B Pl

B2005FFAZELIK AR BEEIR. NHRAMERTIEBEMRERIEE. ITHHEBFFRERH
BB O RERAHERY  FRTFEGESHEZERRLZ IME. HESNERARKEREZHE
% REEBAR AN E FRMEHT ERBHEE EXABBREEREERESE  ERID
FNIRSBEZERLRESHER.

FERFTEAMERARPEGRFETR  —RARIRATERNER HROAZRESR
hEZMRMLKE | BERE. RENESREX RN  MEE LR A LRI
MEREER , EERARAIEES SESHTEMRA.

MEZEH-EZHRATRERR B EERELDRMNEER FEMFEMERISHE
BEZR—ECNXDERLERE.

MING COURT

Since its establishment in 2005, Ming Court has garnered a plethora of prestigious
accolades, both internationally and locally. Under the leadership of Executive Chef Li Yuet
Faat, the restaurant is committed to sourcing the finest and most exceptional ingredients
while celebrating the rich cultural heritage and diversity that epitomise the essence of
Cantonese cuisine. The culinary team at Ming Court frequently collaborates with
celebrated local brands and the Hong Kong Tourism Board to showcase the unique and
captivating flavours of Cantonese gastronomy to global audiences.

Gracefully chic and adorned in mother-of-pearl and moonlit tones, Ming Court’s
elegant dining room extends the hotel’s artistic essences and offers an inviting
space that combines modern luxury with contemporary Chinese art.

Complemented by Ming Cellar which carries over 300 of the finest wine labels from
over 15 countries and 100 regions, Ming Court’s Sommelier Team brings you a
memorable Cantonese dining experience with wine pairings.



B P AR5 & B
MING COURT DIM SUM SEASONAL

LR E E AR IO F RAE
Handcrafted by Dim Sum Head Chef Tse Sun Fuk

R IR B
Drunken Shrimp Dumpling, Rosé Wine, Bamboo Shoot, Steamed

FEEM E R IR TR AR
Lobster Dumpling, Termite Mushroom, Asparagus, Celery, Butterfly Pea, Steamed

BIRIE ALK S

New Caledonia Blue Prawn, Deep-Fried, Brown Rice Pasta Roll, Steamed

LR SRR B A EER SR (1S RIE A BT8R T)

Sakura Shrimp, Jinhua ham, Sliced Turnip Pastry, Deep Fried
(Specially Made with Local Homegrown Turnip)

TR ARSI R
Abalone, Fish Maw, Chicken, Shiitake, Sea Cucumber, Supreme Abalone Sauce

B R R A RS
Pork Rib, Pomelo Flesh, Aged Dried Tangerine Peel, Steamed

B HEHIK
Glutinous Dumpling, Dried Shrimp, Minced Iberico Pork, Fried

AN E B4 RE
Minced Beef in a Crispy Puff, Spring Onion, Black Pepper, Baked

MEATHEMAEMHESARRARR LS, HRRFIMRE WS
Please inform your server if you have any food allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish

RMTARBERER, FRKEFINIRTS SR
Please inform your server if you would like to have a vegan menu

FAEEEESN—RS &
All prices are subject to 10% service charge

M4 four pieces

$98

=14 three pieces

$98

$98

=14 three pieces

$78

M1 two pieces

$158

$88

=1 three pieces

$88

=1 three pieces

$98



[ GEREE | Mk sanes..
“Soy Symphony” Menu

DERTEGE

Tofu, Water Chestnut, Morel, Celtuce, Dried Euryale Seeds, Steamed

ERAESE
Stuffed Tofu, Minced Pork, Salted Fish, Pan-seared

AHEERRESF
Local Lobster, Kung Wo Tofu, Minced Pork, Chilli, Braised

BRI B R TR

Kanto Sea Cucumber, Minced Pork, Salted Fish, Tofu, Braised in a Clay Pot

BT 2R S IS
Leopard Coral Garoupa Fillet, Tofu, Dried Shrimp Roe, Steamed

SERERHESABITER
Tofu, Morel, Premium Dried Mushroom, Braised in a Clay Pot

DRMREEEIE MESTFHE SRR
Garden Green, Fresh Lily Bulb, Gingko, Wolfberry, Kung Wo Soya Milk,
Soya Puff, Simmered

