TASTE OF MIA : 5,850++
WINE PAIRING : 3650++

NON-ALCOHOL PAIRING: 2450 ++

Srodks

Cocollos Oyster | Pear and White Turmeric Consomme
Prawn Yum | Tomato Gazpacho | Pomelo
Taramasalata | Gambero Rosso | lkura

Blue Swimmer Crab | Raw Bamboo | Galangal

Sourdough Brioche | Shallot Butter | Onion Ash

Ul S

Hokkaido Scallop | Blue Fin Tuna | Truffle Ponzu | N25 Caviar

Cured Hamachi | Pineapple and Passionfruit Dressing
| Scallop XO Sauce

S

Shaoxing Wine Chawanmushi | Langoustine Tartare |
Summer Peas

Steamed Turbot | Cuttlefish Porridge | Green Curry

Pl Cronse

Stuffed Yellow Chicken | Boudin Blanc

| BBQ Broccoli | Orange Chicken Jus
Supplement Australian Winter Truffle 1g 380++

OR
Gundagai Lamb Saddle | Anchovy |
Jerusalem Artichoke | Salsa Verde

Vosedly

Guava Sorbet | Elderflower Foam | Mexican Marigold

Mia's Cereal Bowl | Malted Milk Chocolate | Corn
OR

MICHELIN Black Sesame Ice Cream | Coconut | Caramel
2026

*TASTE OF MIA®

ADD ON:
Coconut & Caviar | 10g N25 Kaluga Hybrid 1,490++



