
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!



A LA CARTE



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

Individual Servings

Sea cucumber stuffed with shrimp and bird’s nest

42

Sea cucumber stuffed with minced chicken in chia seed carrot broth

32

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

32

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

42

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

52

Radish scallop ring in carrot broth

32

Braised abalone with sea cucumber in superior oyster sauce

42

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

32

Superior bamboo fungus stuffed with asparagus with 6-head abalone

32

6-head abalone with matsutake and seasonal greens

42

SUPREME SPECIALS



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

Braised fish maw with seafood in golden carrot broth

14

Braised lobster soup with crab meat and tofu

12

 
Hot and sour soup with sliced abalone

12

Sweet corn soup with fresh crab meat

12

Seafood with bamboo fungus in YunNan ham consommé soup

12

Live lobster meat and dried scallop with vegetable thick soup

12

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

14

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

18

Chef’s Special - Soup of the day

14

Chef’s Special - Abalone soup of the day

16

Cordyceps flower with vegetable thick soup

12

Vegetarian hot and sour soup

12

SOUP



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

MITZO 
MITZO PREMIUM STEAMED DIM SUM PLATTER

Two each

26

 
Royal shrimp dumpling topped with black caviar

 
Baby abalone, shrimp and pork dumpling

Steamed double-boiled duck soup dumpling

MITZO 
VEGETARIAN STEAMED DIM SUM PLATTER

Two each

18

 
Wild mushroom truffle bun

 
Cordyceps flower with vegetable shrimp dumpling

 
Green tea vegetarian “Xiao Long Bao”

GARDEN DEEP FRIED DIM SUM PLATTER
Two each

26

 
Cheese escargot puff

Truffle seafood stuffed in salted egg puff

 
Thousand layer radish puff

DIM SUM 



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

APPETISER 

Crispy duck roll coated with seaweed

14

Oven baked lemongrass honey pork rib

14

Golden fried soft shell crab with curry floss

18

Deep-fried squid with cumin salt and pepper

12

Crispy roast pork belly

18

Mitzo
Mitzo special barbecued pork

18

Poached salted duck served with fresh cordyceps flower in garlic sauce

18

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

18

Deep-fried cordyceps flower in cumin salt and pepper

12

Battered lotus stuffed with truffle shrimp

14

Shishamo in truffle peanut sauce

14

Deep-fried seafood tofu roll coated with spicy seaweed

14

Roasted coffee pork neck served with crispy beancurd skin 
and Chinese pancake

14



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

Deep-fried prawn coated with creamy lemon sauce

28

Deep-fried prawn coated with salted egg yolk

28

Stir-fried prawn with lily bulb

26

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

26

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

32

Pan-fried lobster claw topped with crab meat and roe

32

SCALLOP

Pan-fried scallop with fresh milk and egg white

32

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

32

Stir-fried scallop served with asparagus in osmanthus sauce

32

CRUSTACEANS



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

1/2 LOBSTERS

Baked cheese live lobster with creamy lemon sauce – Half
30

Steamed live lobster topped with minced black 
and white garlic in soya sauce – Half

30

Steamed live lobster topped with spicy dried shrimp 
in soya sauce  – Half

30

FISH

Oven baked Chilean seabass with lemongrass and spices

36

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

36 

Braised seabass served with eggplant in yellow bean sauce

35

Poached seabass served with snow vegetables and tofu in pork consommé

35

Braised seabass served with roasted pork belly, fungus and mushroom

36

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

36 

Steamed codfish topped with petai bean sauce in superior soya

36

Deep-fried codfish with truffle enoki

36

Steamed codfish with minced ginger in soya sauce

36

Grilled codfish in champagne sauce and Chinese honey 

36



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

DUCK

PEKING STYLE DUCK – Half 
Thinly-sliced crispy roast duck skin served with
pancakes, spring onion, cucumber and hoisin sauce    

