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et yourself an early TGIF with our luxurious
Gdining, together the magnificent view of the
peak! Our tempting and alluring delicacies, elevating
your culinary experience with an exceptional relishing

satisfaction!
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I I ow about a juicy beefy appetizer for you to start your

day? Serving with the aromic beef on top of a crispy
seaweed tempura, our "Hand Cut Beef Tartare with Seaweed
Tempura" delivers temping flavour infused with the double-
layered texture, surprising your tastebud with the meaty

delicacy beyond your imagination!

Signature Dish:

FHUIHF Rt thEe RN K wZE
Hand Cut Steak Tartare

with Seaweed Tempura
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Our prime dry striploin can surely fulfill

the pickiest eaters who are longing for a
flavoursome meaty dish. Using the finest Belgium
prime beef, the dry striploin distributes a beefy
flavour with an exceptional tenderness along with

the fascinating aroma!

Signature Dish:
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Prime Dry Striploin
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ave a taste of our "Sautéed Australian Blue Mussels
Hwith White Wine Cream Sauce and French Fries"
with a glass of white wine, giving you a rich flavour from
the ocean with a bitter sweet of fruity white wine, and relax

yourself for a bit after a long week of work!

Signature Dish:
BAASE AR RENEST O EF

Sauteed Australian Blue Mussels with
White Win Cream Sauce and French
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No matter what you are asking, chicken wing is
always the answer. Visit Mina House and relish
our "Deep-fried Chicken Wings with Tartar Sauce",

taking your step into this meaty-juicy paradise!

Signature Dish:
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Deep-fried Chicken Wings

with Tartar Sauce



Week 1: The Brand Week 2: The People Week 3: The Interior
Week 4: The Food

Tokyo - Hong Kong

SHOP 102-103, 1/F, PEAK GALLERIA, 118 PEAK ROAD, THE PEAK
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BOOK NOW : 2885 3320

Mon to Thu Fri to Sun
Closed 12:00pm - 22:30pm

(Last order 22:00pm)
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