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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¥ 45 3 SUPREME SPECIALS

i £ - Individual Servings
mEESINBIERES

Sea cucumber stuffed with shrimp and bird’s nest

ENEHFBERSES

Sea cucumber stuffed with minced chicken in chia seed carrot broth

MEBESSRBE
Braised sea cucumber with minced chicken and seasonal greens
in truffle sauce

BIERIF#HIcES
Lobster claw stuffed with shrimps and sea cucumber in carrot
and spinach sauce

EE2BKEPFE (R, B, BHEE, &85

Braised 6-head abalone with sea cucumber, fish maw and radish scallop ring

BN RERE

Radish scallop ring in carrot broth

E2HHEINES

Braised abalone with sea cucumber in superior oyster sauce

BB EEERKE

6-head abalone with radish scallop ring and seasonal greens in carrot broth

EHEMTERLES

Superior bamboo fungus stuffed with asparagus with 6-head abalone

FEENKMIRINE

6-head abalone with matsutake and seasonal greens

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

42

32

32

42

52

32

42

32

32

42



% soup

=i e i B 6T
Braised fish maw with seafood in golden carrot broth

MM EIFNERNEEE

Braised lobster soup with crab meat and tofu

8L IR

Hot and sour soup with sliced abalone

BHERNERE

Sweet corn soup with fresh crab meat

TdRMEBHENESR

Seafood with bamboo fungus in YunNan ham consommé soup

SERITEFEEE

Live lobster meat and dried scallop with vegetable thick soup

DR R AT IXIES 7

Double-boiled “Maka” with lobster and cabbage in chicken consommé

BERDBSMEHRE

Double-boiled sea cucumber with chicken and mushroom in pork consommé

I (=A%
Chef’s Special - Soup of the day

I {5 B0 8 & 5%
Chef’s Special - Abalone soup of the day

FRAFEIEE

Cordyceps flower with vegetable thick soup

BERE7

Vegetarian hot and sour soup

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

14

12

12

12

12

12

14

14

16

12

12



h Y
,.5“1U DIM SUM

MITZO TRk % = Oy B
MITZO PREMIUM STEAMED DIM SUM PLATTER

B - Two each

EEFENIRE
Royal shrimp dumpling topped with black caviar

B e T F R E
Baby abalone, shrimp and pork dumpling

HERNESE
Steamed double-boiled duck soup dumpling

MITZO & = 10vBt
VEGETARIAN STEAMED DIM SUM PLATTER

W - Twoeach
NEHEE

Wild mushroom truffle bun

REEHRIFR

Cordyceps flower with vegetable shrimp dumpling

ZRRIRE

Green tea vegetarian “Xiao Long Bao”

FE 2 P == 5
GARDEN DEEP FRIED DIM SUM PLATTER

WY - Twoeach
TR IRFE
Cheese escargot puff
MBS B IS B
Truffle seafood stuffed in salted egg puff

TERE MK
Thousand layer radish puff

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

26

26



INIZ APPETISER

EMERIFBES

Crispy duck roll coated with seaweed

EFRTIRFH

Oven baked lemongrass honey pork rib

G

Golden fried soft shell crab with curry floss

AW e TER

Deep-fried squid with cumin salt and pepper

{5 B2 #5% il Y

Crispy roast pork belly

Mitzo B XHKEE

Mitzo special barbecued pork

o e B E {E B 7K 75

Poached salted duck served with fresh cordyceps flower in garlic sauce

RHRENERS

Stir-fried black pepper duck with assorted vegetable served with lettuce

WMEBRETE

Deep-fried cordyceps flower in cumin salt and pepper

WMEBTEERD
Battered lotus stuffed with truffle shrimp

RETEEZEE

Shishamo in truffle peanut sauce

Deep-fried seafood tofu roll coated with spicy seaweed

ik 3k N & £ 1k
Roasted coffee pork neck served with crispy beancurd skin
and Chinese pancake

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

14

14

18

12

18

18

18

18

12

14

14

14

14



== e
A 7% 25 CRUSTACEANS

7 4F Bk

Deep-fried prawn coated with creamy lemon sauce

BERELT
Deep-fried prawn coated with salted egg yolk

FiRE S ATFEK
Stir-fried prawn with lily bulb

B S 2 b B SR ER

Stir-fried prawn with asparagus and olive in petai bean sauce

CEEXBEERIFH
Stir-fried lobster claw wrapped with shrimps and seasonal greens
in petai bean sauce

BEE2ERNRIFH

Pan-fried lobster claw topped with crab meat and roe

T & SCALLOP

EEFFEDN

Pan-fried scallop with fresh milk and egg white

BIETFE AR

Stir-fried red yeast scallop served with lily bulb and seasonal greens

HEIEFFRES

Stir-fried scallop served with asparagus in osmanthus sauce

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

28

28

26

26

32

32

32

32

32



J %F 1/2 LoBSTERS

MirZ LIRERLT - ¥2

Baked cheese live lobster with creamy lemon sauce - Half

EEAMBEFRI - ¥R
Steamed live lobster topped with minced black
and white garlic in soya sauce - Half

