BEBRER
MITZO’S SIGNATURE SET MENU

For parties of 2 or more, $128** per person
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Vegetable Dumpling, Asparagus and
Scallop Dumpling
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Double-Boiled Sea Cucumber (Soup of the
Day)
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Sea Bass topped with Miso, Ginger in Soya
Sauce
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Stir-fried Monkey Head Mushroom with
Asparagus in XO sauce

HEREEWR

Seaweed Fried Rice with Salmon
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Chilled Peach Resin with Mountain Plum
Sorbet combined with Petit Four of the Day

EmER

MITZO’S SPECIALTIES SET MENU

For parties of 2 or more, $168** per person
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Prawn with Caviar Sesame Mayo, Duck
Sous-Vide in Spring Onion and Ginger, Crispy
Roasted Pork Belly
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Fish Maw Soup in Pork Consommé
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White Pepper Lobster
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Sea Cucumber Stuffed with Shrimp,
Seasonal Vegetables in Abalone Sauce
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Marble Goby Fish Soup Noodles in Soya Milk
Pork Consommé
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Chilled Peach Resin with Mountain Plum
Sorbet combined with Petit Four of the Day




