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MIAN at the Cotton Tree Drive Central opens their new concept "MIAN STORY" at West Kowloon - Elements.
Also, helmed by the renowned chef Ronald Shao. This new concept retains is core signature dishes that crafts
on, incorporating a selection of new dishes paying homage to Chef Shao's roots. With new dishes focusing on
elevated on style dishes using seasonal ingredients, focusing on "Chef's Menu". The menu changes accordingly

to the seasons, with personal touch which aims to let customers savor the true taste of "home".

The restaurant offers private rooms to create a warm dining environment for guests. The decor features wooden
elements, creating a comfortable atmosphere that feels like coming home, making it ideal for family and friends
gatherings. Whether traditional dishes or exquisite local specialities, each dish reflects a rigourous selection
of ingredients and a commitment to culinary excellence, ensuring that every guest enjoys a unique dining

experience.
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House Red Wine or House White wine or Fresh Juice

D2 B BE K
HI %% @}T 2f Appetizer

WA RSO OB 2 M7 R AL BB - O OR KR B
Mian’s Roasted Barbeque Iberico Pork | Razor Clams « Sichuan Pepper

Jellyfish « Yuzu Vinegar | Chilled Celtuce « Wasabi

.
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Soup

BB ME B B M B At BB PR F 8
Double-boiled Silkie Soup « Black Garlic « Goji Berry Yam
or  Shun-de Thick Fish Soup « Fish Maw

AV R
i 2 F ¥
(Please choose the same Main Course each)

fe e 2wl & 55 KW

Steamed Yellow Fourfinger Threadfin « Chinese Wine « Spring Onion

MR AEFNLEHER o0 Supplementary $188)

Dried Fried Boston Lobster « Garlic Chilli Bean Paste

WA A BEKEZ Supplementary $268)
Braised Crispy Sea Cucumber « Shrimp Roe « Shallots

—

N B 3 —‘L‘: 2 JEE = £ S\ BT e 3% LRV
EER (BRARXS S EE—H)

Sharing Plates (Please choose the same Sharing Plate each)

AL i 20

Deep-fried Crispy Chicken « Scallion Sauce

JUE B = Bk

Wok-fried Shrimp « Sweet Basil & Onions

H AR A R

Spicy Seafood with Vermicelli in Clay Pot

FEREITEEA

Honey Glazed Kurobuta Pork « Sweet Osmanthus

R

Kung Pao Beef Tongue

fa = M

Seasonal Vegetables « Fish Soup « Bean Curd Sheet
EE ﬁ Staples

R E R ELE EN R

Baked Kagoshima Pork Chop Rice
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EH HH Desserts
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Seasonal Dessert

M I A N SM—REE  NEEAENEERREFARMNBRBESRMEHEN

10% service charge - Please advise our associates if you have any allergies
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Mian’s Roasted Barbeque Iberico Pork

TS EH

Silky Fowl & Chicken Fillets « Dan Dan Sauce

el =2

Razor Clams « Sand Ginger

HE B T O IR B

Seared Mantis Shrimp « Lobster Oil

JH, 1
% an - Soup

iy 17 M fE

Chrysanthemum Tofu Soup « Matsutake

EE ﬁ Main
i (R R il i

Dried Fried Boston Lobster « Garlic Chilli Bean Paste

7% TR B

Steamed Leopard Coral Grouper « Sichuan Pepper

SRR R e ]

Beef Brisket, Tendon & Tongue « Chilli Pepper Broth

AN

Deep-fried Crispy Chicken « Scallion Sauce

fo R R Y RSB R

Seasonal Vegetables « Fish Soup « Beancurd Sheet

EE ﬁ Staples
R R CHE I N

Baked Japan Kagoshima Pork Chop Rice « Organic Tomato « Egg

EH EII:E] Dessert

e % 8 dh

Seasonal Dessert

Le Domaine D'henri Chablis Saint Pierre 2023 - 750ml

WE: HHR HFEE EER WX
Aroma: Green apple, lime, oyster shell, citrus peel
Wi PEREE BRERBER DBRAFOEHREN

Body: Medium-bodied, high and crisp acidity, pure and tensioned on the palate

[ ﬁ' 1E Special Price Top-up with Tasting Menu $588/ i Bottle (JE': 1E Orig $788>

SM—REE NEETRVMEBERREFARMNRBEESRATHEN M I A N

10% service charge - Please advise our associates if you have any allergies
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Please pre-book two days in advance
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HI & Appetizer
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White Trio in Sichuan Peppercorn Oil
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H 1
Z7 i Soup