REDEE
Bird Nest, Tofu Panna Cotta

NEx

Vegetarian

NETHETRYHRKMERER LS, FRKFIMRE S8R

Please inform your server if you have any food allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish

HFIFARES RN, FERFINRES BB
Please inform your server if you would like to have a vegan menu

FBEEEESm—REH
All prices are subject to 10% service charge

£l regular

$258

51 regular

$248

51 regular

$438

11l regular

$698

—f{& whole
$788

(K—Fr around 1 catty)

51 regular

$288

11l regular
$238

54 per person

$88



HREEHD SRR
MING COURT DEGUSTATION MENU

I per person

HK$988

il vexia N

Amuse-Bouche

AR ST Pk /N BR
12FERE R BEALSESE - TR ALY
Ming Court Appetiser Duo

12 Years Aged Balsamic Vinegar, Jellyfish, Ginger, Sesame Qil, Chilled
Sliced Suckling Pig, Roasted, Pineapple, Black Truffle Paste

Bk g fef B2 25
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

IRBILRE BARE
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

BT EEREIR
Local Lobster, Caviar, Egg White, Steamed
[ AP SR ERESEIR Green Lobster Captivated at Yung Shue O, Sai Kung]

HEMGEE
Thin-Sliced A5 Wagyu Beef, Morel, Matsutake, Pan-Seared

ZRREWMEY KA
Leopard Coral Garoupa Fillet, Yunnan Ham, Garden Green, Simmered

TG S AR AT R AR
Sea Cucumber, Dried Shrimp Roe Egg, Broad Noodles, Ginger, Spring Onion, Mixed

B H R - BT K
Mango, Pomelo, Coconut, Sago Cream
Mango Glutinous Rice Dumpling

NMEATHEARYMBRSAEBRR LS FRRFIMRES B
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish
HPIFBRESERN, FREPIMREEBSE
Please inform your server if you would like to have a vegan menu
FBEERESM—RBEE
All prices are subject to 10% service charge



FEBER - H
BUSINESS SET LUNCH MENU - SUN

I per person

HK$498

BUEHE-RRT  RKFFERK
B A HIHKS OB LA — M B RTHERE Bl |, ALBsCRUEE
Including One Glass of Fruit Juice, Soft Drink or Mineral Water Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected White Wine, Red Wine or Sparkling Wine

BLLHHER
BIRBRIERE - SR KIBEL - LREE
Dim Sum Trio
New Caledonia Blue Prawn Dumpling, Bamboo Shooft, Steamed

Roasted Goose in a Crispy Puff, Onion, Sesame, Deep-Fried
Vegetarian Spring Roll, Deep-Fried

AREZENS
Chef’s Soup of the Day

SEZSPIEK
Maitake Mushroom, Asparagus, Garoupa Fillet, Sautéed

CEEIRT TIO R
Fried Rice, Conpoy, Prawn, Scallop, Green Onion, Egg, Sautéed

BERELAZD
Red Bean Cream Sweetened Soup, Aged Dried Tangerine Peel

METHEMEMSRENRR AR LS FRR IR B
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

HPIFBRMBERRN, FURMREABE

Please inform your server if you would like to have a vegan menu

FEEEESM—REE

All prices are subject to 10% service charge



FIEBER - H
BUSINESS SET LUNCH MENU - MOON

I per person

HK$598

BEE—MRT | RKSERK
B SHIHK$60 BA—FEEEE AR | ADESsRIEHE
Including One Glass of Fruit Juice, Soft Drink or Mineral Water Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected White Wine, Red Wine or Sparkling Wine

AR =/ ViR
EEETGE  AFIERRES (125) B EREHESIE
Ming Court Appetiser Trio
Supreme Pork Loin, Honey, Barbecued

Abalone in Chinese Huadiao Rice Wine (Twelve-Head), Pickled Cucumber, Chilled
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled

