Staying true to the philosophy of Cantonese cuisine,
Mitzo never compromises on quality and execution.

The menu combines familiar flavours with the innovative
use of ingredients to create dishes that reflect the
energy and spirit of Mitzo.

Designed for sharing, most dishes are served in
modern small plates. Enjoy!
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¥ G 45 3 SUPREME SPECIALS

{ii £ - Individual Servings

MERIFHEHE
Truffle Greenlip Abalone

BB ERE (6LME 55 B aitK)
6-head Abalone with Sea Cucumber, Dried Scallop and Fish Maw
in Chicken Consomme

4 mMNITEEMNE 56k
6-head Abalone, Dried Scallop wrapped in Gui Zhou Bamboo Pith,
Sea Cucumber and Seasonal Greens in Abalone Sauce

= 8 TERR
Braised Fresh Fish Maw in Carrot Broth

ERBSWRBE
Braised Sea Cucumber with Minced Chicken and Seasonal Greens
in Truffle Sauce

EEFELBHIEES
Braised Sea Cucumber and Lobster Claw stuffed with Shrimp
served in Lobster Bisque and Spinach Sauce

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

108

78

78

38

38

38



7% soup

EEEARRE

Vegetable Puree Soup with Dried Scallop and Lobster Meat

O REERRIXEGZ

Double-boiled Maca with Lobster and Cabbage in Chicken Consommé

BB RABEMELE

Double-boiled Sea Cucumber with Chicken and Mushroom in Pork Consommé

2k R ot ]
Chef’s Special - Abalone Soup of the Day

IRC G B
Chef’s Special - Soup of the Day

8 22 FE 3R 07

Hot and Sour Soup with Sliced Abalone

= i A 6T
Braised Fish Maw with Seafood in Carrot Broth

BEEBERNBIEE
Fish Maw Soup with Crab Meat and Roe

MM EBERERNZRE
Braised Lobster Soup with Crab Meat and Tofu

BERATEKE
Sweet Corn Soup with Fresh Crab Meat

HERKE

Vegetable Puree Soup with Peach Resin

BERER7

Vegetarian Hot and Sour Soup

SIGNATURE VEGETARIAN

SPICY

All prices are exclusive of GST & service charge.

18

18

18

16

14

14

14

14

14

14

14

14



/NIZ APPETISER

MITZO T4k 2 = 0 B
MITZO PREMIUM STEAMED DIM SUM PLATTER

MW - Two each

EBFEMFRE
Royal Shrimp Dumpling with Caviar

BT FHERE

Shrimp and Pork Dumpling with Baby Abalone

B FIR

Steamed Dumpling with Shrimp, Scallop and Sea Urchin

MITZO E =0
VEGETARIAN STEAMED DIM SUM PLATTER

WY - Twoeach
Seasonal Vegetables Dumpling
RERALRIR
Steamed Dumpling with Pea Flower and Assorted Vegetables
NETREES
Wild Mushroom Truffle Bun

JEZ [l WF ==
GARDEN DEEP FRIED DIM SUM PLATTER

WY - Twoeach

ZLEEERFHK
Escargot Cheese Puff

FRHN 455 22 R SR G
Pan-fried Chilli Crab Dumpling

FLE MR
Thousand Layer Radish Puff

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

28

28

28



/\NIZ APPETISER

B hE = B
MITZO PREMIUM STARTER PLATTER
B2—1 - Oneeach

EITXRE
Mitzo Special Barbecued Pork

& FEmR

Prawn coated with Caviar Sesame Mayonnaise
BEERERLEE
Monkey Head Mushroom with Salted Egg Yolk
B A RS

Lobster Claw in Cumin Sauce

BRI
Golden Fried Soft Shell Crab with Curry Floss

MABE X SE IR
Golden Fried Soft Shell Crab with Cumin and Garlic

bR IR A
Crispy Roast Pork Belly

EHRMGE
Mitzo Special Barbecued Pork

o0 5k 3R PR 4 2 )

Roasted Coffee Pork Neck served with Crispy Beancurd Skin and Chinese
Pancake

MEETTERD
Battered Lotus stuffed with Truffle Shrimp

AWM MIER:
Deep-fried Squid with Cumin Salt and Pepper

ERR MBI RN
Stir-fried Mushroom, Fungus and Vegetables in Truffle served with Lettuce

