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MING COURT

Since ifs 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 400 of the finest wine labels from over
20 countries and 100 regions, Ming Court’s Sommelier Team brings you a memorable
Cantonese dining experience with wine pairings.



FiEHER - H
BUSINESS SET LUNCH MENU - SUN

I per person

HK$468

BAR—FRT  RKHEERK
BALAT 5 ANHKS60E — M BRI HERE BB - ALBSCRIRE
Including One Glass of 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

Bl BHg
BRBEXREBIRE - SRPKIBEF - BHBSHESRS
Dim Sum Trio
New Caledonia Blue Prawn Dumpling, Bamboo Shooft, Steamed
Roasted Goose Puff, Onion, Sesame, Deep-Fried
Local Chicken, Shiitake, King Oyster Mushroom, Carrot, Green Sichuan Pepper Oil, Deep-Fried

RKRENS
Chef’s Soup of the Day

XOE T F O EIREK
Tiger Prawn, Scallop, Asparagus, Homemade XO Sauce, Sautéed

ST EE SRR ALK ER
Fried Rice, Abalone, Ganbajun Fungus, Conpoy, Yunnan Ham, Egg. Served in Clay Pot

B H =

Mango, Pomelo, Coconut, Sago Cream, Chilled

WMETHEEAEYBESEGEARE LS FRAMNRE B
Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FiBEE UEBAELE S M—RBEMELUES 33 TRIT
All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



FEBHER - H
BUSINESS SET LUNCH MENU - MOON

I per person

HK$588

BAE—FRT RKSERREK
LA 5 ANHK$60E — M F BRI HEE Bl - ALBSRIEE
Including One Glass of 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

FARA = /iR
EHETXNG - ATESKRIHY - 2FESEH=4
Ming Court Appetiser Trio
Supreme Pork Loin, Honey, Barbecued
Sliced Suckling Pig, Caviar, Roasted
Jellyfish, Celtuce, Preserved Celtuce, Carrot, Sesame Qil, Chili Oil, Chilled

IR MBTEBRGE
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith, Black Tree Fungus,
15-Year Aged Tangerine Peel, Ginger, Braised

=Bk 2 HTEk
Leopard Coral Garoupa Fillet, Spring Onion, Shallot, Onion, Sautéed

ERTEIEHE
Yunnan Ham, Bamboo Pith, Seasonal Green, Braised

BEREFBAAIRIT IS EE
Cantonese Shrimp Dumpling, Yellow Chives, Dried Flounder Soup,
Flat Egg Noodles, Shredded Fish Maw, Shrimp Roe, Tossed

HREBERIE - B RERIRLEE
Bird's Nest, Tofu Panna Cotta, Chilled
Homemade Mini Winter Melon Paste Puff, Baked

METHEMRMERNRE AR LS FEREMIRE S
Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FBEEE B ELEE S —RBEMSLIEN 33 TR
All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



pt
DELUXE DIM SUM

L BEZ8R

FEHEERE - CFHBEAHER - B FFHEASER
Wellness Dumpling Trio

Porcini Dumpling, EIm Fungus, Spinach Wrap, Steamed

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

E) AR EERKE LR

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

BAESES: PN LN

New Caledonia Blue Prawn Dumpling, Bamboo Shooft, Steamed
JHEE AL [ BE IR BT AR

Lobster Dumpling, Termite Mushroom, Asparagus, Celery,
Butterfly Pea Wrap, Steamed

BRNEERER

Crab Meat Dumpling, Fish Maw, Seasonal Green, Steamed
RFEMAHIRES

Pork Dumpling, Shrimp, Conpoy, Crab Roe, Wolfberry, Steamed
wRmEeS L

Abalone, Fish Maw, Sea Cucumber, Chicken,

Bean Curd Sheet, Steamed

Ei5H ATk

Beef Ball, Water Chestnut, Aged Tangerine Peel,

Superior Broth, Simmered

WIEMREBEFHEZRMR

Blaze Mushroom Dumpling, Morel, Shiitake, Steamed
TS
Barbecued Pork Bun, Steamed

DERIARERERE

Assorted Mushrooms Bun, Shek O Preserved Mustard Cabbage,
Pan-Fried

AR €

Egg Yolk Custard Bun, Steamed

R R

Ming Court signatures

W EX

Vegetarian
METH RS R AR LS FREFINIRT 8BS

=¥ three pieces

$98

54 per person

$158

Mm% four pieces

$98

=1 three pieces

$98

=1 three pieces

$98

044 four pieces
$88

M two pieces
$158

=14 three pieces

$88

=14 three pieces

$78

=14 three pieces

$78

=14 three pieces

$78

=14 three pieces

$78

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

FrEE R LUBE G EIE T 5 m— R B MEcrg s 33 TH3

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



DELUXE DIM SUM

Eﬂﬁ}?%ﬁﬁ&'\g&*ﬁﬁ* s BRAERSE I per person
Whole Abalone Butter Tart, Chicken, Baked $98

