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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.



FIEBER - H
BUSINESS SET LUNCH MENU - SUN

I per person

HK$468

BUEHE-RRT  RKFTERK
BALA] S IHKS OB A — M B RTHERE Bl |, ALRsRUEE
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

BLLHHR
BRBEXEIRE AREENER - €4 EBRE
Dim Sum Trio
New Caledonia Blue Prawn Dumpling, Bamboo Shooft, Steamed

Barbecued Pork Loin, Cinnamon, Apple, Puff Pastry, Roasted
Crab Meat, Onion, Mushroom, Spring Roll, Deep-Fried

RRENRS
Chef’s Soup of the Day

XOEWIERETFIRR
Scallop, Sea Whelk, Asparagus, Homemade XO Sauce, Sautéed

iS4

Sea Cucumber, Broad Egg Noodles, Ginger, Spring Onion, Abalone Sauce, Tossed

BERKAE
Red Bean Cream Sweetened Soup, 15-Year Aged Dried Tangerine Peel

METEEMEYEERGREARRT LS FERBPINRGE SIS
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

FEEEFESM—REE

All prices are subject to 10% service charge



FIEBEER - H
BUSINESS SET LUNCH MENU - MOON

I per person

HK$588

BUEHE-RRT  RKFFERK
BRI HANHKSS0 BCLA—MRFHAERMEE BIE  ALASRIEH
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
EEETNEGE  DBEERAMYG  MREELEES
Ming Court Appetiser Trio
Supreme Pork Loin, Honey, Barbecued

Sliced Suckling Pig, Roasted, Pineapple, Black Truffle Paste
Jellyfish, Sichuan Peppercorn, Vinegar, Sesame Qil, Chilled

Rn BT ARE
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger, Braised

RitiRI5EES
Tiger Prawn, Kimchi, Condensed Broth, Sautéed

ERMTEIFEE
Yunnan Ham, Bamboo Pith, Seasonal Green, Simmered

[RE i BIEIT IS ER
Abalone, Conpoy, Egg, Chinese Celery, Spring Onion, Braised in a Clay Pot

EEERIR
Bird Nest, Tofu Panna Cotta, Chilled

MEATETMEYHERERRT LS | FERMIRRE 84S
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish
AT ARELERR, FHEKFINIRTS S HAS
Please inform your server if you would like to have a vegan menu

FEEEESM—REE
All prices are subject to 10% service charge



FEIEESO
DELUXE DIM SUM

EE=faf
EMERRR R THREN S8 ST EMEARER

Wellness Dumpling Trio

Porcini Dumpling, ElIm Fungus, Spinach Wrap, Steamed

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

AL BITEBRESR
Superior Dumpling, Abalone, Fish Maw, Conpoy, Scallop, Shrimp,
Bamboo Pith, Yunnan Ham, Chicken Broth

BIREREIRE
New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed
JHZEME E B IRE B R
Lobster Dumpling, Termite Mushroom, Asparagus, Celery,
Butterfly Pea, Steamed

B RER
Fish Maw, Scallop, Seasonal Green Dumpling, Steamed

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

LBHeES il

Abalone, Fish Maw, Sea Cucumber, Chicken, Bean Curd Wrap, Steamed

S EREMR
Vegetarian Dumpling, Morel, Assorted Mushrooms,
Water Chestnut, Carrot, Tribute Vegetable, Steamed

EitXEe
Barbecued Pork Bun, Steamed

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

FRRSAY &
Egg Yolk Custard Bun, Steamed

ST ES
Ming Court signatures

D

Vegetarian
MEATHEAEYEESAEBRR LS FRERFIMRES B

=4 three pieces 4 BF

$98

54 per person

$158

44 four pieces
$98

=1 three pieces

$98

=1 three pieces

$98

44 four pieces
$88

M1 two pieces
$158

=14 three pieces

$78

=1 three pieces

$78

=1 three pieces

$78

=1 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

HMOTHREL RN, FREMINRE EBE

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

FBEERESM—REE
All prices are subject to 10% service charge
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&
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pt
DELUXE DIM SUM

RIRIRE th RN ER - EHEARESR
Whole Abalone, Chicken, Savoury Butter Tart, Baked

Guangxi Cangwu Liubao Tea
BUETERS 20 474E Please allow 20 minutes for preparation