]
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Double-Boiled Quail Soup with Pear, White Fungus & Gleditsia Seed

jfﬁ Mains
L& ETHES

Braised Kanto Sea Cucumber in Golden Five-Grain Broth

+ ZOF B R R A

Baked Yellow Croaker Fillet with 12-Year Aged Radish Preserves

& B

Golden Stuffed Pigeon Thigh with Duck Liver Sausage & Cured Meats

€ 5N SR

Braised Aged Tofu & Baby Mustard Greens with Salted Pork

3‘5 ﬁ Rice & Noodles
B2 - RO

Seared Himematsutake & Chestnut Rice in Rich Chicken Broth

EH L'I_I‘_] Dessert

OB E o uh e B

Tieguanyin Oolong Cream Crisp with Ginger Crust

M I A N SM—REE  NEEAENEERREFARMNBRBESRMEHEN

10% service charge - Please advise our associates if you have any allergies
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Baked Japan Kagoshima Pork Chop Rice »
Organic Tomato « Egg
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G AR U T $498

Seared Mantis Shrimp « Lobster Oil

A X & $288

Mian's Roasted Barbecue Iberico Pork

EiEEEH $238

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

B

Appetizers

JH. 1
Z7 i Soup
S oany SHE -
1897 9 4 Tt $208
Chrysanthemum Tofu Soup « Matsutake - fii. Per Person

3‘5 i Main

:fFE E‘jﬁ %& ‘IEH ﬁ :fFE % Izﬁ H *ﬁ Market Price I {5

Flower Crab in Shao Xing Wine & Chicken Oil « Flat Rice Noodles

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

Deep-fried Crispy Chicken « Scallion Sauce 2 £ Half bird $428

M &g hm - - BAD&ED $608

Crispy-fried Fish Head with Tangerine Peel « Stir-fry Crab Meat & Egg White

W& W % A A e A $528

Beef Brisket, Tendon & Tongue « Chilli Pepper Broth

— b WZ O B $468

Braised Sea Cucumber « Iberico Pork - fii. Per Person
Shiitake « Olive Vegetables

= rE R FE EE

o E 5418
Braised Bird’s Nest « Pigeon Egg « Red Gurnard Soup - fii. Per Person

=3 A 5338

Sweet & Sour Pork « Dried Pineapple

3‘5 ﬁ Staples

ﬁ if% % ﬁﬁ ‘k’%’l B ZIX H%i ?ﬁ *f\ ﬁﬁ P % 3% i for 4-6 Persons POSS
L iR

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
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Seared Mantis Shrimp « Lobster Oil

HYEE =2

Razor Clam « Aromatic Ginger

il A i Xk

Mian's Roasted Barbecue Iberico Pork

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

H 7S M B AL 8 BH

Yuzu Vinegar » Jellyfish

W fe

Marinated Clams

B W8 WO B &

Grilled Chili « Preserved Eggs « Ginger

R Py

Beancurd « Scallion Oil

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

$498

$298

$288

$238

$218

$208

$168

$98

M I AN
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Chrysanthemum Tofu Soup « Matsutake
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Double Boiled Fish Maw « Fresh Sea Conch « African Coconut

i B & 3% Bl & 1% 5

Double Boiled Fish Maw « Fresh Sea Conch « Spring Vegetable

e B B & H L &

Assorted Fish Soup « Fish Maw « Preserved Eggs

(N EARE R O P (7

Chrysanthemum Tofu Soup « Matsutake

CRZR R NN A

Geoduck Clams Soup « Seaweed

e 1B E 18 $f f 2

Shun-de Thich Fish Shoup « Fish Maw

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

$488

- {if Per Person

$398

- {if Per Person

$318

- {if Per Person

$208

“|iL Per Person

$198

- {if Per Person

$308

- {if Per Person

M I AN
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Braised Crispy Sea Cucumber «

Shallots « Shrimp Roe
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Double-boiled Shark Fin with Whole Ham

&% HE‘E‘: + t EE EI ZIK % ﬁ :l:I:l: [Il:['I (#% 3 K #ii #i ] 3 Day Pre-order in Advance)

Catty Crown's Japan Kippin Abalone - 17ppk

&% EE‘E: + /\ EE EI ZIK ;IE ,iTrrﬁ- ﬁ@ (7 3 K i #i ] 3 Day Pre-order in Advance)

Catty Japan Oma Abalone - 18ppk

filg It W ok @

Abalone Sauce ¢ Shark Fin

WO JE S M Gem)

South African Abalone - 16ppk

+ $218 5 it # 2 Braised Sea Cucumber

+ $98 5 Wit # % Goose Web

+ 872 5 B H A& ¢ % Japan Shiitake Mushroom

RN

Classic Braised Shark Fin

AL B <& il 2

Braised Premium Dried Shark Fin

-

f& B 91

Braised Fish Maw

# M Red Gurnard Soup / ffl 3} Abalone Sauce

+ $218 5 it # 2 Braised Sea Cucumber
+ $98 5 Wit # % Goose Web
+ 872 5 B H & ¢ % Japan Shiitake Mushroom