Guangxi Cangwu Liubao Tea
BUEZERE 20 48 Please allow 20 minutes for preparation

SRH R IGER =44 three pieces
Roasted Goose Puff, Onion, Sesame, Deep-Fried $98
%EEL%%% M two pieces
AHEEIBHFEOES - BHBGMHESS $88

Spring Roll Duo
Local Lobster, Scallop, Egg White, Carrot, Deep-Fried
[i% P S kiR EE SR Green Lobster Captivated at Yung Shue O, Sai Kungl
Local Chicken, Shiitake, King Oyster Mushroom, Carrot, Green Sichuan Pepper Qil, Deep-Fried

RIREERRK A =44 three pieces
Iberico Pork Glutinous Rice Dumpling, Dried Shrimp, Deep-Fried $88

XO Ekb 54 $98

Rice Roll, Conpoy, Homemade XO Sauce, Stir-Fried

B R LR A B AL K B $98

Crispy New Caledonia Blue Prawn Roll, Steamed Red Rice Wrap

EFEXEREGH $98

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

EFETXEBE $88

Rice Roll, Barbecued Pork, Yellow Chives, Honey, Steamed

PARIFEER X
Ming Court signatures
METHEARMERRRERA RS LS FEREFINIRE S
Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FiBEE UNEBAELE S M—RBEMBLIES 33 TRIT
All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



HA

U P fp T AT
SOMMELIER SELECTION

CHAMPAGNE & SPARKLING

2008 Louis Roederer, Cris’roI,IReims, France

2013 Telmont, Vinothéque, Epernay, France

NV Laurent Perrier, La Cuvée, Tour-Sur-Marne, France

WHITE WINE

2020 Francois Carillon, 1er Cru, Les Combettes,
Puligny Montrachet, France

2016 Jean et Sébastien Dauvissat, Grand Cru, Les Preuses,
Chablis, France

2023 Domaine Daniel Dampt & Fils, Chablis, Premier Cru,
Fourchaume, France

2022 Domaine de la Vougeraie, Terres D Famile, Burgundy, France

2024 Felton Road, Bannockburn, Riesling, Off Dry, New Zealand

2020 Bibi Graetz, Casamatta, Italy

RED WINE

2021 Chateau Angelus, Saint-Emilion, Bordeaux, France

2011  Les Forts de Latour by Chateau Latour, Pauillac,
Bordeaux, France

2021 Charles Van Canneyt, Premier Cru, Les Chabiofts,
Chambolle Musigny Burgundy, France

2023 Domaine Robert Groffier Pere & Fils,
Bourgogne Cote D'Or, France

2021 Pio Cesare, Barolo, Piemonte, Italy

2021 Le Maquis de Calon Ségur by Chéteau Calon Ségur

2020 Silver Palm, Cabernet Sauvignon, California, USA

UMESHU

NV Hombo Shuzo, Joto Chiran-Cha, Japan

NV Daishichi, Kimoto, Japan

WHISKY

Aberfeldy 16 Year Old, Single Malt

FrEE B LUBS A H IR 5 n—RFs & S8 33 T33F

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person

Glass

$225

$295

$245
$220
$145

$395

$320
$220
$195

Glass
(100mi)
$145

Glass
(30ml)

$158

Bottle

$4.880
$1.580
$900

$3.880
$1.580
$1.180
$980

$880
$580

$5.880
$3.880

$2,980
$1.580
$1.280

$880
$780

Bottle

$880
$680

Bottle

$2,880

HA



PR L DR A
MING COURT DEGUSTATION MENU

{1 per person

HK$988

B3R
KRR R A ERIBATR
Amuse-Bouche
Magnolia Lab Roselle, Foie Gras Terrine, Passion Fruit, Drunken