IRB LB HGE
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

RitiRI5EES
Tiger Prawn, Kimchi, Condensed Broth, Sautéed

ERMTEYFEE
Yunnan Ham, Bamboo Pith, Garden Green, Simmered

EEFIRT TR

Fried Rice, Conpoy, Prawn, Scallop, Green Onion, Egg, Sautéed

BEMFE
Pomelo, Honey, Red Bean Pudding, Chilled

NMETEEMEYHER SRR R LS | FEREMR R 84S
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish
EMTAARELEFRN, FEKPIMRTE B

Please inform your server if you would like to have a vegan menu

FEBEE S m—RsHE
All prices are subject to 10% service charge



FIERS L
DELUXE DIM SUM

EHE=AR%
A R E A AT TR A H A T A B AT TR

Wellness Dumpling Trio

Porcini Dumpling, EIm Fungus, Spinach Wrap, Steamed

Shrimp Dumpling, Crab Meat, Wolfberry, Carrot Wrap, Steamed
Scallop Dumpling, Morel, Beetroot Wrap, Steamed

R BIEERESR
Superior Dumpling, Abalone, Fish Maw, Conpoy, Scallop, Shrimp,
Bamboo Pith, Yunnan Ham, Chicken Broth

BIREEREIRER
New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed

BHEEIREGE
Pork Dumpling, Whole Shrimp, Conpoy, Crab Roe, Steamed

o FEREMR
Vegetarian Dumpling, Morel, Assorted Mushrooms,
Water Chestnut, Carrot, Tribute Vegetable, Steamed

it Xe
Barbecued Pork Bun, Steamed

D ARERTEEE
Assorted Mushrooms Bun, Local Preserved Mustard Cabbage, Pan-Fried

FRRSIID &
Egg Yolk Custard Bun, Steamed

PRI 2

Ming Court signatures

D =%

Vegetarian
MEATHEMEYHEIRRARR LS FRAMRE S8R

=% three pieces

$98

54 per person

$168
44 four pieces
$98

M4 four pieces

$88
=1 three pieces
$78
=14 three pieces

$78

=1 three pieces

$78

=14 three pieces

$78

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HMTHREL RN, FREMINRE EBE

Please inform your server if you would like to have a vegan menu

FEBEESm—RsE
All prices are subject to 10% service charge



FERS O
DELUXE DIM SUM

BIER & s B BRI ER AR R ESR

Whole Abalone, Chicken, Savoury Butter Tart, Baked

Guangxi Cangwu Liubao Tea
BUEERS 20 4748 Please allow 20 minutes for preparation

BEREEF A
Taro Dumpling, Pork, Shrimp, Shiitake, Preserved Radish, Egg, Deep-Fried

SRH R IGER

Roasted Goose in a Crispy Puff, Onion, Sesame, Deep-Fried

= LRES

Vegetarian Spring Roll, Deep-Fried

BREHIBEES
New Caledonia Blue Prawn Spring Roll, Deep-Fried

XO &b iz
Rice Pasta Roll, Homemade XO Sauce, Crispy Conpoy, Sautéed

EFHXFEERBH
Rice Pasta Roll, New Caledonia Blue Prawn, Yellow Chives, Steamed

T R
Rice Pasta Roll, Barbecued Pork, Honey, Steamed

E5FAxK
Beef Dumpling, Chicken and Pork Broth,
Aged Dried Tangerine Peel, Simmered

AR

Ming Court signatures

o =X

Vegetarian
MEATAEARMERSIRERRR LG | FRE IR SR

151 per person

$108

=14 three pieces

$78

=14 three pieces

$98

=14 three pieces

$78

=14 three pieces

$98

$98

$98

$88

=14 three pieces

$88

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HPITARBEEF, FRRMREAME

Please inform your server if you would like to have a vegan menu

FiBEE RS n—R#SHE
All prices are subject to 10% service charge



BHI/MR
APPETISERS

D BEEE FIREA
Lotus Root Crisp, Caramelised Walnut

EENETEIR
Layered Silk Tofu, Gold Leaf, Black Truffle, Chilled

FESHSEE
Jellyfish, Chinese Celery, Water Chestnut, Sesame QOil, Chilled

1B 4 R BT AHAS A R
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumqguat, Chilled

HERTEREEEE (1283)
Abalone in Chinese Huadiao Rice Wine (Twelve-Head),
Pickled Cucumber, Chilled

TS ES
~ Ming Court signatures
= =
Vegetarian
MEATHEEIRMSRSRERRR L5 | FBHRFIRIRTS SR

