


DEEP FRIED

虾芒果腐皮卷
Prawn And Mango Beancurd Roll (3 Pieces)             4.8
Honey mango and prawn paste rolled in bean curd skin, 
fried to perfection

炸辣椒蟹肉球拌薄荷酱
Chilli Crab Meat Croquette with Mint Mayo (3 Pieces)   6.8
Crispy, fried panko bread coated with crumbs with savoury 
chilli crab meat filling

脆皮黑毛猪叉烧包
Crispy Kurobuta Char Siew Bao (3 Pieces)     6.8
A Mimi Signature, expect a mouthful of savoury Kurobuta pork 
filling tucked into a soft fluffy bun to perfection

蜂蜜黑松露海鲜腐皮卷
Honey Truffle Seafood Beancurd Roll (3 Pieces)    6.8
Wrapped in fried beancurd skin, topped with japanese ikura
and pickled japanese cucumber, each bite of will leave you wanting more 

栗米蟹肉马蹄卷
Crab Meat with Water Chestnut & Almond Roll (3 Pieces)  6.8
The perfect combination of crab meat, almond flake and prawn paste 
rolled and deep fried until golden

明虾角
Meng Har Kok (5 Pieces)        6.8
Deep fried golden dumpling pockets filled with fresh shrimp and 
sotong paste, wrapped in wonton skin

脆春卷
Fried Vegetable Spring Roll (6 Pieces)      6.8
Packed with a delicious mixture of vegetables, this dish is 
deep-fried to crispy goodness.

All prices are subject to 10% Service Charge & GST



芝士黑松露百花蟹钳
Cheesy Truffle Stuffed Crab Claw (3 Pieces)     15.8
A cantonese classic with a twist - hand-picked crab meat, cream,
truffle paste and cheese is stuffed into the crab claw and coated
with Japanese panko

网皮海鲜春卷
Netted Seafood Roll (3 Pieces)       4.8
Packed filled with seafood goodness and corn, wrapped in vietnam rice net

STEAMED

黑毛猪鼓汁蒸排骨
Steamed Kurobuta Pork Ribs with Fermented Black Bean   5.8
Succulent kurobata pork ribs doused in fermented black beanand
minced ginger

小笼包
Xiao Long Bao (6 Pieces)        13.8
A popular mainstay, this steamed, soup-filled dumpling with a pinched 
top and with ripples coming down its sides filled with pork meat and broth 

XO酱蒸风爪
Phoenix Claw (Chicken Feet) with Homemade XO Sauce   5.8
Tender and flavour-packed chicken feet, braised in homemade XO sauce

香煎鹅肝蒸烧卖
Kurobuta SIew Mai with Pan Seared Foie Gras (3 Pieces)          6.8
A modern twist to traditional siew mai, wonton skin is wrapped and 
filled with kurobata minced pork, prawn paste and topped with 
foie gras and fish roe

港式糯米鸡拌香煎北海道带子
Steamed Glutinous Rice with Hokkaido Scallop (2 Pieces)  8.8
Steamed Glutinous Rice wrapped in dry lotus leaves, stuffed with 
chinese preserved meat and topped with hokkaido scallop

All prices are subject to 10% Service Charge & GST



白菜猪肉饺子
Pork and Cabbage Dumpling (4 Pieces)      4.8
Steamed dumpling filled with ground pork, napa cabbage, chives, 
soy sauce, fresh ginger, and sesame oil

港式手工虾饺
Steamed Har Gow (Shrimp Dumplings) (3 Pieces)    4.8
Steamed crystal shrimp dumplings wrapped with a translucent wrapper

BAKED / PAN SEARED

烤香兰蛋~
Pandan Custard Egg Tart (3 Pieces)      4.8
Buttery, crisp and crumbly tart shell, filled with silky smooth 
pandan custard

香煎XO腊味萝卜糕
Pan Seared Carrot Cake with XO Sauce (3 Pieces)    4.8
Crispy on the outside, soft on the inside. Expect an explosion of 
flavours when you bite into a piece, taste umami flavors from ingredients 
like dried scallops, dried shrimp and chinese sausage 

斋 / 素 锅贴
Superior Vegetarian Gyoza (Folded) (5 Pieces)    6.8
Stuffed with a delicious mix of tofu, cabbage, carrots, and shiitake 
mushrooms. With golden crisp bottoms, fresh juicy filling, and 
homemade dipping sauce, it’s love at first bite

叉烧酥
Kurobuta Char Siew in Puff Pastry (3 Pieces)     8.0
A beloved dim sum staple, baked kurobuta charsiew pastry puffs 
are flaky on the outside with a flavourful pork filling inside

All prices are subject to 10% Service Charge & GST



RICE / NOODLES (SINGLE PORTION)

宫廷黄金虾仁炒饭
Royal Golden Shrimp Fried Rice       5.0
A classic stir-fried rice, with shrimp and free-range eggs 

港式鼓汁皇炒面
Cantonese Soy-sauce Pan Fried Noodle      5.0
Fried egg noodles seasoned with supreme soy sauce 

传统皮蛋咸猪肉粥
Tradition Century Egg Porridge with Shredded Salted Pork  5.5
A steaming bowl of hot congee with shredded salted pork, topped 
with preserved century egg

黄金咸蛋蟹肉粥
Salted Egg Yolk Porridge with Crabmeat     5.8
Creamy Salted Egg Yolk Congee, topped with Crab Meat

DESSERT (INDIVIDUAL PORTION)

黑芝麻糊
Midnight Black Sesame Soup       5.8
Black sesame soup is a popular Chinese sweet soup. This nutty, fragrant 
and healthy soup is the perfect ending to a meal

蜀米芋泥
Yammy Orh Nee with Corn Sauce               6.0
Homemade Yam Purée with Corn Cream and Coconut Milk. Served Hot 

杨枝甘露
Mango Pomelo Sago with Popping      6.0
A refreshing, fruity and coconut-based dessert, Mango Pomelo Sago  
is chilled, lightly sweet, full of mango flavour, topped with exploding pearls

All prices are subject to 10% Service Charge & GST



挑胶清汤
Peach Gum Cheng Teng        5.8
A classic Teochew sweet dessert made with peach gum, white fungus, 
red dates, dried longan, lotus seed and pandan leaves.

7年老橙皮红豆汤
Red Bean Soup with 7 Years Tangerine Peel     5.8
The hearty traditional Chinese dessert is slightly sweet, with the mild 
fragrance of the beans and chewy texture of the sticky rice cakes

香茅果冻
Lemon Grass Jelly with Fruit Cocktails      5.8
A refreshing and delicious cold dessert, topped with fruit cocktails

All prices are subject to 10% Service Charge & GST


