INDULGENCE MENU

HKS$ 688 per person (Adults), HK$ 388 per person (Children)
with unlimited small plates and single choice of big plate and sweet (within 9o minutes)

WAFEA RS 688, /NEALIETES 388, MERR HrLETHE,
SMALL PLATES 5a88

House-Made Pickles (V) H Z#ESE ()
Dukkah Yoghurt, Baby Carrots, Radish, Beetroot 7M. HE

88

Chopped Butter Lettuce (V) =43 (X) 88

Kale, Snap Peas, Cucumber, Yellow Tomatoes, Feta Dressing

HAKHEE wHE BN dEFn. F91

Burrata Gazpacho (V) /K42 L5 (%) 108

Heirloom Tomatoes, Locally Sourced Micro Greens #7ji. KMt

Roasted Sweet Corn Soup 3£ K25 88

Crispy Chorizo, Grilled Prawn, Manchego 74 F KR I AME. ZH15Z

Mirage Caesar Salad 7 £
Boquerones, Crispy Spanish Ham [ /Ef1. HiPHETF K IE

78

Scallop Ceviche FgffR+

Passionfruit, Coconut Milk, Chili, Pecans, Radish
BRSBTS G Rl A

148

118

Bistro Steak Tartare %3254 Attt

Stockyard Angus Beef, Grilled Sourdough M4 f5H4 HiZ -

Sustainable Yellowfin Tuna Tartare Tacos (2 pcs)
AT FFAE S e i A & fa A At K (R )

Crispy Wonton, Guacamole, Bonito, Rosemary Aioli
NGRS B Rk il

98

Sustainable Japanese Hamachi

R R e H A A

Avocado, Yuzu, Cucumber, Crispy Lotus Root 4. #+ M. Nii&#

98

Serrano Ham aged 24 Months 108

24 1l H 1 EB55 KR

Tomato Pulp, Grilled Sourdough #7i#E. N1

Roasted Cauliflower (V) ¥a#FzE4E (%) 68

Butter, Almonds, Romesco, Manchego, Rocket, Radish
P L DIHEFAIERE. 2HEZA KFk #d

Deep-Fried Calamari 7 ¢l £
Citrus Aioli, Crispy Garlic HG#E & #E. Ny

98

Truffle Fries (V) JEAAER E1% ()
Parmesan Cheese [/ 2

58

Deep Fried Spanish Padron Peppers (V) 68

EPUBEZF IAfE R B ()

Romesco, Fried Garlic FIHFFATHIERFELE. A7

(V) Vegetarian items %3Z

Order is required for entire table 7544 5% A [5] #5532 F
All prices are subject to 10% service charge LA {8 H ¥ 50— 2
If you have any concerns regarding food allergies, please alert your server prior to ordering

AT EEYAREUE, HRRCEREERIE S, DMEE 22k

fid—8 H s 2R K — & Hh OA 90 8N = H)
BIG PLATES E£3

(One choice of main course L [NiZ#E—IF)

Linguini “Aglio e Olio” Z&iH i BAy 168

King Prawns baked with Cheese Béchamel, Garlic, Rocket
BRETTZ LA Lirs KBTHRE

Stockyard M4 Wagyu Flat Iron

TP M4 F-FJE I

Padron Peppers, Fried Parsnips, Grilled Lemon
PTHET ITEIEIRR AR D s

238

New Zealand Rack of Lamb #f F& pi 328
Eggplant, Cumin Dakkah Yoghurt 757 A0 HY

208

Roasted Halibut F4% Lt B )

Braised Cannellini Beans with Chorizo and Tomato,
Seafood Bouillabaisse Stock

FIE PIHETHIG i g

178

Hand-Crafted Maccheroni (V) F T/ ()

Impossible Bolognese Ragout, Kale, Shaved Pecorino

FHE HRTE. F0524:

198

Stockyard Black Angus Sirloin

TP RS P A0

Roasted Shallots, Whipped Potatoes, Red Wine Reduction
BT ER AT

238

Mirage Signature “Smash” Burger 188

TR P et
English Cheddar, Bacon, Grilled Onions, Ketchup, Aioli, Fries
HAHITZ A HE BTFERS Al R EF

=
SWEETS &
(One choice of sweet AT i%4E—I1H)
W2 15
Vanilla Pineapple, Cream Cheese Mousse, Crumble

Evkey 7 NWC) E o 0

Praline Chocolate 5~ 5E44ic Mok 15 kL 88
70% Chocolate Cream, Crispy Praline Base, Dark Chocolate Ice Cream
70% K TLSHE NERLBIG KT T Z

Pineapple Cheese Tart 88

“Avocado” -5 88

Pistachio Parfait, Avocado Ganache B ZEFTE T A R#E

ADD-ON DRINKS SELECTION
e S AL

(Only applicable for guests ordering Indulgence Menu at HK$688
EHE AR Indulgence Menu %)

Add HK$2o0 for a cup of coffee or tea
T3S $20 B ISEN ME sl 48 —FR

Buy 1 get 1 free on selected Wine and Beer by glass
REBRAT . R M B — AR

(Please inquire ambassadors for more details 7/ 7% S 2777 15)


https://tw.ichacha.net/corn%20soup.html

