 1] SEAA 55

MAIN E3Z (CHOICE OF Bi2LAT—=R)

SLOW-COOKED BEEF TENDERLOIN WITH CAVIAR E&4HEAFIE
Port-wine jus, wilted kale, new potatoes, whipped creme fraiche

BRI SERDPACHEE . B AR
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GRILLED SEABASS “VICHYSSOISE” (&iStER AL iR AFa(F 5
Grilled tiger prawn, leeks, potato, prawn oil & ElR. FEE. ZF. Wil

DESSERT ZHEZ4
ROSE RED VELVET CAKE B4 444 B %

PER 2 PERSONS &ERi{i 1,688

ADD-ON DRINK BIEER

RUBY BLOSSOM 118
Two Moons Five Flower Tea Gin, cranberry, lime, Tie Guan Yin syrup, ginger ale

Two Moons TIAEZABE . & bkag. HME. SBlE . Bk
2-HOUR FREE FLOW DRINKS PACKAGE 2 /NEIRISANE S 398
Veuve Clicquot Brut Yellow Label Champagne, house red & white wine, beer, soft drinks & orange juice

IEBIEACE AR ORTRALI . I M POKAET

ENAVIERS

A GLASS OF HOUSE RED WINE OR WHITE WINE 5 841Ha 18— 88
FREE FLOW STILL AND SPARKLING WATER R EMERR/KE R 8K 58
A CUP OF COFFEE OR TEA IIHEaiZ—#% 38

Available on 13 — 15 February 2026, from 6 p.m. to 9:30 p.m.
#2026 42 13 HE 15 H, WL 6 IFE 9 i 30 2 LE

All prices are in Hong Kong Dollar and subject to 10% service charge. it A5 H 4% s K 285 Wohn— 052

If you have any concerns regarding food allergies or special requirements, please inform our ambassador prior to ordering.

T AV AAREE, RECRRERIRE R, DMEIES 2.
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