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Cantonese Cuisine with a twist in the spirit of a Dynasty that was known for its innovations, Ming Court
unlocks 2 I'st century Cantonese culinary mastery at its finest.

With chefs adept in culinary creativity, exquisite dishes, discerning service, and a sophisticated setting, Ming
Court takes the traditional dining experience to new heights.

Profiling sophisticated contemporary cuisine crafted by culinary talents, Ming Court offers authentic flavors
and refined wine pairings in order to create an elevated and memorable dining experience.
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PAUL QIAN - EXECUTIVE CHINESE CHEF
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Chef Paul Qian brings more than 28 years' experience to his role as Executive Chinese Chef of Cordis,
Shanghai, Honggiao which is the first Cordis hotel of Langham Hospitality Group in Mainland China.

Chef Qian started his culinary journey and devoted himself to Chinese cooking with great passion since
1991. As a Shanghainese, he creatively blends Shanghainese flavour into authentic Cantonese cuisine in
Ming Court.

Chef Qian insists on choosing the freshest ingredient to ensure each dish keeps the natural tastes of the
ingredient to enhance quality and overall experience.

Chef Qian regards cooking as an art and is constantly in pursuit of it as an art form. Apart from his passion
for cooking, he spends his free time on fitness activities and travelling, hence the concept of health and
wellness is sometimes reflected in his recipes.



MING COURT AWARD-WINNERS
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Lobster ensemble (per person)

Braised lobster in chicken broth, stir-fried lobster with shallot
and steamed egg white topped with lobster and ham

Silver, Hong Kong Tourism Board Best of the Best Culinary Awards 2014

© BREAMTLIBINR 6 168
WIIFEEBRBRRBERCRAR SR LK
Chicken fried rice scented with Chinese rice wine (per serving)
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards 201 |

o

CS') FJEfHETF Chef’s recommendation

ME T EEM R, BE5HNEELE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL66%R5SER Al prices are in RMB and subject to 16.6% service charge



MING COURT AWARD-WINNERS
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Sautéed Wagyu beef cube with basil and cashew nut (per serving)

Gold with Distinction, Hong Kong International Culinary Classic 2013

WY B T AL 7R 23T
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Sautéed sliced coral leopard with mixed mushroom and dried shrimp roe
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards 2003

o

6]131) FEHEFE Chef's recommendation

ME T EEM R, BEHNEELE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUEL 66%R5SER Al prices are in RMB and subject to 16.6% service charge
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BT/t market price



MING COURT AWARD-WINNERS
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Fried cod fish fillet accompanied with king prawn (per person)
Silver, Hong Kong Tourism Board Best of the Best Culinary Awards 2009

O RiATERIS 22 EE s 188
WIIEEEBRNEEAEEERZBAEGER LXK

Braised fish maw soup with shredded chicken, mushroom and dried tangerine peel (per person)
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards 201 |

o

CE]') FJEfHETF Chef’s recommendation

ME T EEM R, BE5HNEELE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL66%BR5SER Al prices are in RMB and subject to 16.6% service charge



MING COURT SIGNATURES
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EIREE 2 EFUTIK 0 388
Deep-fried shrimp with asparagus and mushroom (per serving)
&R AR\ & H i 488
Braised egg white with lobster and ham(per person)

© MHERERTS #2198
Ming Court crispy chicken half piece
8T TR RTG & 51468

Pan-fried sliced chicken with fish maw in abalone sauce (per serving)

o

fw) FEHEFE Chef’s recommendation

ME T EEM R, BEHNEELE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL66%R5SER Al prices are in RMB and subject to 16.6% service charge



MING COURT SIGNATURES
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Double boiled sea whelk soup (per person)

Pf FHE B BR iy 22 % 6F & 128

Steamed sliced cod fsh with vermicelli in Chinese rice wine (per person)

AISH AR EER & 168

Braised bean curd with mixed shrimp in chicken broth (per serving)

EAlZ RS 56228
Braised mixed vegetables with wild mushroom and seafood in soup (per serving)

© MEMFILYE 5218
Pan-fried Wagyu beef box stuffed with black truffle and mushroom (per person)

o

((L\T) FEHEFF Chef’s recommendation

ME T EEM R, BE5HNEELE Please let us know if you have any food allergies or dietary restrictions
FIENMEIANRT, BUEL 66%BR55ER Al prices are in RMB and subject to 16.6% service charge



APPETIZER
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© EELBRBER &1 258
Shanghainese deep-fried cod fish in brown sauce with cinnamon (per serving)

AEET (44) &51218
Marinated pear topped with pan-fried scallop (4 pics) (per serving)

