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All Day Menu
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MIAN is primely located on 22 Cotton Tree Drive, where the former government office once was in the 70s. After
years of conservation and revitalization, the building was developed into a luxury hotel - The Murray, Hong
Kong, a Niccolo Hotel in 2018. With its unique design and the "modernist architecture” concept that integrates
functionality and appearance, the building can endure the test of time, remaining as one of the architectural

landmarks in Hong Kong that we are proud of.

Besides, The Murray holds another centenary landmark - the Pink & White Shower Tree. The tree is being regis-
tered as "Old & Valuable Tree" in Hong Kong for its historical value. In April and May every year, the tree brings

romantic scenes of “Pink and White Shower” to the pedestrians underneath, as its name implies.

MIAN embraces the meaningful legacy of this cultural site and infuse it into the food menu. Our Chefs have
mastered the profound Chinese culinary heritage to bring out the ultimate “freshness” from the best ingredients
available. MIAN team believes in “Only savour those in season”, therefore, we are determined to present our
diners the finest local produces, prepared and cooked with the best techniques, and serving it to allow our
customers to consume at the right time. MIAN integrates the essence of the eight major Chinese cuisines to create

some of the most unique fusion dishes.

At MIAN, there are no gastronomic and geographical boundaries. Only “taste” in its purest form to resonate with

the hearts and souls of our guests, and to pass it on to our future generations.



I@ ﬁi $1,380 ( - 1fL ﬁ minimum 2 persons)

RIRBEHRHE - BFE— RAIER

Only Available During Dinner Period. Please pre-book one day in advance

VN

Hl IR Starter

i

AR =2

Pork Knuckle « Goose Liver « Kale
JH 1
Y nn Soup

B e I TE ROk T

Dried Tangerine Peel « Dried Fig « Duck

EE % Main

R E T B

Crispy Mashed Chestnut « Fish Maw « Starfruit « Litsea cubeba

fa 3T Bk #2

Sautéed A5 Wagyu Beef « Lotus Root « Water Bamboo « String Bean « Mint « Chilli

SHBNMEE

Stir fried Fresh Crab Meat « Onion « King Oyster Mushroom « Cheese Stuffed in Orange

ERFRHEEF

Braised Taro « Lily Bulb « Naked Barley in Creamed Corn

EE ﬁ Staple Food
e HS

Braised Rice Pumpkin « Carrot « Shimeji Mushroom « Blaze Mushroom
Shrimp « Century Egg « Lobster Oil

EH EII:E] Dessert

ot k6 - 2 0k 9 W o OO

Hawthorn Cake « Sesame Roll « Red Dates Puff

Mystic Island YI HU Qiushan Valley 2020 « Petit Verdot Reserve
WE-ARMBMEE BB ERE AET / BR-AREH HAEEF  EKkEF

Aroma: Ripen blackberries, blackcurrant, cinnamon aromas

Body: Medium to full-bodied, silky and rich with a concentrated flavour

EE ﬁ' 1E Special Price Top-up with Tasting menu $148/ ﬂ: Glass | $720/ ﬁ Bottle (JE': 1E Orig $980/ ﬁ )

Sileni Marlborough New Zealand 2024 « Sauvignon Blanc
WA: REERRAERTR MK Wb B | 6 EEED UFHR BERE

Aroma: Intensive aromas of Guava & Peach, notes of fresh lemon and grapefruit

Body: Light to medium bodied, dry, clean with a juicy finish

EE ﬁ' 1E Special Price Top-up with Tasting menu $108/ ﬂ: Glass | $520/ ﬁ Bottle (JE': 1E Orig $620/ ﬁ )

M I A N SM—RBEE  NEEOTRVNEERREFARMMNRBEESRAETHEN

10% service charge - Please advise our associates if you have any allergies



I@ ﬁi $2,880 ( - 1fL ﬁ minimum 2 persons)

= 8
HJ 2k © 2~  Appetizer

RO ME E R

Chilled Mantis Shrimp . Chili Paste . English Mistard

TrvEgers

Razor Clam . Aromatic Ginger

f R B B T M B

Slow Cooked Yellow Croaker . Caviar

HRER

Tofu . Board Beans Paste

NI=
i Soup

e B MG 0S5

Bird’s Nest Soup . Partridge

EE % Main
RN | S T U (A

Braised South Africa Abalone . Fish Maw . Abalone Sauce

R

Braised Sea Cucumber . Iberico Pork . Shiitake . Olive Vegetables

k2K AL R 7 B M

Steamed Red Grouper Fillet . Sichuan Pepper . Fresh Chili . Chinese Chives . Garlic