BA RS /iR
MBEERARY - ZEETE
Ming Court Appetiser Duo
Sliced Suckling Pig, Black Truffle, Pineapple, Roasted
Supreme Pork Loin, Honey, Barbecued

ERIEREREE S
Stuffed Crab Shell, Fresh Crab Meat, Onion, Cream, Breaded, Deep-Fried

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

REBE RN A HEERIK
Local Lobster, Crab Meat, Crab Roe, Egg White, Braised
[ B SRR EESEEIR Green Lobster Captivated at Yung Shue O, Sai Kungl

1Tz ASTIL
A5 Wagyu Beef, Bean Sprouts, Enoki, Soy Sauce, Pan-Seared

ESRRUERETER

Homemade Spinach Egg Tofu, Deep-Fried Ginger, Supreme Broth, Simmered

ST BT AR AIEFELD R

Fried Rice, Abalone, Ganbajun Fungus, Conpoy, Yunnan Ham, Egg, Served in Clay Pot

it H TR « BTRRANH
Mango, Pomelo, Coconut, Sago Cream, Chilled
Mango Glutinous Rice Dumpling

THERC IR WINE PAIRING

Glass
Hif White Wine
Domaine Daniel Dampt & Fils, Chalblis, Premier Cru, Fourchaume, Burgundy, France, 2023 $295
Pio Cesare, Gavi, Piedmont, Italy, 2022 $190
4L Red Wine
Pio Cesare, Barolo, Piemonte, Italy, 2021 $320
La Dame de Montrose by Chateau Montrose, Saint Estéphe, France, 2019 $245

MEATEENEMHRRKEARRK LS, FREFIMRE AR

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

AR B LSS EIE R S m— RIS BEAEE 33 T3

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



HE RSB
MING COURT BLACK PEARL TASTING MENU

BR R B R BF BT BUAR BT 2 15 SR B 18 2 8k
PRESENTED BY MING COURT AND CHINESE KITCHEN EXECUTIVE CHEF LI YUET FAAT

I per person

HK$1,288
:IE:3
FREERR & T E B RIBA R
Amuse-Bouche
Magnolia Lab Roselle, Foie Gras Terrine, Passion Fruit, Drunken

PR /INR
EEETNG - AFESRAMN
Ming Court Appetiser Duo
Supreme Pork Loin, Honey, Barbecued
Sliced Suckling Pig, Caviar, Roasted
BRIERFRREE 5
Stuffed Crab Shell, Fresh Crab Meat, Onion, Cream, Breaded, Deep-Fried
WHIZESEEHES
Silkie Chicken, Matsutake, Sea Whelk, Double-Boiled
RS SR AL L5 dERC M (28 )
Minced Shrimp, Shiitake, South African Abalone (Twenty Eight-Head), Seasonal Green, Braised
20 FE LN TS
Aged Qinghua Fenijiu, Pigeon, Fish Maw, Sea Cucumber,
Water Chestnut, Conpoy Premium Sauce, Braised
A EEIRIR IS TF LA
Local Lobs’rer Shanghai Noodles, Lobster Broth, Simmered
[ A SHE#HREE S EEIR Green Lobster Captivated at Yung Shue O, Sai Kung]

;mhﬁ_l_ ]‘EEE‘EZE‘X#

Bird's Nest, Tofu Panna Coftta, Chilled
Black and White Sesame Roll
BHRERFLER - ZRMEFLERSR
Homemade Mini Winter Melon Paste Puff, Baked
Yunnan Menghai Fermented Pu'er

{EEER 32 WINE PAIRING

Glass Bottle

&1 Champagne

Laurent Perrier, La Cuvée, Tour-Sur-Marne, France, N.V. $225  $900
Hif White Wine

Bibi Graetz, Casamatta, Italy, 2020 $145  $580
#1if Red Wine

Pio Cesare, Barolo, Piemonte, Italy, 2021 $320  $1,280

Black Pearl
Restaurant Guide
@enan @orers

Nine Consecutive Years
#ﬂEﬁTﬁEﬂﬁMﬁf{"x’Sﬁﬁ"lﬁFﬁiiim FH BT FIRARTS B HAR
Please inform your server if you have any food allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FiREE WGBS ELE S m— RSB MEAIE 33 TXTF