O BERXFRAME &1 88

Homemade bean curd filled with vegetable and mushroom (per serving)

o

C]Sr) FEIHEFE Chef's recommendation

ME T EEM R, BEHNELLE Please let us know if you have any food allergies or dietary restrictions
FIENMEIANRT, BUEL66%BR5SER Al prices are in RMB and subject to 16.6% service charge



APPETIZER
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Marinated jelly fish head in vinegar sauce (per serving)

+H FA D e
© SR
Drunken roe crab in Chinese rice wine (per serving)

TBhEZ MRS

Poached chicken served in scallion oil (per serving)

Z FRAE R

Crispy preserved bean curd sheet with sesame (per serving)

FRIE5 22 55

Asparagus lettuce in chili oil (per serving)

EHEREER

Crispy bean curd cube (per serving)

I5FH 16

Marinated abalone (per serving)

PRI E D
Spicy pigeon with rattan pepper (per serving)

o

6]13) FEHEFF Chef’s recommendation

ME T EEM R, BE5HNEELE Please let us know if you have any food allergies or dietary restrictions
FrEMEIANRT, BUWEL 66%BR5SER Al prices are in RMB and subject to 16.6% service charge
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BARBECUED
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Barbecued Kurobuta pork (per serving)

© ER RIS

Roasted goose (per serving)

AERBORIG
Chef’s soy chicken

FHT403 5 Please wait approximately 40 minutes for your dish to be cooked

W REIEE
Roasted river eel with honey sauce (per serving)

IR BH (RIS, WReimiR1iEm)
Barbecued meat combination (per serving)

(Choose two from roasted goose, barbecued pork or river eel)

RAKER (RE)

Beijing style sliced duck (Limit)

FRT607 7 Please wait approximately 60 minutes for your dish to be cooked

(ZRZ) ATKORG22 . JNK60TT =%

(Two eat) Roasted shredded duck with pepper: Levy 60 yuan
OR Roasted duck loose with pine nut accompany slaw: Levy 60 yuan

i\r) FEIHETE Chef's recommendation

ME T EEM R, B5HNEELE Please let us know if you have any food allergies or dietary restrictions
FIENMEIANRT, BUWEL 66%R5SER Al prices are in RMB and subject to 16.6% service charge

TR KO REFARE A 3 Fr - N 60 T

a1 268

a1 268

¥0 198
half piece

sl | 68

a1 358

=R 468

whole piece



© BLRET s4tpl 1088 estzp 1588
Double boiled chicken soup with fish maw, conpoy, 3-4 persons 6-8 persons
conch and honey melon

FHELZMUIS s 328
Double boiled sea cucumber with mushroom and bamboo pith
in chicken soup (per person)

i PN=Ee apigiin &t 358

Double boiled fish maw soup with mushroom and baby cabbage (per person)

FYREFHNEE s 138
Braised fresh shrimp soup with vegetable and egg white (per person)

FHEMEM G EE & 138

Braised Wagyu beef soup with wild mushroom (per person)

E2EFEMG22E st 138
Braised shredded duck soup with chives and conpoy (per person)

BRI EBAZE & 258
Braised crab meat soup with vegetable (per person)

© ZNEZH (LR 5688  3sipl 328
per person 3-5 persons

Soup of the day (lunch only)

o

<(L> FEHEFE Chef’s recommendation

ME T EEM R, BEHNELLE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL 66%R5SER Al prices are in RMB and subject to 16.6% service charge



BIRD’S NEST
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AR YR
Braised imperial bird's nest with crab roe (per person)

[SIZESNEE:E
Braised imperial bird's nest in supreme broth (per person)

BN IS
Braised imperial bird's nest with fresh crab meat (per person)

RIGIH IR E e
Braised imperial bird's nest in chicken broth (per person)

A ERERATE

Braised imperial bird's nest with bamboo shoot (per person)

o

6]1:1) FEHEFE Chef's recommendation

ME T EEMRDERE, BE5HNELLE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL 66%BR5SER Al prices are in RMB and subject to 16.6% service charge
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5z 328



ABALONE

tESE DEFE (43L) &t 468

Braised abalone in oyster sauce (per person)

2R R A8 (33L, AIAH) &t 1588

Braised abalone in oyster sauce (per person)

—RiiERg (e, F5. ) (435) &1 628
Braised abalone with sea cucumber and mushroom (per person)

SRR AN I &t 428

Braised fish maw in soy sauce (per person)

XOHEERRIIS s 328
Braised sea cucumber and shrimp with XO sauce (per person)

BE 7B RRIIS 5 328
Braised sea cucumber with crab roe in broth (per person)

LS EAVEE s &t 158

Braised sea cucumber with shrimp roe (per person)

© M AT EIEE st 128

Braised goose web with mushroom in abalone sauce (per person)