PR fe By b B g 3R

Braised Crab Meat . Pigeon Egg . Seasonal Vegetables

EE ﬁ Staples
i 3 ¥ iR

Shark Fin . Abalone Sauce . Steamed Rice

EH EII:E] Desserts

AN

Red Bean & Walnut Sweet Soup . Baked Yunnan Ham Puff

Mystic Island YI HU Qiushan Valley 2020 « Petit Verdot Reserve
WEARNES Bk EWE - ARET / AR HREH HEEE HkED

Aroma: Ripen blackberries, blackcurrant, cinnamon aromas
Body: Medium to full-bodied, silky and rich with a concentrated flavour

EE ﬁ' 1E Special Price Top-up with Tasting menu $148/ ﬂ: Glass | $720/ ﬁ Bottle (JE': 1E Orig $980/ ﬁ )

Sileni Marlborough New Zealand 2024 « Sauvignon Blanc

WA: REBERRAERTR MM W BE | 6l EEED UFHR BERE
Aroma: Intensive aromas of Guava & Peach, notes of fresh lemon and grapefruit

Body: Light to medium bodied, dry, clean with a juicy finish

EE ﬁ' 1E Special Price Top-up with Tasting menu $108/ ﬂ: Glass | $520/ ﬁ Bottle (JE': 1E Orig $620/ ﬁ )

SM—REE NEETRVMEBERREFARMNRBEESRATHEN M I A N

10% service charge - Please advise our associates if you have any allergies



B % i R i
H & B 05 5% 90 A B

Baked Japan Kagoshima Pork Chop Rice
Organic Tomato « Egg
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il 2%

il A

Mian's Roaste

oo oWOE O R O $498

Chilled Mantis Shrimp « Chili Paste « English Mustard

EiEEEH $258

Boneless Silky Fowl & Chicken Fillets « Spring Onion « Dan Dan Sauce

Appetizers

=
Pl

5 $298

Barbecue Iberico Pork

=P

JH 1
Z7 i Soup

B ¥ N H $208

Chrysanthemum Tofu Soup « Matsutake - i Per Person

3‘5 i Main

. oEE )

i W2 R B $488
Braised Sea Cucumber « Iberico Pork - {if Per Person
Shiitake « Olive Vegetables

% Hy ﬁ ‘%]: }I\K ? ﬁi Market Price H§ &

Steamed Red Flag Grouper « Assorted Chili

‘2% H% ﬁ. EZ % % }}‘I Market Price I {8

Sichuan Style Boiled Tiger Grouper « Assorted Chili

J%]: *‘% % ‘IEH %& - % Whole bird $698

Deep-fried Crispy Chicken « Scallion Sauce 3 £ Half bird $428

W& W % A A B $528

Beef Brisket & Tendon « Chili Pepper Broth

=3 A 5348

Sweet & Sour Pork « Dried Pineapple

EL i N 1 $148 ; $238

Braised Bitter Melon in Broth ~ {3 Per Person / f§i] W Standard portion

3‘5 ﬁ Staples

R R SRS % 5 P\ i P4 % 3% i for 4-6 Persons  POSS
Bl AT &

Baked Japan Kagoshima Pork Chop Rice
Organic Tomato « Egg

SM—RBEE  NEEIAENEERREFAEMANBRBEERMEHMEN M I A, N

10% service charge - Please advise our associates if you have any allergies



Boneless Silky Fowl & Chicken Fillets «

Spring Onion « Dan Dan Sauce



59T WF B xR

Chilled Mantis Shrimp « Chili Paste « English Mustard

ook 3w At o

Slow Cooked Yellow Croaker « Caviar Sauce (served cold)

HYEE =2

Razor Clam « Aromatic Ginger

ENCBY

Mian's Roasted Barbecue Iberico Pork

EIEEEH

Boneless Silky Fowl & Chicken Fillets « Spring Onion « Dan Dan Sauce

BitoERN

White Asparagus « Ginger Sauce

H 7S M B AL 8 BH

Yuzu Vinegar » Jellyfish

=

Boiled Sliced Pork « Garlic « Chili Oil

H s 1) % & ¥ 5

Jade Celtuce « Wasabi

SRR PR

Applewood Smoked Bean Curd Sheet Rolls « Assorted Vegetables

B W8 WO B

Grilled Chili « Preserved Eggs « Ginger

E’[g %‘ N
HX RiniA JI%\ pTa ﬁ\£ ﬁ@ % (W # # minimum order 2 pcs)