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

A B 4 R ER
Minced Beef in a Crispy Puff, Spring Onion, Black Pepper, Baked

BREHIBEESL
New Caledonia Blue Prawn Spring Roll, Deep-Fried

EHERAE
Crab Meat, Onion, Mushroom, Spring Roll, Deep-Fried

ENBEEAAEEE
Black Truffle Paste, Vegetarian Spring Roll, Pan-Fried

IR B E FEH K
Glutinous Dumpling, Dried Shrimp, Minced Iberico Pork,
Preserved Radish, Fried

Ei54 ATk
Beef Dumpling, Chicken and Pork Broth,
Aged Dried Tangerine Peel, Simmered

XO # b5
Rice Pasta Roll, Homemade XO Sauce, Crispy Conpoy, Sautéed

BE X [ fiE R AL K B

Red Rice Pasta Roll, New Caledonia Blue Prawn, Deep-Fried, Steamed
EHB R FIREH

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

%5t XBH
Rice Pasta Roll, Barbecued Pork, Honey, Steamed

FARITEIE K

Ming Court signatures

Vegetarian

NETHEENEYNRBIREMER LS FRAPIRRE 8

54 per person

$108

=14 three pieces

$98

=1 three pieces

$88

=14 three pieces

$98

=14 three pieces

$88

=1 three pieces

$78

=14 three pieces

$88

=1 three pieces

$88

$98

$98

$98

$88

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

BMTERGLRFRN, FEBRFINR SHE
Please inform your server if you would like to have a vegan menu

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

als



B P A5 T BT EE A1

CHAMPAGNE & SPARKLING Glass  Boftle
2008 Louis Roederer, Cristal, Reims, France $4880
2013 Telmont, Vinothéque, Epernay, France $395 $1580
NV  Taittinger Réserve, Brut, France $185 $850
WHITE WINE

2020 Francois Carillon, Ter Cru, Les Combettes, Puligny Montrachet, France $3880
2016 Jean et Sébastien Dauvissat, Grand Cru, Les Preuses, Chablis, France $1580
2021 Domaine Ramonet, Bourgogne Aligoté, France $295 $1180
2023 Felton Road, Bannockburn, Riesling, Off Dry, New Zealand $220 $880
2022 Pio Cesare, Gavi, Italy $165 $660
2021 Chéateau Angelus, Saint-Emilion, Bordeaux, France $5880
2011 Les Forts de Latour by Chéteau Latour, Pauillac, Bordeaux, France $3880
2017 Allegrini, Amarone della Valpolicella Classico, Veneto, Italy $2580
2019 Casanova Di Neri, Brunello di Montalcino, Toscany, Italy $295 $1180
2003 Chéteau Camensac, Haut-Médoc, Bordeaux, France $245 $980
2022 Vadlli, Pinot Noir, Gibbston Valley, New Zealand $225 $900
2020 Silver Palm, Cabernet Sauvignon, California, USA $195 $780
UMESHU Glass (100mi)

NV  Hombo Shuzo, Joto Chiran-Cha, Japan $145 $880
NV  Daishichi, Kimoto, Japan $680

FIBEEESM—REE
All prices are subject to 10% service charge

HA



RS R HRRE
MING COURT DEGUSTATION MENU

1 per person

HK$988
Amuse-Bouche
EERETE R

Wine Lees Sweetened Winter Melon

AR R /MR
126 REXRF BEALSESE - BRI MG
Ming Court Appetiser Duo
12-Year Aged Balsamic Vinegar, Jellyfish, Ginger, Sesame Qil, Chilled
Sliced Suckling Pig, Roasted, Pineapple, Black Truffle Paste

BRMERRAL 22
Stuffed Crab Shell, Fresh Crab Meat, Onion, Breaded, Deep-Fried

IRn BT AR E
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger, Braised

BT EEREIRK
Local Lobster, Caviar, Egg White, Steamed
[(ERAEAEREESHER Green Lobster Captivated at Yung Shue O, Sai Kungl
HEMLtEs

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

EREREIFESE
Leopard Coral Garoupa Fillet, Yunnan Ham, Seasonal Green, Simmered

it iE S AIRAT B
Sea Cucumber, Dried Shrimp Roe, Broad Noodles, Ginger, Spring Onion,
Abalone Sauce, Tossed

B HEE - BERAR
Mango, Pomelo, Coconut, Sago Cream
Mango Glutinous Rice Dumpling

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

BMTHRELRRER, FRERPIMRE AR
Please inform your server if you would like to have a vegan menu