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



BHI/DR
APPETISERS

WEFE R - IWASH
Lotus Root Crisp, Caramelised Walnut

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

DtHREEEE
Seven Spice-Crusted Tofu, Deep-Fried

kil EN
LENMBER - EXFERETE - LS
Ming Court Vegetarian Delights

Stuffed Bean Curd Skin Bag, Bamboo Pith, Morel, Celery, Vegetarian Broth, Simmered

Black Tree Fungus, Aged Balsamic Vinegar, Chilled
Hawthorn Berry Cake, Osmanthus Honey, Chilled

REBEH =K

$98

454 per person

$98

$98

41 per person

$108

$168

Jellyfish, Celtuce, Preserved Celtuce, Carrot, Sesame Oil, Chili Oil, Chilled

ENEREEREER $168
Local Cuttlefish, Peppercorn, Basil Sauce, Chilled
[(E A EHRkEIRETEE A Cuttlefish Captivated at Yung Shue O, Sai Kungl

15 SRR G4 B $168
Beef Shank, 15-Year Aged Tangerine Peel, Marmalade, Chilled

FARTEIE e

Ming Court signatures

oD =%

Vegetarian
METHEMEMSRESR AR LS FREMINIRT 8BS

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

FAE R LIS H I 5 n—RF & MSAUEE 33 TH3F

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



BHI/DR
APPETISERS

0% E R $168
French Frog Leg, Salted Egg Yolk, Deep-Fried

BRI X (EIRE RS $188
New Caledonia Blue Prawn and Cuttlefish Patty,
Water Chestnut, Chinese Celery, Pan-Fried

LI PRERE S $208
Cubed Cod Fillet, Shanxi Aged Vinegar, Fried

AR 7~/ VR M
BIKFEITHD - 15 EPRBE GG - AEBEH =4 for four persons
BEANEETE - BHOEEN - EHEEERHER $428

Ming Court Six Delights

Pig's Trotter, Chinese Marinade, Poached

Beef Shank, 15-Year Aged Tangerine Peel, Marmalade, Chilled

Jellyfish, Celtuce, Preserved Celtuce, Carrot, Sesame Qil, Chili Oil, Chilled
Black Tree Fungus, Aged Balsamic Vinegar, Chilled

Wheat Gluten, Shiitake, Chicken Bouillon, Braised

Local Cuttlefish, Peppercorn, Basil Sauce, Chilled

(£ A SRk ETEE S Cuttlefish Captivated at Yung Shue O, Sai Kungl

R £
Ming Court signatures
NETHEEAEYBESEGEARE LS FRAMNREEHE
Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FTBEE UNEBHELE B M—RBEMSLIES 33 TR
All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



IR RERE
BARBECUED

PN 5 regular
Eel, Chinese Angelica, Grilled $288
iﬁi?%ﬁfﬁl—&] 51 regular
Pork Loin, Five Spice, Barbecued $198

EFEETNE %4 half I regular
Supreme Pork Loin, Honey, Barbecued $208 $338
AEERA - ZEETIEBHER 15 regular
Pork Loin, Five Spice, Barbecued $458
Supreme Pork Loin, Honey, Barbecued
i;?;ﬂ;‘kii% L per person
EEETNE - ATESHRIME  AEFEHS $138

Barbecued Appetiser Trio

Supreme Pork Loin, Honey, Barbecued

Sliced Suckling Pig, Caviar, Roasted

Jellyfish, Celtuce, Preserved Celtuce, Carrot, Sesame Qil, Chili Oil, Chilled

Hfﬁf‘iﬁi‘{ﬁéﬁ —£ whole
Crispy-Skin Baby Pigeon, Roasted $188
EM?-:E1'KFX_' ;[ﬁ% Blregular  #£ half —£ whole
Suckling Pig, Roasted $458 $908 $1,688
SEFERE 30 448 Please allow 30 minutes for preparation
Iéﬂi%i%ﬁ% fBlregular  #£ half —£ whole
Goose, Roasted $398 $578  $1,078
fih U EE A2 #% half  —% whole
Chicken, Chinese White Marinade, Poached $388 $758
HIREHEE 8 half —#& whole
Chef's Soy Sauce Chicken $388  $758
BUEZE 45 4 4& Please allow 45 minutes for preparation
:‘:L"t:—f-t)# f‘iq]% *€ half —%& whole
Peking Duck $658 $1,198