JR RO R AR (8-95k) &u 1288
Original only runny best abalone (per person) (10-113%) = 1088

o

((L\T) FEHEFE Chef's recommendation

ME T EEM R, BEHNELLE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL66%R5SER Al prices are in RMB and subject to 16.6% service charge



LIVE SEAFOOD
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Austrahan lobster

Braised in supreme broth, wok-fried with ginger and spring onion, steamed
with minced garlic and vermicelli, braised with crab roe, wok-fried with onion

WNEX (B 28X . @mBRezx. B=Th. )
Baby lobster

Braised in supreme broth, wok-fried with ginger and spring onion, steamed with minced garlic
and vermicelli, baked with cheese and butter, or stir-fried with black pepper

REN (BF. MMELZ. dFREYD)
Coral leopard grouper

Steamed with soy sauce or braised and steamed with egg white and crab roe,
or stir-fried with mushroom and shrimp roe

R (B BE{et)
Tiger grouper

Steamed with soy sauce, or steamed with green peppercorn

=E% (F%. tERE. =8, Komah)
Roe crab

Steamed with shrimp oil, steamed with egg white and Chinese rice wine,
baked with ginger and spring onion, or baked with vermicelli

wIE (EHERZ. TRENR)
King crab

Steamed with egg white and Chinese rice wine, baked with crab leg

(12A1—XTiT please order one day in advance)

(Ew) FEHEFE Chef’s recommendation

ME T EEM R, B5HNEELE Please let us know if you have any food allergies or dietary restrictions
FIENMEIANRT, BUWEL66%R5SER Al prices are in RMB and subject to 16.6% service charge
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market price



SEAFOOD

AR g0 LS &5 328

Sautéed prawn with shallot and oyster sauce (per serving)

EX e &1 328
Sautéed lobster and egg white topped with crab meat, scallop and crab roe (per person)

© RIS FERE RS T 1 288
Wok-fried scallop with mushroom (per serving)

VAR e AR = st 188

Baked stuffed crab shell with onion and crab meat (per person)

A= IR A 2R 5 288
Braised oyster and barbecue pork with onion and ginger (per serving)

FETEREAE R TR 541 388
Wok-fried fish maw with conpoy, dried shrimp and egg (per serving)

o

(ﬁ) FEHEFF Chef’s recommendation

ME T EEM R, B5HNEELE Please let us know if you have any food allergies or dietary restrictions
FIENMEIANRT, BUEL 66%R55E Al prices are in RMB and subject to 16.6% service charge



POULTRY AND MEAT
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Pan-fried M9" Wagyu beef with onion (per serving)

THRER &5 288
Braised pork rib with sweet soy sauce in clay pot (per serving)

ISFEREERA 50 |88
Wok-fried pork with vinegar sauce (per serving)

=R #0198
Rock salted crispy skin chicken with conpoy (per serving) half piece
FEEHERREBGH 56 168

Wok-fried pigeons with mushroom in oyster sauce (per serving)

TEZEISR 50 198
Braised chicken with black bean sauce (per serving)

© EDREMEEBRA &6 188
Braised Kurobuta pork with red wine and black pepper (per serving)

E_I— ((L\T) FEHEFE Chef's recommendation

ME T EEM R, BE5HNEELE Please let us know if you have any food allergies or dietary restrictions
FIENMEIANRT, BUWEL 66%BR5SER Al prices are in RMB and subject to 16.6% service charge
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VEGETABLE, BEAN CURD

3R RR B 2 551 268
Braised asparagus and bamboo shoot topped with crab meat and crab roe (per serving)

© FHEAGERS 51188
Sautéed sweet pea with morel mushroom and lily bulb (per serving)

SREMRERFOE a6 128
Braised vegetable with ginkgo in soy bean milk (per serving)

AT MBS fE & 158

Bean curd, bamboo fungus and Yu fungus braised with dried shrimp roe (per serving)

RE T e IR a6 | 18
Braised bean sprout with mushroom and chilled preserved bean curd (per serving)

ayHFEREERR a6 188

Braised morel and baby cabbage in cream sauce (per serving)

EFMEENES= &5 158

Steamed kale with preserved vegetable (per serving)

RS VpA=] a5l 158
Stir-fried dragon bean with preserved vegetable and mushroom (per serving)

HEANLER B LB 7B E/1) a6l |58
Seasonal vegetable (Sautéed, braised in supreme broth, sautéed with minced garlic,
sautéed with ginger sauce) (per serving)

o

(Ex) FEHEFE Chef's recommendation

ME T EEM R, BE5RNEELEE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUEL66%R5SER Al prices are in RMB and subject to 16.6% service charge



RICE AND NOODLE
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Braised Wagyu beef rice with goose liver (per serving)

XOHE BN EF K ID T 561 168
Shrimp fried rice with X.O sauce (per serving)