$108

54 per person

$98

$178

$168

M two pieces
$168

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HPIFBRBEERRN, FURMREEBE

Please inform your server if you would like fo have a vegan menu

FiBEERSm—RsHE
All prices are subject to 10% service charge



s LRy
APPETISERS

o O tmeETE

Seven Spice-Crusted Tofu, Deep-Fried $98
BEREBXFIRERAS
New Caledonia Blue Prawn and Cuttlefish Patty,
Water Chestnut, Chinese Celery, Pan-Seared $188
LI P2 PRER & AT L
Cubed Cod Fillet, Shanxi Aged Vinegar, Fried $208
AR J\/ N iz PR
BE T XE RKETRIEEREHELEXO EHigESE for four persons
B ENKRE- R EGEM A M EE5 T LG $598

Ming Court Eight Delights

Supreme Pork Loin, Honey, Barbecued

Pig's Trotter, Loh-Sui Sauce, Chilled

Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled
Jellyfish, Homemade XO Sauce, Sesame QOil, Chilled

Black Tree Fungus, Chinese Black Vinegar, Chilled

Pork Loin, Five Spice, Barbecued

Hou Fu, Shiitake, Abalone Sauce, Chilled

Osmanthus Hawthorn Berry, Chilled

AR

Ming Court signatures

= =X

Vegetarian

WERTERAEYBBIMERARR LS FREMIMNRTESHE
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HPITARBEEF, FRRMREAME

Please inform your server if you would like to have a vegan menu

FiBEE RS n—R#SHE
All prices are subject to 10% service charge



&

&

&

KRS
BARBECUED

ERE A £l regular
Eel, Chinese Angelica, Grilled $308
ﬁﬁﬁﬂﬁi F/'q 51 regular
Pork Loin, Five Spice, Barbecued $198
E%%T"Rﬁ 51 regular
Supreme Pork Loin, Honey, Barbecued $358
BER=2%

ZEETXEXO BHEEE ATESRIARY
Barbecued Appetiser Trio

Supreme Pork Loin, Honey, Barbecued

Jellyfish, Homemade XO Sauce, Sesame Oil, Chilled

Sliced Suckling Pig, Roasted, Caviar

P 1 40 i &5
Crispy-Skin Baby Pigeon, Roasted
Freshly Squeezed Lemon Juice, Spiced Salt

R R AL 5%

Suckling Pig, Roasted i regular
B{EERF 30 8 Please allow 30 minutes for preparation $458
/gﬂ_ﬁ;ﬁﬁ% 5 regular
Goose, Roasted $388
ML A EE

Chef's Chicken Baked in Rock Salt

&R
Chef's Soy Sauce Chicken
BUEERS 45 438F Please allow 45 minutes for preparation

R F KB

Peking Duck

Bl Ingredients

HRERREE - HEKeE  B8E mER - RE - K - L

Kumguat Tangerine Sauce, Osmanthu Plum Sauce, Seafood Sweet Sauce,
Honeydew Melon, Leek, Cucumber, Hawthorn Fruit

Z & hnEd Add-on second course:

BZIE b ERFA

Minced Duck Meat, Shiitake, Bamboo Shoot, Stir-Fried, Served with Lettuce Wrap
BHAMEE LR AR

Roasted Duck Meat, White Pepper, Basil, Mandarin Pancake, Pan-Seared

FARITEIE KR

Ming Court signatures

MEATHEIEMHRSRERZR L5 | R FIRIRTS AR

%€ half
$988

%€ half
$558

% £ half
$398

%€ half
$398

%€ half
$638

1 per person

$158

—£ whole

$188

—£ whole

$1.888

—%£ whole

$1.058

—£ whole

$758

—£ whole

$758

—£ whole

$1.188

1 regular

$138

1| regular

$138

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HMTHREL RN, FREMINRE EBE

Please inform your server if you would like to have a vegan menu

FiBEERSm—RsHE
All prices are subject to 10% service charge



3
SOUP

RARENS
Chef’s Soup of the Day

RBBEELNE LS
Fish Maw, Sea Whelk, Honeydew Melon, Pork Loin, Double-Boiled

Ol mnipasnes
Eight Treasure Soup

Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

WEFE IR EEB LR
Superior Fish Maw, Maftsutake, Sea Whelk, Monarch Coconut,
Double-Boiled

SEEUETTE (18 ERdkte. B2, ERRER)
South African Abalone (Eighteen-Head), Kanto Sea Cucumber,
Fish Maw, Conpoy, Clear Soup, Double-Boiled