FAEEESM—RBFH
All prices are subject to 10% service charge

HA



HE R RBE

MING COURT BLACK PEARL TASTING MENU

AR R R R BT BB T AR BT 15 SR A A 2 A
PRESENTED BY MING COURT AND CHINESE KITCHEN EXECUTIVE CHEF LI YUET FAAT

543 per person
HK$1,188

Amuse-Bouche
BRARINEE
Preserved Vegetable, Water Chestnut, Marmoreal Mushroom, Marinated
FARAR/ ViR
BEEEE - FYET S
Ming Court Appetiser Duo

Drunken Mantis Shrimp, Chinese Huadiao Wine, Simmered
Supreme Pork Loin, Honey, Barbecued

BRIERERE BE S
Stuffed Crab Shell, Fresh Crab Meat, Onion, Breaded, Deep-Fried

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

BERKERR S MR

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

3B AS AR
Cubed A5 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

BTEERIFE
Caviar, Leopard Coral Garoupa Fillet, Seasonal Green, Simmered

BEIRF T4
Lobster, Shanghai Noodles, Lobster Broth
[ERAEREIREESENR Green Lobster Captivated at Yung Shue O, Sai Kungl

B HEE - RIREE
Mango, Pomelo, Coconut, Sago Cream
Mini Egg Tart, Baked

TRERL 2 WINE PAIRING

FAH Sparkling wine

Montalbera, Cuvee Blanche Vino Spumante, Extra Dry, Italy N.V $195
BHif White Wine

Montalbera, Viognier, Italy, 2023

#Lifi Red Wine

Chéateau de Camensac, Haut-Médoc, France, 2003

(@ B HRE TIER]
W R0 g KRR
WU EREARMALE, FEEERSN—REE. RYITEREMELRBEMLE, FREEEHRNRE.
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.




BHI/NR
APPETISERS

SRR A
Lotus Root Crisp, Caramelised Walnut

S eENETBER
Layered Silk Tofu, Gold Leaf, Black Truffle, Chilled

B E4ALEER
Jellyfish, Sichuan Peppercorn, Vinegar, Sesame Oil, Chilled

15 S BRI AHAE A g
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumqguat, Chilled

HHELEEIL TS
10-Year Huadiao Wine, Pigeon, 15-Year Aged Dried Tangerine Peel,
Wolfberry, Marinated

S
. Ming Court signatures
D =X
Vegetarian
METHEMEYHEIRRARR LS FRAMRGE S8R

$98

54 per person

$98

$168

$168

—£ whole

$198

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

HPIFBRBERRN, FURMNREEBE

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

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



BHI/MR
APPETISERS

D tHREEEE
Seven Spice-Crusted Tofu, Deep-Fried $98

BREXEIREAY
New Caledonia Blue Prawn and Cuttlefish Patty,

Water Chestnut, Chinese Celery, Pan-Seared $188
LI PG Z PREE & S At
Cubed Cod Fillet, Shanxi Aged Vinegar, Fried $208

IS PANIN iz
ZEETXEE - RKEFR - R EREHES R - R E% for four persons
BEE/INKRE - AEEMA - mME S - s $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, Sesame Qil, Chilled

Black Tree Fungus, Chinese Black Vinegar, Chilled

Pork Loin, Five Spice, Barbecued

Hou Fu, Shiitake, Abalone Sauce, Chilled

Osmanthus Hawthorn Berry, Chilled

I ES ]
Ming Court signatures
D ER
Vegetarian
MEAT AT YR RERER LS | F R MIR RS 85
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish
HAITBREERFRA, FREPINNRE B
Please inform your server if you would like to have a vegan menu

AEERESM—RSE

All prices are subject to 10% service charge
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RIS
BARBECUED

ERE A £l regular
Eel, Chinese Angelica, Grilled $288
ﬁﬁﬁﬂﬁi F/'q 51 regular
Pork Loin, Five Spice, Barbecued $198
E%%T"Rﬁ 51 regular
Supreme Pork Loin, Honey, Barbecued $338
BER=2%

EEE TG MRBELASER A FESHKRIARY
Barbecued Appetiser Trio

Supreme Pork Loin, Honey, Barbecued

Jellyfish, Sichuan Peppercorn, Vinegar, Sesame Oil, Chilled
Sliced Suckling Pig, Caviar, Roasted

Bfe Bz b 4 25
Crispy-Skin Baby Pigeon, Roasted
Freshly Squeezed Lemon Juice, Spiced Salt