Bt Ingredients

HREREE - HEKGE - ZLBE - mER - TE - /K - sk

Aged Tangerine Marmalade, Osmanthus and Plum Sauce, Suckling Pig Sauce,
Honeydew Melon, Leek, Cucumber, Hawthorn Berry Cake

PnECEZ RV ERL fl regular
Add-on Minced Duck Meat, Shiitake, Bamboo Shoot, Stir-Fried, $158

Served with Lettuce Wrap

PR i
Ming Court signatures
METHEMEMRESR AR LS FREMINIRT 8BS
Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FTBEE AR ELE B M—RBEMGLIES 33 TR
All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



3
SOUP

i?&%%“}% 5 regular i per person
Chef’'s Soup of the Day $398 $108

/}%7’?1‘@&'\%%5&?3% I per person
Eight Treasure Soup $238

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

E1@ﬁﬂ%*ﬁﬁm§§5ﬁﬂﬁﬂéj I per person
Superior Fish Maw, Matsutake, Sea Whelk, Baby Coconut, $398
Double-Boiled
Eﬁ-l&‘%#’&ﬁi?ﬂ@/]‘l‘l%l%ﬁﬁﬁ I per person
Australian Greenlip Abalone, Matsutake, Dendrobium, $238
Glehnia Root, Double-Boiled
MENEBHBEGRE i per person
Matsutake, Bamboo Pith, Pigeon Egg, Superior Broth, Double-Boiled $208

O EEXBENTEBENE i per person
Matsutake, Shiitake, Bamboo Pith, Chinese Cabbage, Double-Boiled $188
% I’/ﬂ %%%*% I per person
Crab Meat, Scallop, Egg Yolk, Sweet Corn, Braised $168

FAREE R AR
Ming Court signatures

- EX
Vegetarian

METHEARMERIRER RS LS FEREFINIRE S

Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FTBEE AR ELE B M—RBEMSLIES 33 TR

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



T
BIRD’S NEST

AT R
Imperial Bird's Nest, Bamboo Pith, Braised

Bl AEEEAE =

Imperial Bird's Nest, Crab Meat, Crab Roe, Braised

ABALONE & DRIED SEAFOOD

FENE MR (20 #)
Yoshihama Dried Abalone (Twenty-Head), Braised

IRETEIEINPRME (28 5)
Middle Eastern Dried Abalone (Twenty-Eight-Head), Shiitake, Braised

IRE RN 353
Australian Abalone (Three-Head), Braised

IR ENFIESHE (43)
South African Abalone (Four-Head), Shiitake, Goose Web, Braised

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

BlEle R EARR S HEIESHE (¢ #)
Kanto Sea Cucumber, Shrimp, Pork, Mixed Onion Sauce, Deep-Fried
South African Abalone (Six-Head), Braised

) BRI Z ML

Kanto Sea Cucumber, Fish Maw, Braised

T EBINIEE
Fish Maw, Goose Web, Abalone Sauce, Braised

() memn s

Ming Court signatures
WETAEARNSBIAERRR LS > FRETINARE 8BS

54 per person

$668

54 per person

$688

=£ perpiece

$3.388

HF£ perpiece
$888

H£& perpiece
$598

I per person

$428

I per person

$688

I per person

$658

543 per person

$628

54 per person

$508

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

FEE R LIS HIE R 5 in—RF & MSAIEE 33 TH3F

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



Gy
LIVE SEAFOOD

Bl HE B8

Catch of the Day
EEREERTHE s EE SEEHIRETEFZH
Please ask your server for today's catch, prepared as you wish

AREH 5 per tael

Leopard Coral Garoupa $78

ALIF S per tael

Tomato Hind $108

:ﬁ*ﬁﬂf —{& whole

Camouflage Garoupa $2,988
(#9w Fr

B mEE  BREBRRASURE around 2.5 catties)

Choose from Steamed; Steamed with Shredded Pork and Shiitake;
Steamed with Aged Tangerine Peel, Black Bean and Gairlic; or Stir-Fried
SRIEE AP E — | Nk

Add-on second course for Stir-Fried Camouflage Garoupa Fillet

SIRFRI AR DI 1l regular
Camouflage Garoupa Belly, Garlic, Fried Garlic, Vermicelli, Steamed $188
EEEHZADI 5l regular
Camouflage Garoupa Belly, Red Date, Black Tree Fungus, Steamed $188
leitt-E‘Eﬂ!Efz &l per tael
Local Lobster $68

