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MIAN STORY
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All Day Menu
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BAMEMEYN ¢EBUFATREIZAARMNARBE -

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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AWl s AW ok ﬁﬁ%ﬁ‘(ﬁﬂ“Orangeﬁor # R Apple)

House Red Wine or House White wine or Fresh Juice

ﬁ_ﬁ ;f_lé % élé- Appetizer
AR X REEFE  MFEAER - FRERH

Mian’s Roasted Barbeque Iberico Pork | Razor Clams « Sichuan Pepper
Jellyfish + Yuzu Vinegar | Chilled Celtuce « Wasabi

+H.
%] Soup

MR SENE B B M Bk fe B PR B S
Double-boiled Silkie Soup + Black Garlic « Goji Berry Yam
or  Shun-de Thick Fish Soup « Fish Maw

AV T
L 28 £ K
(Please choose the same Main Course each)

e B B b 2% 55 K M

Steamed Yellow Fourfinger Threadfin « Chinese Wine + Spring Onion

MAAFRLHBER o0 Supplementary $188)

Dried Fried Boston Lobster » Garlic Chilli Bean Paste

w *",—l: %‘ ﬁ Hﬁ ﬁ § 5% M Supplementary $268)

Braised Crispy Sea Cucumber « Shrimp Roe » Shallots

A= e i A= B AN — e T ey
TFER(FRAASZER - H)
Sharing Plates (Please choose the same Sharing Plate each)

AL B b R

Deep-fried Crispy Chicken + Scallion Sauce

U = 8 Rk

Wok-fried Shrimp « Sweet Basil & Onions

H AW B R AR

Spicy Seafood with Vermicelli in Clay Pot

HREETAKEA

Honey Glazed Kurobuta Pork « Sweet Osmanthus

HRAE

Kung Pao Beef Tongue

fa &

Seasonal Vegetables « Fish Soup + Bean Curd Sheet
"F. fz Staples

R ED R EINCR

Baked Kagoshima Pork Chop Rice

I];ﬁ 1I]|'| Desserts

a 8

Seasonal Dessert

M I A N SNM-EBEE NHCOAPAERGMAOEMNEEREH#AMESN

10% service charge * Please advise our associates if you have any allergies
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A X

Mian’s Roasted Barbeque Iberico Pork

RS R

Silky Fowl & Chicken Fillets « Dan Dan Sauce

Y ERFR

Razor Clams « Sand Ginger

FE B SR K B

Seared Mantis Shrimp « Lobster Oil

o
9

N =
iZj I Soup

fr IR

Chrysanthemum Tofu Soup » Matsutake

"[':. ;f_lé Main
R A

Dried Fried Boston Lobster » Garlic Chilli Bean Paste

[ R

Steamed Leopard Coral Grouper « Sichuan Pepper

W& 55 A e A

Beef Brisket, Tendon & Tongue » Chilli Pepper Broth

AL B uh R

Deep-fried Crispy Chicken « Scallion Sauce

fa s A R YR R 2B R

Seasonal Vegetables « Fish Soup « Beancurd Sheet

"F. fz Staples
AHREFNAHA EKMNMRK

Baked Japan Kagoshima Pork Chop Rice » Organic Tomato « Egg

Iqﬁ lll III Dessert

R 2 &l &

Seasonal Dessert

Domaine Nathalie & Gilles Chablis White Wine 2022 - 750ml

Af: BER S -8 -BHF / FEER:PEFEEN - OADRR

Aroma: Fresh Fruits, Pear, Lemon, Camomile

Body: Medium to full bodied, crispy and refreshing

E. # ﬁ Special Price Top-up with Tasting Menu $588f & Bottle (ﬁ ﬁ Orig $780f & }

SM-BEEE NHCTAPFERERARNEMNEBREHRAMESN M I

10% service charge + Please advise our associates if you have any allergies
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MW UE P S

Geoduck Clam « Chinese Wine Jelly

HOE
iZj Il Soup

fr & B RN BR BE B T B

Double Boiled Fish Maw Soup « Fresh Conch « Matsutake

"F. ;f_lé Mains
fa®E R

Deep Fried Lotus » Garlic Chilli Bean Paste

fie SR B B8 M Wk H

Crispy Tilefish « Spiced Fruit Sauce

U

Braised Birds Nest « Seasonal Vegetables Puree

"[':. fz Rice & Noodles

LR R RNy RS

Mantis Shrimp Cold Noodles « Tomato Cold Soup

ﬁ ﬁ ¥ fﬁ ﬁ H $ % % % *ﬂs ﬁ 5% Ml Supplementary $60)

Baked Kagoshima Pork Chop Rice

I]:Iﬁ llllrl Dessert

BUBL & 16 Uk R

Roselle Ice Jelly

IV[ I A N SNM-EBEE NHCOAPAERGMAOEMNEEREH#AMESN

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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it gL b B N bk M $498