Salt & Pepper Fresh Abalone

=t

$498

$288

$298

$298

$258

$248

$228

$198

$168

$188

$168

$158

¥ % each pc

SM—RBEE  NEEIAENEERREFAEMANBRBEERMEHMEN M I A N

10% service charge - Please advise our associates if you have any allergies



RN I (4

Chrysanthemum Tofu Soup « Matsutake




e a ) ary

Izﬁ & ﬂé H% ‘I?ﬁ EI Hm (#% 1 K @i #i i 1 Day Pre-order in Advance) - {ii. Per Person $188
Double-boiled Pork Lung Soup - # Pot | P4 % 75 fif 4-6 Persons $688
Chinese Cabbage « Dried Tangerine Peel - # Pot | J\E & | — i 8-12 Persons $988

00 G TN &)
JE ;‘"Ef! % "]:/]‘ {E *a (7 1 K §i #i 3] ! Day Pre-order in Advance) - fif Per Person $ 188
‘I?ﬁ ZIX j:m ﬂ‘ﬁ‘ ‘%ﬁ\‘ %& - B Pot | Y F 5 fii 4-6 Persons $688

Double-boiled Silkie Soup » Black Garlic B Pot | /\E F | = i 812 ersons $IB Y
Goji Berry « Yam

i 1B % W 2 BB R 5 $488

Double-boiled Fish Maw « Fresh Sea Conch « African Coconut - {if Per Person

ft B &E® Ay $328

Assorted Fish Soup « Fish Maw « Preserved Eggs - fii. Per Person

= A i $208

Chrysanthemum Tofu Soup « Matsutake - fii. Per Person
Ve
SM-REE  NHEARYEEHREFAORMMNRBER®ETRER M I A N

10% service charge - Please advise our associates if you have any allergies



WELKF LR R B

Braised Crispy Sea Cucumber

Shallots « Shrimp Roe




(iR

W

J( Hﬁ ﬁﬁ ‘2’/\ %3 @ ( 12 I—iﬁj ) (#% 3 K #ii #il ] 3 Day Pre-order in Advance) $4888

Double-boiled Shark Fin with Whole Ham 75 1 e 6 Persons

il 31 R A $1398

Abalone Sauce « Shark Fin - {if Per Person
= = 3

;ii ‘}:ﬁﬂ =] j{l‘\t ﬂ ( 2 W ) (B H K304 i preparation time 30 mins) $998
Red Gurnard Soup « Shark Fin - fii. Per Person

oM IES M e $848

South African Abalone - 16ppk - fii. Per Person

+ $218 5 it # £ Braised Sea Cucumber
+ $98 5 Wit # % Goose Web
+ 872 5 B H & ¢ % Japan Shiitake Mushroom

AL & <l m o $748

Braised Premium Dried Shark Fin - {if Per Person

it B $668

Braised Fish Maw - f\‘[ Per Person
# M Red Gurnard Soup / i 3} Abalone Sauce

+ $192 5 it % 2 Braised Sea Cucumber
+ $92 5 it # % Goose Web
+ 872 5 B H & ¢ % Japan Shiitake Mushroom

4w AN e E A $528

Braised Bird's Nest « Crab Meat « Supreme Sauce - fii. Per Person

WL K R e R B $468

Braised Crispy Sea Cucumber « Shallots « Shrimp Roe - fii. Per Person

— i Wz E 2 $468

Braised Sea Cucumber « Iberico Pork - {if Per Person
Shiitake « Olive Vegetables

iR E $438

Pepper and Sour « Shark Fin Soup - fii. Per Person

HA®S MM A6 R HERBNEMHEE L ARZHEH > BOEHHE
We have vast variety of dried seafood including but not limited to Yoshihama Abalone
Oma Abalone, Amidori Abalone, Whole Fish Maw etc. Please contact our associates for details

I




B H N B
Lobster & Tofu
Sichuan Chili Pepper Sauce



II[H K‘L Eﬁ b[] % I—Xﬁ ﬁ (% 1 K i i ] Pre-order in Advance)