FRIIEERWIR 50 158
Fried rice with scallop, barbecued pork and egg white (per serving)
EBN=ERIR &l |88
Boiled rice with crab roe,scallop,shrimp and winter gourd in supreme broth (per serving)
FEAF T BT 2 KR &t 68
Steamed rice with oyster (per person)

© T RUEHE s |18

Noodle topped with dried shrimp in scallion oil (per serving)

SIS BF B A AT & 158

Stewed E-Fu noodle with wild mushroom (per serving)

ZR N IR e TR E &1 168
Braised noodle with barbecued porkmushroom,ginger and scallion (per serving)

o

(Ex) FEHEFE Chef's recommendation

ME T EEM R, B5HNELLE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL 66%R5SER Al prices are in RMB and subject to 16.6% service charge



DESSERT

JREMmER (FIEEt, &+, 4291) &1 780
Double boiled imperial bird's nest (per person)
(served with almond, coconut dressing or jujube juice)

MEE&EE &1 88
Healthy Tong Sui (per person)

© BIIAFRFREH s 108

Tong Sui with pear, bamboo bird's nest and nostoc (per person)

FEECH 4 88
Boiled almond soup (per person)

BN £ E &1 88
Chilled mango sago cream with bamboo bird's nest (per person)

o

cé? FEEIH#ETE Chef's recommendation

ME AR EEUR, B5HNIBE Please let us know if you have any food allergies or dietary restrictions
FIBEMEHANRT, BWEL6.6%MR552 Al prices are in RMB and subject to |6.6% service charge



DESSERT

© MRERE & (3H)
Baked egg tart (3 pics)

AR=E et
B ZhkE. TR (44)
Sweet delights

ETIEkE (44F)
Chilled red bean jelly with coconut juice (4 pics) (per serving)

RAMOREE (3HF)
Deep-fried sesame dressing dumplings (3 pics) (per serving)

ZhE2ER (4F)
Deep-fried egg powder with syrup (4 pics) (per serving)

Wy e RISER
Baked custard pastry (per person)

Mg RR

Seasonal fruit plate (per person)

o

C]Sr) FEIHETE Chef's recommendation

ME T EEM R, BERNEELE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL66%R55E Al prices are in RMB and subject to 16.6% service charge

a1 88

am 128

Chinese yam cake stuffed with red date paste and mango paste (4 pics) (per serving)

=11 88

a1 68

=41 88
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sz 88



LUNCH DIM SUM
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JR H 0 & B ER

Baked abalone and mushroom pastry (per person)

© FEREMT (41F)
Steamed shrimp dumpling with bamboo shoot (4 pics) (per serving)

© tEgEnNES GH)
Traditional steamed pork dumpling with broth (3 pics) (per serving)

EFFAKEME GH)
Steamed shrimp dumpling with chive (3 pics) (per serving)

BEAETREREE (4F)
Steamed shumai topped with conpoy (4 pics) (per serving)

tig=2&% 3#)
Shanghainese deep-fried spring roll filled with shredded chicken,
cabbage and mushroom (3 pics) (per serving)

YET T
Steamed rice roll with mushroom and scallop (per serving)

WE BN
Steamed rice roll with mushroom and vegetable (per serving)

o

((L\T) FEHEFE Chef's recommendation

ME T EEM R, B5HNEELE Please let us know if you have any food allergies or dietary restrictions
FIENMEIANRT, BUWEL 66%BR5SER Al prices are in RMB and subject to 16.6% service charge
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PLANT-BASED MENU
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Unlimeat with fungus and coriander soup (per person)

FAE S AR AR B D L
Double-boiled Matsutake mushroom soup with baby cabbage
and OmniPork (per person)

ILFEEMER

Wok-fried OmniPork Luncheon with vinegar sauce (per serving)

AT £ IE A S

Braised OmniPork and bamboo shoot topped with carrot (per serving)

=D ELF A

Sauteed OmniPork with yam bean (per serving)

BB AR KD

Braised Unlimeat rice with pine nuts (per serving)

FHEHEE (4F)

Steamed Unlimeat shumai with morel mushroom (4 pics) (per serving)

MRzLES )
Deep-fried spring roll filled with shredded OmniPork Strip, cabbage
and mushroom (3 pics) (per serving)

MEBREAKRR (3H)
Steamed OmniPork dumpling with truffle (3 pics) (per serving)

NBR 7K 4 A

Steamed Unlimeat with chili sauce (per serving)

o

(ﬁ) FEHEFE Chef’s recommendation

ME T EEM R, BERNEELE Please let us know if you have any food allergies or dietary restrictions
FrENMEIANRT, BUWEL66%R55E Al prices are in RMB and subject to 16.6% service charge
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