EX (o 3

Deep-fried Monkey Head Mushroom in Spicy Osmanthus Dressing
BitHEFR

Poached Scallop & Shrimp Dumpling

EXBES
Deep-fried Duck Spring Roll Coated with Seaweed

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

24

18

18

18

18

18

14

14

14

14

14



B FIsH

HYEREF &
Deep-fried Chilean Sea Bass with Enoki in Truffle Sauce

BEFRREY &

Oven-baked Chilean Sea Bass infused with Spicy Lemongrass

BRmERYE
Steamed Chilean Sea Bass with Spring onion and Garlic in Superior Soya

BIEEZEXRYF &
Steamed Chilean Sea Bass with Minced Ginger in Superior Soya

HEXFE

Steamed Chilean Sea Bass topped with Petai Bean Sauce in Superior Soya

RaFiRRYF &

Champagne Chilean Sea Bass with Bonito Sauce

HIEE A @

Stir-fried Chilean Sea Bass with Asparagus in Osmanthus Sauce

=T EIk
Stir-fried Chilean Sea Bass with Wild Mushroom in Chinese Wine

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

36

36

36

36

36

36

32

32



75 f searFooD

*aLaBERiR

Braised Lobster in Superior Broth and Mao Tai Wine - Half
Z TEAHUE IR

Baked Lobster with White Pepper and Cheese - Half

HKEEZHEELIR
Steamed Lobster with Miso and Ginger in Superior Soya - Half

EEEmALR
Steamed Lobster with Minced Black and White Garlic in Superior Soya - Half

EERXHFIE
Pan-fried Scallops with Milk and Egg White, topped with Crispy Scallop
EEStTEERIERH

Steamed Lobster Claw stuffed with Shrimp, served with Seasonal Greens in
Black Bean Sauce

EXTETTtRIERH
Stir-fried Lobster Claw stuffed with Shrimp served with Seasonal Greens in
Petai Bean Sauce

EEERI\ LIRS
Pan-fried Lobster Claw topped with Crab Meat and Roe

BAEEESFEANAR
Stir-fried Scallops with Lily Bulb and Celery in Red Yeast and Petai Bean Sauce

XOEBBZLHNIREF

Stir-fried Scallops with Yam Bean and Seasonal Greens in XO Sauce
EARE F DA A

Stir-fried Scallops with Asparagus in White Pepper

1 & 93 R 2K

Deep-fried Prawn coated with Yuzu Créme Sauce

HERER
Deep-fried Prawn coated with Salted Egg Yolk

A i & 7 =1 4R

Deep-fried Prawn coated with Caviar Sesame Mayonnaise

B ERIK BT B
Stir-fried Prawn with Assorted Seasonal Greens and Fungus with
Bonito Sauce

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

34

34

34

34

32

32

32

32

32

32

32

28

28

28

28



X B POULTRY

N A
Black Truffle Crispy Roast Duck

B ERS
Peking Style Duck

n s B IS

Golden Garlic Roasted Chicken served with Orange Lotus Pickle

BRI XG R

Stir-fried Chicken with Onion and Capsicum in Black Bean Sauce

G R IBE S
Stir-fried Chicken with Asparagus in White Pepper

=M EMIG

Sanpei Chicken with Onion, Mushroom and Thai Sweet Basil

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

38

38

28

26

26

26



A Z5 MEAT DISH

E WAL B S h
Stir-fried Wagyu Beef with Black Pepper and Red Wine

R & BRF - 400
Pan-fried Wagyu beef with Enoki in Spicy Peanut Sauce

EMBEAMFTSE

Wagyu Beef Asparagus Roll in Honey Pepper Sauce

EHEFE
Honey Pepper Lamb Chops with Onions topped with Crispy Mushroom

WMEFETE
Xin Jiang Lamb Chops with Enoki and Onion

THRFERS

Twice-cooked Lamb Shank with Crispy Bread Crumbs in Vinegar Reduction

MERFFRE

Twice-cooked Lamb Shank with Enoki in Spicy Peanut Sauce

EERMHA

Strawberry Sweet and Sour Pork

REFERKR—ZE
Bonito Pork Rib

BRER—ZF

Tomato Pork Rib with Seasonal Greens

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

42

42

42

32

32

32

32

28

14

14



2 & 2 Toru

BWAR=F
Pan-fried Tofu, Pepper and Lotus Root stuffed with Shrimp
in Spicy Black Bean Sauce

dRFRAZE
Vegetarian Braised Assorted Fungus with Tofu

LRENINEE

Homemade Egg Tofu with Crab Meat and Mushroom in Spinach Sauce

BENBERAEE
Steamed Tofu stuffed with Shrimp in Carrot Broth

KNEMEDBDE

Braised Tofu with Minced Chicken in Spicy Bean Sauce

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

28

28

28

28

26



t

% 32 2 VEGETABLE

TIRMENRB

Poached Cabbage with Matsutake Mushroom in Oyster Sauce

BEBRNMTF
Eggplant with Crab Meat and Roe in Superior Soya

ZENTFHER
Stir-fried Wild Mushroom with Chinese Kai Lan and Pine Nuts

EMEFNER

Stir-fried Lotus Root with Black Fungus and Asparagus in Black Pepper

—EENHXR
Poached Local Spinach with Three Types of Eggs

EAERMIE AR

Poached Local Spinach with Black Garlic in Superior Broth

Emz=ZNER
Poached Cabbage with Black Garlic in Superior Vegetable Broth

BRI E#
Stir-fried White Pepper Asparagus

85+ e EEI\ PR =1E

Mushroom with Broccoli in Abalone Sauce

FRUEZ
French Beans with Minced Chicken and Dried Shrimp

B B B3

Seasonal Vegetables
R FRHK
Choice of kai lan, choy sum or garlic chives
ERAN: FE M OB, B