WL K B e R B

Braised Crispy Sea Cucumber « Shallots « Shrimp Roe

— LR E B

Braised Sea Cucumber « Iberico Pork
Shiitake « Olive Vegetables

WO EEE

Braised Bird’s Nest « Pigeon Egg « Red Gurnard Soup

W

A4
\ -

$4888

75 1 it 6 Person

$3988

- f\[ Per Person

$2988

- {if Per Person

$1398

- {if Per Person

$838

- {if Per Person

$408

$738

- {if Per Person

$668

- {if Per Person

$468

- {if Per Person

$468

- {if Per Person

$418

- {if Per Person

HASG M #6 KR HERBNEFEEEL REIHEH KR EH A
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
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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

N
% HX ﬁ 73 %IJ (% 1 K i # 5] Pre-order in Advance)

Steamed Macao Sole « Sichuan Pepper

| == I
% BBU }}:E (% 1 K #ii #i i] Pre-order in Advance)

Mouse Grouper
iH & Steamed
B # 7%  Sichuan Pepper Steamed

¥ H M R

Lobster & Tofu « Sichuan Chili Pepper Sauce

FEMe 2 & e Wi % O

Crispy Cheese Lobster « Seafood Broth « E-fu Noodles

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

Market Price i {5

Market Price H§ {5

Market Price I {8

Market Price I {5

Market Price i {5

. % Y {ii for 2-4 Person

M I AN
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Stir-fried Red Crab in Clay Pot

Rice roll « Ginger « Onion

U W
Wi %
Sichuan Style Boiled Tiger Grouper « Assorted Chili

or Steamed

1o ME 3 M 7% fe B OBROA B

Flower Crab in Shao Xing Wine & Chicken Oil « Flat Rice Noodles

Mg &myiahmE - BADED

Crispy-fried Fish Head with Tangerine Peel «
Stir-fry Crab Meat & Egg White

W HE T f

Sichuan Style Boiled Mandarin Fish Fillets « Assorted Chili

P v E[{ ‘
("4 % i minimum 4 pcs)

Scalded Prawn

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

[R & fi JE Until stock lasts

[ SR

Assorted Seafood Claypot « Chilli Crab Sauce « Vermicelli

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

$608

K Large $638
aN Regular $428

N Large (8% Pcs) $582
7 Regular (4% Pcs) $302

$498

$498

M I AN
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Beef Brisket, Tendon & Tongue « Chilli Pepper Broth

Q



AR R S A4 A R

Japanese A4 Wagyu Beef Cubes « Porcini Mushrooms

AN

Deep-fried Crispy Chicken « Scallion Sauce

38 & v il 7
Braised Soy Sauce Chicken

W& W % A A e A R

Beef Brisket, Tendon & Tongue « Chilli Pepper Broth

HRAE

Kung Pao Beef Tongue

=] s

Sweet & Sour Pork « Dried Pineapple

i E T RN A

Honey Glazed Kurobuta Pork « Sweet Osmanthus

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

$768

$698
$428

$698

$428

$528

$328

$338

$328



Braised Vegetable Sprouts « Abalone Sauce « Fish Maw
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Sautéed Asparagus « Scallops

fitRHIEBRRE

Braised Vegetable Sprouts « Abalone Sauce « Fish Maw

Wt Wz W WK BRI 3 68

Chinese Kale in Sizzling Pot

fa A MR R I R L R R

Seasonal Vegetables « Fish Soup « Bean Curd Sheet

I 2 B %

Seasonal Vegetables

SM—RBEE  NEEIAENEERREFAEMANBRBEERMEHMEN

10% service charge -

Please advise our associates if you have any allergies

$388

$328

$238

$228

$208
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Scallop Fried Rice « Vegetables
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Baked Japan Kagoshima Pork Chop Rice
Organic Tomato « Egg

+ 820 % i % % — % Addtional Egg

il T+ W # e

Shark Fin with Rice « Abalone Sauce

[/ T N

Pork Chop Rice « Curry Sauce

R NN Ol

Scallop Fried Rice « Vegetables

BN A N

Hangzhou Noodles « Crab Meat

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

$588

$528

$558

$298

$308

$328
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DESSERT

B BB $488

Double Boiled Bird's Nest « Almond Juice — fii Per Person
gHELCE $98
Almond Soup with Egg White — fii Per Person

Uk Bk 1% $88

Iced Fermented Rice Milk Curd — {ii Per Person

j: 5 i S $78

Caramel Tofu Mousse — {ii Per Person

(U2 b $68

Basque Cheesecake — {f Per Piece

(R
=2

MIAN STORY

1 :

B9 B Additional charges
o B & % House Chinese Tea $28 #1 1% % B & Signature Sauce $48
B £} Steamed Rice $28 1)) B B Cakage Fee $300

fil 3% Pre-Meal Snacks $28
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