B EIRERES
Kanto Sea Cucumber, Sea Whelk, Blaze Mushroom, Double-Boiled

REMEMEES
Chicken Broth, Matsutake, Bamboo Pith, Served in Glass Teapot

W REXBENEFHNE
Matsutake, Shiitake, Bamboo Pith, Chinese Cabbage, Double-Boiled

BRNRKE
Crab Meat, Egg Yolk, Sweet Corn Soup, Braised

RER £

Ming Court signatures

= =%

Vegetarian
WETEEAEYBEREEARR LS FRE MRS BHE

43I per person

$118

151 per person

$258

13 per person

$258

13 per person

$418

1 per person

$408

54 per person

$368

51 per person

$158

13 per person

$198

13 per person

$178

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

EPIFEREERFN, FRRPINIRE B
Please inform your server if you would like to have a vegan menu

FiBEE RS n—R#SHE
All prices are subject to 10% service charge



JHE

VA

BIRD’S NEST

AP E R %
Imperial Bird's Nest, Bamboo Pith, Braised

AREE RN E K
Imperial Bird's Nest, Crab Meat, Crab Roe, Braised

ABALONE & DRIED SEAFOOD

IFERENEMEA (203
Whole Yoshihama Dried Abalone (twenty-Head), Braised

IREEERENFREE (28 F)

Whole Middle Eastern Dried Abalone (Twenty-Eight-Head),

Shiitake, Braised

IREFEERMEEEHR 33
Whole Australian Abalone (Three-Head), Braised

HHEBENFEIEZHNR 45)
South African Abalone (Four-Head), Shiitake,
Goose Web, Braised

FRZESIHEMEIIFHA 138

South African Abalone (Four-Head), Kanto Sea Cucumber,

Goose Web, Braised

FRES MR
Kanto Sea Cucumber, Fish Maw, Braised

T RBINIGE
Fish Maw, Goose Web, Kale, Abalone Sauce, Braised

MEATHEIEMSRSRERRR L5 | R FIRIRTS AR

13 per person

$668

54 per person

$688

£ perpiece
$3,388

=£ perpiece

$888

=£ perpiece

$598

I per person

$428

51 per person

$688

54 per person

$628

4L per person

$638

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HMTHRBEL RN, FREMINRE EBE

Please inform your server if you would like to have a vegan menu

FEBEESm—RsHE
All prices are subject to 10% service charge



R A
LIVE SEAFOOD

NS rpi=y cd
EERREEREaE AWRESY SEEHARETEFZA
Catch of the Day

Please ask your server for today's catch, prepared as you wish

AIREDE
Leopard Coral Garoupa

ALIF
Tomato Hind

REN
Spotted Coral Garoupa

B RS EEE
Choose from Steamed, Stir-Fried or Steamed with Shredded Pork and Shiitake

AU ERER (EmEEREEE]
Green Lobster [Captivated at Yung Shue O, Sai Kung]
FEE DA BEEY. XO UBFEENSERR

Choose from Steamed with Garlic, Baked in Superior Broth, Stir-Fried in Garlic and Chilli,

Stir-Fried in XO Mushroom Sauce or Braised in Ginger and Spring Onion

NMETHETARYBBSEARR LS FREFIMRE SE

£ per tael
$78

£ per tael
$108

1% per piece

$2,488
(H9m Fra
around 2.5 catty)

£ per tael
$68

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

BT ERELERER, FRRPIMRTE SR
Please inform your server if you would like to have a vegan menu

EEERSM—REE

All prices are subject to 10% service charge



?ﬁ i >
SEAFOOD

ﬁiﬁﬁ’fﬂiiﬂﬂk —1{& whole
Leopard Coral Garoupa Fillet, Fresh Peppercorn, Bell Pepper, $1,388
Baisil, Dried Shallot, Black Pepper, Sautéed (#1—F around 1 catty
FRIEEREE A2 5 4L per person
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried $328
Efﬁﬁé?iﬁiﬂﬂﬁﬂ I per person
Leopard Coral Garoupa Fillet, Winter Melon, Steamed $258
=EMBIEk 13 per person
Leopard Coral Garoupa Fillet, Spring Onion, Shallot, Sautéed $258