Stir-fried with minced garlic, oyster sauce, wine & salt, preserved spicy beancurd

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

32

28

26

26

26

26

26

26

26

26

20



'R RICE

REBAELR
Salted Egg Fried Rice with Crab Meat

MNERRNBEEIR

Poached Rice with Lobster Meat in Superior Broth

XO & v 1 Y )b IR
XO Fried Rice with Lobster Meat, Vegetables and Mushroom

BEERLIR
Egg White Fried Rice with Crab Meat topped with Dried Scallop

T FIRILE Y
Fried Rice with Ginger, Shrimp and Tobiko

ERERIRR
Vegetarian Braised Truffle Rice

PRI BS = 1 B IR

Vegetarian Poached Rice with Peach Resin and Japanese Ginger

HBFEEZWIR (1 AA)
Egg Fried Rice with Baby Abalone and Seaweed

BT EWIR

Golden Egg Fried Rice

“EBEIR
Steamed Jasmine Rice

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

24

24

24

24

24

24

24

19

14



[E] NOODLES

BB IGRIE
Braised Maine Lobster with Homemade Egg Noodles in Carrot Broth - Half

R 7 73 B i) REL K 2

Braised Vermicelli with Seafood

XOmIRAFIP/K @& E
XO Fried Crystal Vermicelli with Lobster Meat

BB L
Fried Udon Noodles with Duck and Black Pepper

BERBXKSLE
Udon Noodles with Prawn in Egg Gravy

RFBRAUEEKE

Spicy Hand-Pulled Noodles with Chicken in Pork Consomme

M=y OEavi il
Fried Spicy Shanghai Noodle with Mushroom and Beansprout

NEZRKREZ

Vegetarian Crystal Vermicelli Soup

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

34

28

24

24

24

24

18

18



IH &5 DESSERT

HMERTELRE B FZ LB
Supreme Bird’s Nest with Almond Cream served with Hokkaido
Milk Cheese Tart

ESRIRE Bt BIRRUME
Chilled Avocado Milkshake with Rum & Raisin Ice Cream served with
Deep-fried Chocolate Truffle Liquer Dumpling

BEMIE #f HUABLZE

Coconut Shaved Ice with Mango Sauce served with Mysterious Egg Pudding

BERARZMER B BRI

Champagne Jelly with Black Sesame Sorbet served with Honeycomb Cake

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

36

16

16

16



IH B2 DESSERT

BERHEBRZ L 16
Rock Melon Mango Sago Puree and Lime Sorbet served with Chilled Hokkaido
Milk Cheese Tart

dRETEEBHEEX 16
Osmanthus jelly with Red Ruby and Lychee Pop served with Custard Bun
FEOFREH: EEmEE L LB EREER 16
Assorted Chinese Pastry Platter - Choose 4 items
Choices of
BERRIE

Deep-fried chocolate liquer dumpling

EFERLZLH Ok R)
Hokkaido milk cheese tart (Chilled / Warm,)

EogR
Custard cake roll
TWOMEEERXR
Custard moon bun

PR UBERF
Mysterious egg pudding

= 3

Homemade longevity bun

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.
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INIZ sNACKs

BREXBHGEE
Seafood Bean Curd with Spicy Seaweed

50 Bfs & 12
Crispy Fish Skin in Curry Chicken Floss

Bt H T %
Poached Scallop & Shrimp Dumpling

EWBEARS
Black Pepper Shrimp Pork Roll

BITRBES

Duck Roll with Wasabi Mayonnaise

=L\ DIM SUM

& =1 - Threeeach

BFERRE

Royal Shrimp Dumpling with Caviar

MRXIEE

Charcoal Barbecued Pork Bun

il = o7 B2 o7
Escargot Cheese Puff

ey DT
Deep-fried Custard Bun

SIGNATURE

VEGETARIAN

SPICY

All prices are exclusive of GST & service charge.

14

14

14

12

12

12

12

12



T & NOODLES & RICE

RRBAUE IR 24

Seaweed Shrimp Fried Rice

BRELHEZ 24
Chicken Soup Udon Noodles

iH 55 DESSERT

BELREE # FZLH 16
Rock Melon Mango Sago Puree and Lime Sorbet
served with Chilled Hokkaido Milk Cheese Tart

EERRE Bt B RAUE 16
Chilled Avocado Milkshake with Rum & Raisin Ice Cream
served with Deep-fried Chocolate Truffle Liquer Dumpling

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.