Alaskan Crab 2-ways

i Sautéed with Salt and Pepper

1t i A4 Br fF % A Yellow Wine Steamed Crab Meat
& & A /% B with Egg White / Rice Roll

.
bu g j‘ % *})Z mEF (% 1 K i #1 i] Pre-order in Advance)

Canadian Geoduck
& 4 Boiled with Chicken Stock (i ¥ Thinly Sliced)

iﬁﬂ iﬁ 2% j‘ % % ( WoT DR ) (% 1 K #ii #ii ] Pre-order in Advance)

Giant Red Crab (2 catty or above)

485 PR
= R (% 1 K #ii # i] Pre-order in Advance)

Chinese Sea Conch
8 12 ¥ % Double-boiled Soup
% 4 Boiled with Chicken Stock (## #] Thinly Sliced)

W 7% 7 A

Steamed Macao Sole « Sichuan Pepper

¥ H M R

Lobster & Tofu « Sichuan Chili Pepper Sauce

FEMe 2 & e Wi 0 % O

Crispy Cheese Lobster « Seafood Broth « E-fu Noodles

i B0 MR BE R N2 B Ot A

Chili Baked Lobster « Stir-fried E-fu Noodles

?ﬁ zz ‘zﬁ i{: djﬂ %E E[]-Ei (Wi fi # minimum 2 order)

Deep-fried Boston Lobster « Garlic « Chili Bean Paste

SM—BREE  NHEORYEERREZEORMNBRBEERMBEMEN
10% service charge - Please advise our associates if you have any allergies

ni

Market Price I {5

Market Price I {5

Market Price I {5

Market Price I {5

i

Market Price I {5

Market Price I {5

Market Price I {5

. % Y {ii for 2-4 Persons

Market Price H§ {5

% Y {ij for 2-4 Persons

i

Market Price I {5

— {ii for 2 Persons

M I AN



Stir-fried Pepper Prawn in Casserole

{/



O

MW R R R R

Spotted Grouper in Guizhou Miao Hot & Sour Soup

e M & B 7% fe &

Red Crab Steamed with Egg White & Yellow Wine

EEr e B W -
BOE B bt B %
Stir-fried Red Crab in Clay Pot

Rice roll « Ginger « Onion

Wi s # R
Wi %
Sichuan Style Boiled Tiger Grouper « Assorted Chili

or Steamed

E& g -[!fﬂ HX }EE J% iﬁﬁ ’j‘( E[{Ei (7% 1 K i 7 5] Pre-order in Advance)

Giant Mantis Shrimps in Casserole « Peppercorn

Wi HE T f

Sichuan Style Boiled Mandarin Fish Fillets « Assorted Chili

E& g -[!fﬂ HX ?@ I:Fl E[{Ei (V9 % ¥ minimum 4 pcs)

Stir-fried Pepper Prawn in Casserole

P E[{ ‘
(M4 % i minimum 4 pcs)

Scalded Prawn

+ ok Ok 3
A
Steamed Yellow Fourfinger Threadfin « Chinese Wine « Spring Onion

[R & fi fE Until stock lasts

HHEE R & E L

Assorted Seafood in Claypot « Chili Crab Sauce « Vermicelli

8 g o S M RK

Deep-fried Prawn « Salted Egg Yolk « Butter

SM—BREE  NHEORYEERREZEORMNBRBEERMBEMEN
10% service charge - Please advise our associates if you have any allergies