BFUFRZEFRIT - ¥ 2
Steamed live lobster topped with spicy dried shrimp
in soya sauce - Half

@ FISH

EXIRtra

Oven baked Chilean seabass with lemongrass and spices

EEBREAF G

Stir-fried seabass served with asparagus and olive in petai bean sauce

£T J5% i F i) B €8 400

Braised seabass served with eggplant in yellow bean sauce

BERKERGF @M

Poached seabass served with snow vegetables and tofu in pork consommé

AR PR 2]

Braised seabass served with roasted pork belly, fungus and mushroom

=R E K
Stir-fried Chilean seabass fillet simmered in rice wine
served with wild mushroom, onion and basil

BEEXRES

Steamed codfish topped with petai bean sauce in superior soya

FRIEIREIRIEE
Deep-fried codfish with truffle enoki

BltEHAES
Steamed codfish with minced ginger in soya sauce

EFIRES

Grilled codfish in champagne sauce and Chinese honey

SIGNATURE VEGETARIAN

SPICY

All prices are exclusive of GST & service charge.

30

30

30

36

36

35

35

36

36

36

36

36

36



B8 puck

JE = ## 8 PEKING STYLE DUCK - Half

Thinly-sliced crispy roast duck skin served with
pancakes, spring onion, cucumber and hoisin sauce

MEMREN - ¥R
Black truffle crispy roast duck - Half

FRERFHRER - R

Crispy duck served with enoki in spicy peanut sauce - Half

8 1 om0 b G A0
Stir-fried duck meat with garlic shoot and mint leaves

REEIEILRER

Pan-fried duck meat with mushroom and spring onion

¥ CHICKEN

=ZHEMG

Sanpei chicken claypot with sweet basil, chilli and spring onion

MEREE - k0
Roast chicken with crispy garlic - Half

BRI R

Stir-fried chicken slices with onion and capsicum in black bean sauce

FEMREE - 1

Deep-fried chicken served with enoki in herbal sauce - Half

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

38

38

38

26

26

25

26

25

28



¥ /FE LAMB/VENISON

MEETFE 32
Pan-fried lamb chop Xinjiang style

HEAENEARAS 34

Venison with asparagus in black pepper mint sauce

HETERE XD B BR 34

Stir-fried venison with seasonal greens in osmanthus sauce

REHERFS 32

Stir-fried lamb chop with spring onion

7 9 ffe = B 29

Twice cooked lamb shank coated with crispy bread crumbs

MERFFERE 29

Braised lamb shank with enoki in spicy peanut sauce

4 BEErF

R REL M A KL 42

Stir-fried wagyu beef cubes with black pepper in red wine sauce

R & B F #4100 42

Pan-fried premium wagyu beef with spicy peanut and sesame sauce

REE RN F 42

Stir-fried wagyu beef with mushroom and spring onion
in spicy bean sauce

3% PORK

EVEE 43, 26
Braised pork rib infused with Chinese herbal sauce

EBHHEN 26

Strawberry sweet and sour pork

ER—%5 14
Pork rib in black pepper sauce

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.



2 JE Toru

BHWEIR=F
Braised silken tofu, eggplant and chilli filled with shrimp
in spicy black bean sauce

MK S S

Stir-fried tofu with chicken and salted fish

BRERNINEE

Homemade egg tofu with crab meat and mushroom in spinach sauce

DEBEHNTE
Braised tofu with scallop, prawn and cod fish in Sha Cha sauce

TRFRAEE

Braised tofu with assorted fungus

FEREGEE

Braised tofu with minced chicken in spicy bean sauce

B3 WU 3G K i F 1R B I8

Braised eggplant with tofu and minced chicken in spicy black bean sauce

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

26

22

24

26

22

18

22



5 3% VEGETABLE

RREHRER

Stir-fried lotus root, black fungus and asparagus in black pepper

ZERFHELE

Stir-fried wild mushroom with Chinese kai lan and pine nuts

a&EmF

Braised eggplant with minced chicken in spicy bean sauce

Z2ENER

Poached local spinach with three types of eggs

53R U]

Stir-fried bok choy vegetables with salted fish

FROUEE

French bean with minced chicken and preserved turnip

EAERFIER R

Poached local spinach with black garlic in superior broth

BERAZER

Poached cabbage in pork consommé

ELAKNER

Poached cabbage with black garlic in superior broth

HFFIES

Stir-fried asparagus with dried shrimp roe

EERERINNER
Poached seasonal greens topped with crab meat and roe
0 eh 5 IR & 4\ B R
Stir-fried mushroom with seasonal greens in oyster sauce
BY B B3
Seasonal Vegetables