Eﬂi%%&*i%% 5 regular
Suckling Pig, Roasted $438

BUEERS 30 434E Please allow 30 minutes for preparation

/gﬂ_ﬁ;ﬁﬁ% 5 regular
Goose, Roasted $388

P BB A2
Chef's Chicken Baked in Rock Salt

HIREOHEE
Chef's Soy Sauce Chicken

BUEERS 45 438F Please allow 45 minutes for preparation

R K

Peking Duck

Bl Ingredients

R E - EEkEE  BHE mENR - RE . FK - LE

Kumgquat Tangerine Sauce, Osmanthus, 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 FIRRTS AR

%€ half
$888

%€ half
$558

%€ half
$378

%€ half
$378

% £ half

$638

513 per person

$158

—£ whole

$188

—%£ whole

$1.688

—%£ whole

$1.058

—£ whole

$738

—%£ whole

$738

—£ 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

HMTHRBEL RN, FREMINRE SR

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

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



S
SOUP

ARE RS
Chef’s Soup of the Day

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

IR MBIE B HAGE
Eight Treasure Soup

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

EFE 2B TS
Superior Fish Maw, Matsutake, Sea Whelk, Monarch Coconut,
Double-Boiled

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

D KEXBEMEFHENE
Matsutake, Shiitake, Bamboo Pith, Chinese Cabbage, Double-Boiled

BT FRARE
Crab Meat, Scallop, Egg Yolk, Sweet Corn Soup, Braised

BEEIREHATEEEE
Local Lobster, Conpoy, Chinese Chives, Egg, Superior Rich Broth,
Caviar, Braised

[ERAEREIREESER Green Lobster Captivated at Yung Shue O, Sai Kungl

R L

Ming Court signatures

N =%

Vegetarian
MEATHEAEYEESAEBRR LS FRERFIMRES B

54 per person

$108

4 per person

$238

4 per person

$238

4 per person

$398
543 per person
$138

543 per person

$188

I per person

$168

543 per person

$238

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—REE
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

IS EREEINPREE (28 5)
Whole Middle Eastern Dried Abalone (Twenty-Eight-Head), Shiitake, Braised

IFEREINEMEEHE 35
Whole Australian Abalone (Three-Head), Braised

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

FARESIEEMNRMIEGHA (43
South African Abalone (Four-Head), Kanto Sea Cucumber,
Goose Web, Braised

FHRES MR
Kanto Sea Cucumber, Fish Maw, Braised

T ERB NG E
Fish Maw, Goose Web, Kale, Abalone Sauce, Braised

DIEIES

Ming Court signatures

NETHEEMENRBIRERER LS FRA IR SR

13 per person

$668

54 per person

$688

£ perpiece
$3,388

F£ perpiece
$888

F£ perpiece
$598

I per person

$428
I per person

$688

51 per person

$628

51 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

HPITMEREEERN, FREMYRE IR
Please inform your server if you would like to have a vegan menu

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



LIVE SEAFOOD

BN HEEiEs

Caftch of the Day
EEAEERTSHS AMRESE SEEHRETEFZR
Please ask your server for today’s catch, prepared as you wish

AREDR
Leopard Coral Garoupa

AN
Tomato Hind

REH
Spotted Coral Garoupa

B HBHEEE

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

A ithH BEMR
Green Lobster
FREXE. BB, BEVE. XO LBFEENHERER

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

[EREREBEESHEIR Green Lobster Captivated at Yung Shue O, Sai Kung]

—f =16 =600%
1 cafty = 16 taels = 600 grams

MEATHEEIRYHRSRERRR L5 | B FIRIRTS BB

&=l per tael
$78

£ per tael
$108

F1& per piece

$2,488
(o Fr
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

#HMTARELRERN, FREAPIMRESHE

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

FBEERESm—REE
All prices are subject to 10% service charge



&

?ﬁ i >
SEAFOOD

15 £ 22 Sie il oh 7% %% JINBR 12 75 51 2 B 4D
15-Year Aged Preserved Dried Radish, Shredded Pork, Winter Melon,
Aged Dried Tangerine Peel, Leopard Coral Garoupa Fillet, Steamed

= BrbBEEk
Leopard Coral Garoupa Fillet, Spring Onion, Shallot, Sautéed

RN R E DS R
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,
Shiitake, Ginger, Spring Onion, Braised in a Clay Pot

BEHAHUR 2 BTk
Leopard Coral Garoupa Fillet, Fresh Peppercorn, Bell Pepper,
Basil, Dried Shallot, Black Pepper, Sautéed

ERAE (BETFIERD)
Crab Roe, Scallop, Egg White, Balsamic Pearl, Stir-Fried

ERIEERGE B2
Stuffed Crab Shell, Fresh Crab Meat, Onion, Breaded, Deep-Fried

B R EIR B AT
New Caledonia Blue Prawn, Vermicelli, Black Pepper,
Braised in a Clay Pot