Market Price F§ [H

Market Price I

Market Price I

Market Price F§ [H

i % 2 pes $888

K Large $648
7 Regular $428

K Large (8% Pcs) $588
N Regular (4% Pcs) $308

K Large (8% Pcs) $588
N Regular (4% Pcs) $308

$498

$348

$348

M I AN



e K B B 1 06 R

Stir-fried Minced Pigeon

Pork Liver Sausage » Crispy Rice




MR R Y

Smoked Local Chicken in Claypot « Chinese Tea

AN

Deep-fried Crispy Chicken « Scallion Sauce

How AU H A4N R

Sautéed A4 Saga Wagyu -

Sea Salt « Black Garlic

W& W % A A

Beef Brisket & Tendon «

Chili Pepper Broth

W& W % A R A4

Ox Tongue & Tendon « Chili Pepper Broth

RAH T ¥

Fried Lamb Meat « Nuts «

-1 Wk A

Chili

Sweet & Sour Pork « Dried Pineapple

e K W B 1 05 R

Stir-fried Minced Pigeon «

Pork Liver Sausage « Crispy Rice

UNRL SRl S W E RN

Steamed Japanese Pork Patty « Tai O Salted Fish

SM—RBEE  NEEIAENEERREFAEMANBRBEERMEHMEN

10% service charge -

Please advise our associates if you have any allergies

$698
$428

$698

$428

$768

$528

$498

$388

$348

$328

$328



LT N

Braised Bitter Melon in Broth



E AW T $428

Sautéed Asparagus « Scallops

I B AW E $308

Stir-fried Vegetarian Shark Fin « Eggs
Organic Bean Sprouts « Conpoy

Al A $268

Chinese Kale in Sizzling Pot

3 K $148 ; $238

Braised Bitter Melon in Broth

BEEM = B saw omir o ommo) $238

Stir-fried Water Bamboo « Eggplants « Green Beans

fa A H e R I R LR R $228

Seasonal Vegetables « Fish Soup « Bean Curd Sheet

B % R E $208

Seasonal Vegetables

By FYU+E 4% $178

Sautéed Shredded Potatoes & Chili

SM—BREE  NHEORYEERREZEORMNBRBEERMBEMEN
10% service charge - Please advise our associates if you have any allergies



fie o B A A

Hangzhou Noodles « Crab Meat



FEMe 2 £ e Wi

Crispy Cheese Lobster « Seafood Broth « E-fu Noodles

i B0 MR BE R N2 OB O A

Chili Baked Lobster « Stir-fried E-fu Noodles

i 5 R B

Steamed Rice in Claypot « Yellow Eel

(ERE NG NE Y I

Baked Japan Kagoshima Pork Chop Rice
Organic Tomato « Egg

+ 820 % i % % — % Addtional Egg

il Tt W B e

Shark Fin with Rice « Abalone Sauce

e 2

Crispy Rice in Seafood Soup + Homemade Scallop Paste

fie % BE N fy b A

Hangzhou Noodles « Crab Meat

LSRN

Black Truffle with E-fu Noodles « Vegetables

e B OK fF BE B D B

Fried Mixed Wild Rice » Seafood « Egg « Premium Soy Sauce

SM—BREE  NHEORYEERREZEORMNBRBEERMBEMEN
10% service charge - Please advise our associates if you have any allergies

Market Price I {5

. % Y {ii for 2-4 Persons

Market Price I {5

. % Y {ii for 2-4 Persons

$528

PY 2 75 fif for 4-6 Persons $588

- {if Per Person $528

Y 2 75 fif for 4-6 Persons $468

" fiH for 2 Persons $338

$328

$348

M I AN






T BLE

Double-boiled Bird's Nest in Almond Juice

A B T
Bean Curd Pudding

a2 gk ¢ p3n N . ~ .
7 I 2047 # 20 mins for preparation

ALt #

Red Bean Soup « Walnut Sweet Soup

FE e
S U S
Almond Soup with Egg White

BB I

Crispy Fresh Milk Custard « Sweet Rose Jam

AN
RS =2
Sweet Crispy Glutinous Rice Cake « Wild Green Vegetables

7 1547 # 15 mins for preparation

[N
Baked egg Tart with Baileys Liqueur

o onk 1 g £ B . .
7 1547 # 15 mins for preparation

B2 B

Black Sesame Roll

1 # Ok

Hawthorn Cake

SM—BREE  NHEORYEERREZEORMNBRBEERMBEMEN
10% service charge - Please advise our associates if you have any allergies

$488

- {if Per Person

$158

PY fii il for 4 Persons

$98

- {if Per Person

$98

- {if Per Person

$118

AfEe pcs

$98
H’¥ pcs

$98
"3 pcs

$98
s pcs

$98
H’¥ pcs

M I AN



MIAN

i

3 9|‘ 1& ﬁ Additional charges

o B £ % House Chinese Tea $30 41 18 B & & Signature Sauce $48 i 3% Pre-Meal Snacks $28
B f Steamed Rice $28 1)) B B Cakage Fee $300

BEPBEE R House Chinese Tea
EEEE Premium Puer HMER(KFEE) Spring Needle Jasmine BEABES(HHBHESHE) Tie Guan Yin
FEZ2(HYHE) Shoumei M BE % Baby Chrysanthemum ## Z % Mian Signature

20250707MILCW15122F



