HEBRDIRBE
MING COURT BLACK PEARL TASTING MENU

RRRE K2 oh BT BR T B AR BT 2R 152 S5 B 18 2 RA
PRESENTED BY MING COURT AND CHINESE KITCHEN EXECUTIVE CHEF LI YUET FAAT

I per person
HK$1,188

Amuse-Bouche
Preserved Vegetable, Water Chestnut, Marmoreal Mushroom, Marinated

BR R /N
BEEEEIR - ZEETXE
Ming Court Appetiser Duo
Drunken Mantis Shrimp, Chinese Huadiao Wine, Simmered
Supreme Pork Loin, Honey, Barbecued

ERYERREEE BE 2
Stuffed Crab Shell, Fresh Crab Meat, Onion, Breaded, Deep-Fried

WEMEZRRTERE
Superior Fish Maw, Matsutake, Sea Whelk, Monarch Coconut, Double-Boiled

BRI BRI SINEIERR

South African Abalone, Kanto Sea Cucumber, Onion Concenfrate, Braised

FRF A5 AR
Cubed A5 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

BTEEWRY S
Caviar, Leopard Coral Garoupa Fillet, Garden Green, Simmered

BEMRTF T4
Lobster, Shanghai Noodles, Lobster Broth
[EAFESHE/EREESEEIR Green Lobster Captivated at Yung Shue O, Sai Kungl

B HE - RIRERE

Mango, Pomelo, Coconut, Sago Cream
Mini Egg Tart, Baked

{ERERI 2 WINE PAIRING

White wine Glass Bottle

Icardi, Cascina D'Or, Cortese, Italy, 2022 $145 $580

Nikolaihof, Griner Veltliner, Hefeabzug, Austria, 2022 $170 $680

Red wine

Le C de Calon Ségur by Calon Ségur, France, 2020 $220 $880

Chateau de Camensac, France, 2003 $245 $980
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Menu is applicable to minimum two persons per table. All prices are subject to 10% service charge.
All menu items are subject to change due to seasonality and availability. Please contact restaurant for the latest menu.