R: ERE, FZ, B

Choice of bok choy, kai lan or choy sum

REAN FREETHEH

Stir-fried with garlic, ginger or oyster sauce

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

18

20

18

18

18

18

20

16

20

20

22

18

16



'R RICE

HEBFYIR

Fried rice with egg white, fresh crab meat and crispy dried scallop

K& FAFRIE IR

Fried rice with ginger, shrimp and tobiko

BEEENIR
Golden fried rice with egg

REEANY

Fried rice with salted egg and crab meat

FERITRBESIR

Poached rice with live lobster meat in superior broth

XO BEFERIFAMIR
Fried rice with live lobster meat, vegetable
and mushroom in XO sauce

G EE TR Y

Olive fried rice with shrimp and assorted vegetable

RERIRIR

Truffle rice with pine nuts, assorted mushrooms and vegetable

NERBIR

Poached rice with vegetables in consommé soup

“ZE AR

Steamed jasmine rice

SIGNATURE VEGETARIAN

SPICY

All prices are exclusive of GST & service charge.

24

22

14

24

22

24

22

22

22



H NOODLES

LS

Fried Shanghai spicy noodles with mushroom and bean sprouts

BRELnsL

Fried udon noodles with roast duck, chilli and black pepper

BRERIFIGHIE - ¥R
Braised live lobster with hand pulled noodle - Half

R 7 18 B R A K #

Braised vermicelli with scallops, prawn and cod fish

AR FIKEE

Fried crystal vermicelli with live lobster meat

THRBEENISE

Udon with prawn in pork consommé soup

RFERBEFHED

Spicy hand-pulled noodle with duck in pork consommé

HEBRFAEER
Fried noodles with chicken and seasonal greens
in oyster sauce

NERKRZE

Crystal vermicelli soup

SIGNATURE VEGETARIAN

SPICY

All prices are exclusive of GST & service charge.

16

22

30

25

25

25

22

22

16



IH == DESSERT

IKTENE & 22 3%

Double-boiled superior bird’s nest

ERRENE F BHRAME
Chilled avocado milk shake served with rum & raisin ice cream
and deep fried chocolate liquer dumpling

HMERETELHES Bt LBEROLZTH
Supreme bird’s nest with almond cream served with
Hokkaido milk cheese tart

MAEFE Bt URLUERE
Chilled organic pumpkin with sago and yam ice-cream
served with mysterious egg pudding

NEFRIRZILLARF Bt HEDEKER

Aged rice wine jelly served with cherry crush, lychee sorbet
and custard cake roll

FERHE B IEBEARROZ L
Rock melon mango sago puree and lime sorbet served with
chilled Hokkaido milk cheese tart

SIGNATURE VEGETARIAN

SPICY

All prices are exclusive of GST & service charge.

48

16

36

16

18

16



IH == DESSERT

ARBETER Bt ROMEGEX
Osmanthus jelly topped with red ruby and lychee caviar
served with custard moon bun

MO FREH EE TR REME R

Assorted Chinese pastry platter - Choose 4 items

Choices of

B BRI

Deep-fried chocolate liquer dumpling

LBEROZLH OB
Hokkaido milk cheese tart (Chilled / Warm,)

EoRE
Custard cake roll
WOMNEEERXR
Custard moon bun

LURLUZERE
Mysterious egg pudding

=k

Homemade longevity bun

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.

12

12
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INIZ sNAcCKs

BITRAF
Deep-fried prawn coated with wasabi mayonnaise

W RETE

Deep-fried cordyceps flower in cumin salt and pepper

B LI

Golden fried soft shell crab with curry floss

RETEEZEE

Shishamo in truffle peanut sauce

ARBHIRE

Deep-fried seafood tofu roll coated in spicy seaweed

J Ly DIM SUM

=% - Threeeach

EEFENTRE
Royal shrimp dumpling topped with black caviar

R Rt (F2E RS
Baby abalone, shrimp and pork dumpling

W im e g R ER

Truffle seafood stuffed in salted egg puff

BEMNRE

Fried mango beancurd prawn roll

SIGNATURE VEGETARIAN

SPICY

All prices are exclusive of GST & service charge.

19

12

22

14

14

12

12

12

10



I B NOODLES & RICE

X0 BEEE R AR IR 24

Fried rice with live lobster meat, vegetable and mushroom in XO sauce

FRBEF DL 25

Udon with prawn in pork consommeé soup

IH =5 DESSERT

NERRERZ)LLK Bt 358k 12

Aged rice wine jelly served with cherry crush and lychee sorbet

qEEEER 12

Osmanthus jelly topped with red ruby and lychee caviar

SIGNATURE VEGETARIAN SPICY

All prices are exclusive of GST & service charge.