38

Black truffle crispy roast duck – Half
38

Crispy duck served with enoki in spicy peanut sauce – Half 
38

Stir-fried duck meat with garlic shoot and mint leaves

26

Pan-fried duck meat with mushroom and spring onion

26

CHICKEN

Sanpei chicken claypot with sweet basil, chilli and spring onion    
25

Roast chicken with crispy garlic – Half
26

Stir-fried chicken slices with onion and capsicum in black bean sauce 
25

Deep-fried chicken served with enoki in herbal sauce – Half 
28



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

/ LAMB/VENISON

Pan-fried lamb chop Xinjiang style

32

 
Venison with asparagus in black pepper mint sauce

34

 
Stir-fried venison with seasonal greens in osmanthus sauce

34

Stir-fried lamb chop with spring onion 

32

Twice cooked lamb shank coated with crispy bread crumbs

29

Braised lamb shank with enoki in spicy peanut sauce

29

BEEF

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

42

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

42

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

42

PORK

 
Braised pork rib infused with Chinese herbal sauce  

26

 
Strawberry sweet and sour pork

26

Pork rib in black pepper sauce

14



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

TOFU

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

26

Stir-fried tofu with chicken and salted fish

22

Homemade egg tofu with crab meat and mushroom in spinach sauce

24

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

26

Braised tofu with assorted fungus

22

Braised tofu with minced chicken in spicy bean sauce

18

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

22



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

VEGETABLE

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

18

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

20

Braised eggplant with minced chicken in spicy bean sauce 

18

Poached local spinach with three types of eggs

18

Stir-fried bok choy vegetables with salted fish 

18

French bean with minced chicken and preserved turnip

18

Poached local spinach with black garlic in superior broth

20

Poached cabbage in pork consommé

16

Poached cabbage with black garlic in superior broth

20

Stir-fried asparagus with dried shrimp roe

20

Poached seasonal greens topped with crab meat and roe

22

Stir-fried mushroom with seasonal greens in oyster sauce

18

Seasonal Vegetables

 
Choice of bok choy, kai lan or choy sum

 
Stir-fried with garlic, ginger or oyster sauce

16



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

RICE

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

24

Fried rice with ginger, shrimp and tobiko

22

Golden fried rice with egg

14

Fried rice with salted egg and crab meat 

24

Poached rice with live lobster meat in superior broth

22

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

24

Olive fried rice with shrimp and assorted vegetable

22

Truffle rice with pine nuts, assorted mushrooms and vegetable

22

Poached rice with vegetables in consommé soup

22

Steamed jasmine rice

2



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

Fried Shanghai spicy noodles with mushroom and bean sprouts  

16

Fried udon noodles with roast duck, chilli and black pepper

22

Braised live lobster with hand pulled noodle – Half
30

Braised vermicelli with scallops, prawn and cod fish
25

Fried crystal vermicelli with live lobster meat

25

Udon with prawn in pork consommé soup

25

Spicy hand-pulled noodle with duck in pork consommé

22

Fried noodles with chicken and seasonal greens 
in oyster sauce

22

Crystal vermicelli soup

16

NOODLES



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

DESSERT

Double-boiled superior bird’s nest

48

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

16

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

36

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

16

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

18

Rock melon mango sago puree and lime sorbet served with  
chilled Hokkaido milk cheese tart

16



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

DESSERT

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

12

Assorted Chinese pastry platter – Choose 4 items
12

Choices of 

 
Deep-fried chocolate liquer dumpling

Hokkaido milk cheese tart (Chilled / Warm)

Custard cake roll

Custard moon bun

Mysterious egg pudding 

Homemade longevity bun

9



SUPPER MENU



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

SNACKS

DIM SUM

Deep-fried prawn coated with wasabi mayonnaise

19

Deep-fried cordyceps flower in cumin salt and pepper 

12

Golden fried soft shell crab with curry floss

22

Shishamo in truffle peanut sauce

14

Deep-fried seafood tofu roll coated in spicy seaweed

14

Royal shrimp dumpling topped with black caviar      

12

Baby abalone, shrimp and pork dumpling

12

Truffle seafood stuffed in salted egg puff

12

Fried mango beancurd prawn roll

10

Three each



All prices are exclusive of GST & service charge.
VEGETARIANSIGNATURE SPICY

NOODLES & RICE

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

24

Udon with prawn in pork consommé soup 

25

Aged rice wine jelly served with cherry crush and lychee sorbet

12

Osmanthus jelly topped with red ruby and lychee caviar  

12

DESSERT