Seared Mantis Shrimp « Lobster Oil

ENCEE 5288

Mian's Roasted Barbecue Iberico Pork

BIEEE $238

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

JHOE
iZj 0 Soup

V= AT i $208

Chrysanthemum Tofu Soup + Matsutake fif Per Person
IO
"[". A< Main

TE ﬁﬁ %ﬁ ?H] ﬁ TE g Bﬁ *TJ’ *ﬁ Market Price I {§

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

%]: ﬁ Fﬁ {Th %ﬁ 1% Whole bird $698

Deep-fried Crispy Chicken « Scallion Sauce ¥ 8 Halfbid 3428

MR F Rk A - BAR&EA $608

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

i G- B e o /1 e o 1 $528

Beef Brisket, Tendon & Tongue » Chilli Pepper Broth

B = )

o B 2 $468
Braised Sea Cucumber » Iberico Pork fif Per Person
Shiitake « Olive Vegetables

g A f BB $418

Braised Bird’s Nest « Pigeon Egg + Red Gurnard Soup fif Per Person

-] A $338

Sweet & Sour Pork » Dried Pineapple

"F. fz Staples

R ES RN NN RS 5 for 6 ersons 3588
fic W fof W &

Baked Japan Kagoshima Pork Chop Rice
Organic Tomato « Egg

SN-EEE  UHECOAYAERERAARMMENRRERAARESN M I

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

=N
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Boneless Silky Fowl & Chicken Fillets «

Spring Onion » Dan Dan Sauce
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Seared Mantis Shrimp « Lobster Oil

fie 70 By R

Razor Clam « Aromatic Ginger

il A /SR

Mian's Roasted Barbecue Iberico Pork

s G

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

H 7S bl 7 i &L 3 90

Yuzu Vinegar » Jellyfish

N S A

Marinated Clams

ke 9% O R

Grilled Chili « Preserved Eggs « Ginger

&R

Beancurd « Scallion Qil

SN-EEE  UHECOAYAERERAARMMENRRERAARESN I\(I

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

I

$498

$298

$288

$238

$218

$208

$168

$98

A N



Chrysanthemum Tofu Soup + Matsutake
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fo 1B BP 52 R O

Double Boiled Fish Maw « Fresh Sea Conch + African Coconut

fe IB & 3% B 0% O

Double Boiled Fish Maw « Fresh Sea Conch « Spring Vegetable

fe B 37 & R %

Assorted Fish Soup + Fish Maw « Preserved Eggs

0 0 4

Chrysanthemum Tofu Soup + Matsutake

IR WL A

Geoduck Clams Soup « Seaweed

fe 1B M 18 Pr fy 58

Shun-de Thich Fish Shoup + Fish Maw

EN-EHEE NHEAYAERERMAOAEMMNEEREATRESN
10% service charge + Please advise our associates if you have any allergies

M

I

$488

{ii Per Person

$398

{ii Per Person

$318

{ii Per Person

$208

{ii Per Person

$198

{ii Per Person

$308

{ii Per Person

A N



WK A B B

Braised Crispy Sea Cucumber «

Shallots « Shrimp Roe
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J( ﬁ ﬁi ‘;UJ‘ % ﬁﬂ ( 12 ﬁﬁ ) % 3 X 8l # &1 3 Day Pre-order in Advanee) $4888

Double-boiled Shark Fin with Whole Ham

g R BB H AR Bod e

Catty Crown's Japan Kippin Abalone - 17ppk

7+ 1 # 6 Person

fl i 3 Day Pre-order in Advance) $8988

fif Per Person

% % + f\ Eﬁ EI Zﬁ; iﬁ ]’:ﬁi % % 3 X 8l # &1 3 Day Pre-order in Advanece) $2988

Catty Japan Oma Abalone - 18ppk

filg 71 W e Al

Abalone Sauce + Shark Fin

JEO o IE G M B em)

South African Abalone - 16ppk

+ $218 % fi i 2 Braised Sea Cucumber

+ 898 % Kl # % Goose Web

+ $72 5 i H & T # Japan Shiitake Mushroom

A g A e Al

Classic Braised Shark Fin

AL Bt Gl 2l

Braised Premium Dried Shark Fin

fe B 9\

Braised Fish Maw
# 8 Red Gurnard Soup / i H Abalone Sauce

+$218 4 fit % % Braised Sea Cucumber
+ $98 5 i # % Goose Web
+ $72 5 i H & T # Japan Shiitake Mushroom

Wk B M 2

Braised Crispy Sea Cucumber « Shallots + Shrimp Roe

R = | Ee 3

m W2 BE O B
Braised Sea Cucumber » Iberico Pork
Shiitake « Olive Vegetables

v A & A

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

[J )13: -I"I: Ilril[ .L.\rﬂr! + 44 H

fif Per Person

$1398

fif Per Person

$838

{\f Per Person

$408

$738

{ii Per Person

$668

[ Per Person

$468

il Per Person

$4638

[ Per Person

$418

[ Per Person

Al HERBNSFHEEEZ RESH A& - WD &H 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
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Iﬁ-[ ﬁ ,Hﬁ j]l] g ﬁij ﬁ % 1 % Bl 7 & Pre-order in Advance)