BEFZ N R E DS R
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,

Shiitake, Ginger, Spring Onion, Braised in a Clay Pot $438
B X EIR BRI AR T

New Caledonia Blue Prawn, Vermicelli, Black Pepper,

Braised in a Clay Pot $408

FTFEBVHER
Whole Jumbo Oyster, Egg Tofu, Salted Fish, Braised in a Clay Pot $428

TS ES
Ming Court signatures
MEATHEMEYHEIRRARR LS FRAMRE S8R
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HMTHRELERERN, FRAMINRE S8

Please inform your server if you would like to have a vegan menu

FiBEERSm—RsHE
All prices are subject to 10% service charge



KB KA
POULTRY & MEATS

ARRAME T2 % half
Crispy-Skin Chicken, Roasted $398
[REEfrEE AR EE % half
Chicken Fillet, Shiitake, Yunnan Ham, Steamed in Lotus Leaf $398
1= PR R R EE

Chicken Pieces, 15-Year Aged Dried Tangerine Peel,
Spring Onion, Shallot, Pan-Fried

FZPE KD AR A
Minced Pigeon Meat, Shiitake, Bamboo Shoot,
Stir-Fried, Served with Lettuce Wrap

AT EERRIEA
Iberico Pork Belly, Homemade Supreme Sauce, Braised

FH A5 FR4fI
Cubed A5 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

1= R R A AT IR
Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel,
Braised in a Clay Pot

BnRNE R ARt SEE
Local Beef Chuck Flap, Bitter Melon, Garlic Black Bean Sauce, Stir-Fried

FARFEIR KR

Ming Court signatures

WETAEARNSRESRERRR LS | FRE PR 8B

—£ whole

$758

—%£ whole

$758

$458

$268
1 per person

$138

$688

$498

$388

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

BT ERELERER, FHRPIMRTE SR
Please inform your server if you would like fo have a vegan menu

FEEEE S m—RsE
All prices are subject to 10% service charge

HH



B K
VEGETABLES

UER AF 3\ sk
Pomelo Flesh, Dried Shrimp Roe, Braised $288

RIS RB IR R
Garden Green, Fish Maw, Fresh Bean Curd Sheet,

Chicken Broth, Simmered $358
cEMBIEREA
Baby Spinach, Elm Fungus, Yellow Fungus, Braised $288

= Ol ARt Em T
Eggplant, Local Shek O Pickled Chinese Cabbage Pith, Steamed $258

WO R Y IRECIR B T R
Chinese Kale, Local Lamma Island Dried Shrimp,
Dried Shrimp Paste, Braised in a Clay Pot $298

PRI 0

Ming Court signatures

N =2
Vegetarian
METHEMEYHEIRRARR LS FRAMRE SR
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish
BMTFBRELERN, FRBMRIESHE

Please inform your server if you would like to have a vegan menu

FiBEERSm—RsHE
All prices are subject to 10% service charge



Kr. M. 8K
NOODLES & RICE

BRI AR ZE LD iR
Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,

Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot $308
BIREEIRAT AS TN L ER

Fried Rice Sizzler, A5 Wagyu Beef, Foie Gras, Served in a Clay Pot $388

BiEMARIEIE ISR

Fried Rice Sizzler, Abalone, Conpoy, Egg, Chinese Celery,

Shiitake, Spring Onion, Braised in a Clay Pot $338

I BRI 25 S az kb A 1t 457
Flat Noodles, Sliced Local Beef,
Aged Artisan Naturally Brewed Soy Sauce, Stir-Fried $298

SRS F R EK 1 E2 R P [
Crispy Egg Noodles, Pan-Seared, Scallop
Prawn, Black Bean Sauce, Stir-Fried $338

XEBERNEFRM
E-Fu Noodles, Crab Meat, Crab Roe, Egg White, Braised $388

U 8 75 F B R LR AR KD K AR
Rice Vermicelli, Scallop, Prawn, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed $288

ER RS TEm
Broad Dried Shrimp Roe Egg Noodles, Barbecued Pork,
Ginger, Spring Onion, Mixed $268

BEHSNEM
Egg Noodles, Prawn, Scallop, Garoupa, Barbecued Pork,
Shiitake, Garden Green, Chicken Broth $368

AR
Ming Court signatures
METH RS SR AR LS FRR IR B
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HPIFARMB SRR, FREFIR A

Please inform your server if you would like fo have a vegan menu

EEERSM—REE

All prices are subject to 10% service charge



