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Modern Chinese Restaurant



OUR STORY

Hidden in plain sight, find an open secret, Mimi, an
exquisite Chinese Restaurant, housed on the upper
floor of The Riverhouse. Mimi redefines the Chinese
dining experience with a seamless blend between
modernity and tradition, where each bite promises
an epicurean adventure.

Every corner of Mimi mirrors the venue's former
status as the enigmatic backdrop to clandestine
meetings, and oozes an oriental charm that is
translated into a modern menu that incorporates
both traditional and modern preparation techniques.
A classy and chic concept by the award-winning
lifestyle and F&B company, 1-Group, Mimi embodies
the personality of the historical mansion and offers a
contemporary twist to the unique multi-concept
dining establishment at The Riverhouse.




STARTERS

REE I | 17
Salted Egg Fish Skins

FRIREE B K | 17

Crispy Salmon Skin
Tossed in Mala Powder

FRYESR & | 15

Deep-Fried White Bait Fish

JRIREE B R

Crispy Salmon Skin
Tossed in Mala Powder

. . "
il F | 14 X
Dumpling in House-Made
Sichuan Chilli Oil

xR A TR 28

Cereal Lychee Scallop Balls

BB g P EAg Sk | 28

21 37 5 Mimi’s Saucy Crab and Egg Affair
Dumpling in House-Made
Sichuan Chilli Oil
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All prices are subjected to prevailing service charge & government taxes.
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Mimi’s Saucy Erab and Egg ffair
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)| BRI | 14
Sze Chuan Hot & Sour Soup

B K B T M8 0% | 22

Double Boiled Superior
Chicken Broth with Antler Mushrooms

FrrwmZE3 | 20

Sichuan Dry Fried French Beans

I E AT | 22
Braised Eggplant with Sakura Shrimp

LR 2R AR | 24
Braised Beancurd in Claypot

R AR 2E | 24

Homemade Beancurd with Crab Meat

e, I s I\ 8038 | 80
Braised Shark’s Fin
with Shellfish & Clam

I R AR #0307 | 98

Braised Superior
Shark's Fin Collagen Soup

X
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BEFELFTBEIZ | 20
Stir-Fried Kailan with Whitebait & Almonds

:‘—b VAN Y- A
AW FEF | 2
Stir-Fried Asparagus with Garlic

call-r 3 22 3= Bl
FE/BZRFA | 38
Stir-Fried Beef with Vegetables
(With Choice of Broccoli or Asparagus)
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All prices are subjected to prevailing service charge & government taxes.
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Homemade Beancurd with Crab Meat
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BEIHEE | 24

Braised Pork Ribs in Black Vinegar

FRErEE ] | 24 5wk A BE
Sweet & Sour Pork Duo BBQ Platter

W AL 2 AR
# 2 AT 2R | 26

Angus Beef Tenderloin Cubes
with Sarawak Black Pepper

BRI T | 26

Firecracker Chicken with Popcorn
Tossed in Mixed Spice

KGR | 36

Chicken on Fire

1B T e R ZHE | 108

Firecracker Chicken with L il Signature Peking Duck

[ | Popcorn Tossed Mixed Spice f Pl

I : { — & % i $16. édditignal $1g flor g
E L B & econd Way. Select from:
j‘;g\f\m i 1@' 1. Sautéed Duck Meat

i with Spring Onion

1%}:’%?’% &] 2. Braised Ee Fu Noodles
2.7 2N & with Shredded Duck Meat
398 T k4R 3. Wok Hei Fried Rice

with Diced Duck Meat

BRIk U A4 | 35 |

Wagyu Mala Char Siew

e vk AL B —

N i SRR | 32
Duo BBQ Platter —
House-made Char Siew &

&= N e Roast Pork Belly Cubes
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All prices are subjected to prevailing service charge & government taxes.
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Chicken on Fire




SEAFOOD

Z R/ AR/
REEVEITHR (67) | 22

Crispy King Prawn Balls
with Roasted Sesame Sauce (6 pcs)

(With Choice of Roasted Sesame,
Wasabi or Salted Egg Sauce)

ARG IE LT ¥
(2522) | 18/pcs

Miso Garlic Grilled Tiger Prawns
(Min. 2 pcs)

T amE | es
Claypot Red Garoupa
with Braised Beancurd Skin

o~ Sk &, /,@_-n*/f%

(4% ) | 88
6 Headed Abalone with Sea Cucumber
& Mushrooms in Claypot (4 pcs)

T 5% JE B ST

Baked Prawns in Chef's Special Sauce

1 8%

TRIEBASF (5R) | 32

Baked Prawns in
Chef's Special Sauce (5 pcs)

XO FHZiL/F FIIFR | 38

Stir-Fried Prawn in XO Sauce
(With Choice of Broccoli or Asparagus)

XO B2/ FFWHT | 38

Stir-Fried Scallop in XO Sauce
(With Choice of Broccoli or Asparagus)

BRI E | 34

Hong Kong Style Steamed Cod Fish

s ) b )

(asz** e/ AR | 16/pcs
Turbot Fish (Min. 2 pcs)
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All prices are subjected to prevailing service charge & government taxes.
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Tk AL AR
Claypot Red Garoupa
with Braised Beancurd Skin




RICE & .
NOODLES R |

XO#E&#E T WEFET | 32 B K T & &R | 32

Braised XO Seafood Ee Fu Noodle Mentaiko Seafood Fried Rice

BANGFE | 28 B A 2234 | 28

Braised Ee Fu Noodles with Crab Meat Stewed White Pepper Prawns
with Vermicelli in Claypot

BAZGDIA | 32 e

Egg White Fried Rice ‘A éﬂ%/@?é% ‘/E]—f}h\ | 32

with Crab Meat and Dried Scallops Silky Egg Seafood Horfun

TR BINmET | 26 ‘

Stir-Fried Beef Horfun Pork Chop Vermicelli

X0 ¢tk T I F |

Braised XO Seafood Ee Fu Noodle

B K F 8 R

Mentaiko Seafood Fried Rice

|
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All prices are subjected to prevailing service charge & government taxes.
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Stewed White Pepper Prawns
with Vermicelli in Claypot
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VEGETARIAN

N

B (F) | 12

Sze Chuan Hot & Sour Soup

HEEZKRE | 2

Sweet Corn Soup

BEEXZ S |18
Sweet & Sour Mock Fish

BaNs B 2 ) | 22
Braised Mock Abalone
with Beancurd

gar, 3
ZIEAF I | 18
Braised Ee Fu Noodle
with Assorted Mushroom

3 "‘;1‘ V22 aN
B F AT AR | 18
Olive Vegetable Fried Rice
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All prices are subjected to prevailing service charge & government taxes.






DESSERTS

ERBRHEHEE | 8

Chilled Mango Sago with Pearls

Sas \ Ve
S o | t.%ki%%%)fiﬁ.‘%»
A e 14 Chilled Mango Sago with Pearls
Hot Sweet Purple Orh Nee

B, 70 B A R AZ | 14

Crispy Lychee Mochi
with Molten Peanut

EETH| 14

Peach Gum Snow Lotus Seed

L EH | 14
Red Bean Pancake

Crispy Lychee Mochi
with Molten Peanut
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All prices are subjected to prevailing service charge & government taxes.