BEETFERELEER
Whole Jumbo Oyster, Egg Tofu, Salted Fish, Minced Pork,
Braised in a Clay Pot

KiFEBRES R R
Lobster, Tofu, Minced Pork, Chilli, Braised in a Clay Pot

CERREREREESHER Green Lobster Captivated at Yung Shue O, Sai Kung]

FARITEIE K

Ming Court signatures
WETAEMEMEBRaE AR L5 FRE IR S &

51 per person

$248

54 per person

$258

$438

—{& whole

$1.388

(H—F
around 1 catty)

$408

543 per person

$298

$398

$398

$438

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

BT AREEERN, FRRFINRAE B
Please inform your server if you would like to have a vegan menu

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

als



KB KA
POULTRY & MEATS

AR R 2 8 half
Crispy-Skin Chicken, Deep-Fried $378
EERRREETH %8 half

Chicken Pieces, Minced Shrimp, Crab Roe, Spring Onion, Pan-Fried $288

Fish Maw, Chicken, Ginger, Shiitake, Chinese Celery,
Braised in a Clay Pot

ETERBEZEE R
Minced Pigeon Meat, Tiger Paw Mushroom, Yunnan Ham,
Stir-Fried

ARSI B E Bb
Crispy Iberico Pork Belly, Local Shek O Pickled Chinese Cabbage Pith,
Served With Steamed Rice

BB P
Sweet and Sour Iberico Pork, Pineapple, Stir-Fried

FRH A5 KT
Cubed A5 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

BERRE AN EE
Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel,
Braised in a Clay Pof

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

R /NE R4S E
Local Beef Chuck Flap, Bitter Melon, Garlic Black Bean Sauce, Stir-Fried

FARTEIE e

Ming Court signatures

MEAT AR EYHRSRERARR LS | FBHRFIRRTS AR

—£ whole

$738

—£ whole

$568

$408

$298

I per person

$148

$238

$658

$498

4L per person

$188

$388

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

KA ERMEERN, FREMYRTE SR
Please inform your server if you would like to have a vegan menu

FBEERESM—REE
All prices are subject to 10% service charge

HA



B K
VEGETABLES

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

O et v 1L IR AR SRS TR
Fish Maw, Fresh Bean Curd Sheet, Chicken Broth,

Seasonal Green, Simmered $358
BN Y\BR
Crab Roe, Crab Meat, Seasonal Green, Braised $388

S H Bt mm T
Eggplant, Local Shek O Pickled Chinese Cabbage Pith, Steamed $258

Gl s Y RSB E TR
Chinese Kale, Local Lamma Island Dried Shrimp,
Dried Shrimp Paste, Stir-Fried in a Clay Pot $298

D EREEESABETER
Tofu, Morel, Premium Dried Mushroom, Braised in a Clay Pot $268

VAMRERERE MESRRTHESRER
Fresh Lily Bulb, Gingko, Wolfberry, Kung Wo Soy Milk,

Seasonal Green, Simmered $228
DeHEmEIUERSA
Baby Spinach, Elm Fungus, Yellow Fungus, Braised $258

RARFEIR 08

Ming Court signatures

D =%

Vegetarian
MEATERMEYEERAKE AR LS FERBPINRGE SIS
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 EEBE

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

All prices are subject to 10% service charge Bﬂ



Br. Hi. 8K
NOODLES & RICE

Bl A Bk AR
Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,

Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot $308
BIEETBT AS N4k iR

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

Bt RIET e R

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

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

T IR BgEE 5 82 kb 2t 4 5]
Flat Noodles, Sliced Local Beef,
Aged Artisan Naturally Brewed Soy Sauce, Stir-Fried $298

SRR 2 RN T B kD £
Crispy Egg Noodles, Pan-Seared, Leopard Coral Grouper Fillet,
Scallop, Prawn, Black Bean Sauce, Stir-Fried $358

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

UE 8 7 B SUBEAR KD KA
Rice Vermicelli, Scallop, Prawn, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed $288

EREBSIRT A
Broad Dried Shrimp Roe Egg Noodles, Fish Maw,
Ginger, Spring Onion, Tossed $268

BN S
Egg Noodles, Prawn, Scallop, Garoupa, Barbecued Pork,
Shiitake, Seasonal Green, Chicken Broth $368
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Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

als

EATERELERRN, FEREPINIRTE B
Please inform your server if you would like to have a vegan menu

FBEERSm—REE
All prices are subject to 10% service charge