Alaskan Crab 2-ways

¥l B Sautéed with Salt and Pepper
16 B 4 47 B % Y Yellow Wine Steamed Crab Meat
# & A / B # with Egg White / Rice Roll

TR AT R w0 peonder i Advance)

Steamed Macao Sole + Sichuan Pepper

A
% E ﬁ % 1 K §i 7 ] Pre-order in Advance)

Mouse Grouper

ifi # Steamed

# # %  Sichuan Pepper Steamed

&R H N B

Lobster & Tofu « Sichuan Chili Pepper Sauce

M Me iz L ouE W RS M O

Crispy Cheese Lobster » Seafood Broth « E-fu Noodles

EN-EHEE NHEAYAERERMAOAEMMNEEREATRESN
10% service charge -

Please advise our associates if you have any allergies

M

Market Price IFf f

Market Price IFf f

Market Price IFf f

Market Price Iff {

Market Price IFf f
~ % M {i for 2-4 Person
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Stir-fried Red Crab in Clay Pot

Rice roll « Ginger + Onion

Wb g BB e B
CRLE -
Sichuan Style Boiled Tiger Grouper « Assorted Chili

or Steamed

A M #E A qe BB R B

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

BB & B PRy B - BABERA

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

b M EE 7

Sichuan Style Boiled Mandarin Fish Fillets « Assorted Chili

El Jﬁ‘] @ EFI !!H (74 % # minimum 4 pes)

Scalded Prawn

fe M # o S K

Steamed Yellow Fourfinger Threadfin + Chinese Wine + Spring Onion

it & fit [ Until stock lasts

Pk i B % O

Assorted Seafood Claypot + Chilli Crab Sauce » Vermicelli

EN-EHEE NHEAYAERERMAOAEMMNEEREATRESN
10% service charge + Please advise our associates if you have any allergies

Market Price IFf {H

Market Price IFf {

Market Price IFf {

$608

K Large $638
h Regular $428

(8% Pee) $582

K Large

!\ Regular (48 Pes) $802

$498

$498

M I A N
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Beef Brisket, Tendon & Tongue » Chilli Pepper Broth

t p
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Japanese A4 Wagyu Beef Cubes « Porcini Mushrooms

AL R h

Deep-fried Crispy Chicken « Scallion Sauce

o Ul 2

Braised Soy Sauce Chicken

W& % e R

Beef Brisket, Tendon & Tongue » Chilli Pepper Broth

[Z 3738 ]

Kung Pao Beef Tongue

-1 G

Sweet & Sour Pork » Dried Pineapple

A e

Honey Glazed Kurobuta Pork « Sweet Osmanthus

EN-EHEE NHEAYAERERMAOAEMMNEEREATRESN
10% service charge + Please advise our associates if you have any allergies

$768

# Whole bird $698
et marnia $428

# Whole bird $698

et marnia $428

$528

$328

$338

$328

M I A N
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fifd

Braised Vegetable Sprouts « Abalone Sauce « Fish Maw

RN W NN

e e
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Sautéed Asparagus + Scallops

gyt BB RRE

Braised Vegetable Sprouts « Abalone Sauce » Fish Maw

UEL 42 e K T 3 B

Chinese Kale in Sizzling Pot

f B AR RS T i W 2R

Seasonal Vegetables « Fish Soup « Bean Curd Sheet

I 2 gi 2

Seasonal Vegetables

EN-EHEE NHEAYAERERMAOAEMMNEEREATRESN
10% service charge + Please advise our associates if you have any allergies

M

I

$388

$328

$238

$228

$208

A N
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AW E M H AR B IE R BB RTE s $588

Baked Japan Kagoshima Pork Chop Rice
Organic Tomato « Egg

+ 820 % B & — % Addtional Egg

fill 1 f Sl ¥ B B per person. $528

Shark Fin with Rice + Abalone Sauce

oA 5 B % 5 o 4 Person $5D8

Pork Chop Rice « Curry Sauce

A VNI O D B $298

Scallop Fried Rice « Vegetables

Bl ER R WA $308

Hangzhou Noodles « Crab Meat

jc WK £F 98 di i RE D iR $328

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

SN-EEE  UHECOAYAERERAARMMENRRERAARESN 1’\(1 I A N

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

RN N

Double Boiled Bird's Nest » Almond Juice

i @S U N

Almond Soup with Egg White

k B

Iced Fermented Rice Milk Curd

BB SR B A

Caramel Tofu Mousse

B w2 £ B

Basque Cheesecake

(R
=2

MIAN STORY

T 3

X

W]

25 W Additional charges
th B E #F House Chinese Tea 328 4L 48 B @ B signature Sauce 348
B i Steamed Rice $28 1] ## M Cakage Fee $300

20260612MIKYLCWIS097F

Bl 3 Pre-Meal Snacks $28

$488

— {ii Per Person

$98

— {if Per Person

$88

— {i Per Person

$78

— {ii Per Person

$68

— ¥ Per Picce