TRE  BHEEL  XO WEBHEEY BRI LHA

Choose from Steamed with Garlic; Stir-Fried with Fried Garlic and Chilli;
Stir-Fried in XO Mushroom Sauce; Stir-Fried with Ginger and Spring Onion;
or Baked in Superior Broth

[P E A RIREE SR Green Lobster Captivated at Yung Shue O, Sai Kungl

B AL BT AN BE (% 24 1msaiEET) SF per catty
Alaskan Crab (Pre-order required 24 hours in advance) $988

TE# - BUMTEREE RS EEY
Choose from Steamed; Steamed in Chicken Oil and Huadiao Rice Wine;
Stir-Fried with Salted Pepper; or Stir-Fried with Ginger and Spring Onion

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

[} R £
Ming Court signatures
MEATHE ARSI RER RS LS > FEREFINIRE S
Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FrIEER B EL TS M—RFEEAIES 38 THTF
All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



SEAFOOD

[T} BR AR S 2% AT R 2 BTk
Leopard Coral Garoupa Fillet, Green Sichuan Pepper Qll,
Chicken Oil, Steamed

=Bk 2 BTEK
Leopard Coral Garoupa Fillet, Spring Onion, Shallot, Onion, Sautéed

BEZ A A 2 DR
Leopard Coral Garoupa Belly, Pork Loin, Bean Curd Stick,
Shiitake, Ginger, Spring Onion, Braised in Clay Pot

R BE MR 45 R
Local Lobster, Vermicelli, Black Pepper, Braised in Clay Pot
(A S IARIREE S IR Green Lobster Captivated at Yung Shue O, Sai Kungl

BERAE (KihERESDER)
Local Lobster, Scallop, Crab Roe, Egg White, Balsamic Pearl, Stir-Fried
AP SR HIREE SR Green Lobster Captivated at Yung Shue O, Sai Kungl

) BRYE SRR &5
Stuffed Crab Shell, Fresh Crab Meat, Onion, Cream,
Breaded, Deep-Fried

BEEFERZEER
Jumbo Oyster, Egg Tofu, Salted Fish, Minced Pork,
Braised in Clay Pot

SmE Bz R IRk
Tiger Prawn, Tomato Sauce, Crispy Rice, Stir-Fried

[;] PARIHSIE KR

Ming Court signatures
WETAEARNSBSIAERARR LS > FRETINAR 8BS

—f& whole

$1.288
(—F

around 1 caftty)

54 per person

$258

$428

$888
(#—F

around 1 caftty)

$538

I per person

$298

$398

$368

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

FEER LIS HIE R 5 n— R & MSAIEE 33 T35

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



XBLRAM
POULTRY & MEAT

PR 3 $ half
Crispy-Skin Chicken, Deep-Fried $388
BEEMREEETLH %8 half
Chicken, Minced Shrimp, Crab Roe, Spring Onion, Pan-Fried $398
MEEEEERBA 2 % half
Local Chicken, Black Tiger Paw Mushroom, $398

Black Truffle Paste, Baked

BAH 15 FREEA M BRARA

Local Pork, 15-Year Aged Balsamic Vinegar, Stir-Fried

BBt 1% P
Sweet and Sour Pork, Pineapple, Stir-Fried

BEHACRIKA

Pork Belly, Pear, Loquat Sauce, Braised

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

S8 4 T R R A R
Wagyu Beef Cheek, Turnip, Aged Tangerine Peel,
Braised in Clay Pot

AS FIFREZR R
Minced A5 Wagyu Beef, Tofu, Pickled Mustard Tuber, Chili,
Braised in Clay Pot

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

PRI K

Ming Court signatures
WEATEEAEYBBIEARF LS FRBRFIRRTE B HE

—%£ whole

$758

—%£ whole

$778
—£ whole
$778
$298

$248

43I per person

$148

$658

$498

$368

1 per person

$188

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

FrEE R LIS HIE R 5 n—RE & MSAIEE 33 T3

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



82
VEGETABLES

R AP\ A R #4 half il regular
Pomelo Flesh, Dried Shrimp Roe, Braised $158 $288
IRIH BB 4R R #fl half  fl regular
Fish Maw, Fresh Bean Curd Sheet, Seasonal Green, $198 $358
Chicken Broth, Simmered
ﬂk%ﬂ-"—fﬁé’ﬂ@%% 2450 half i regular
Asparagus, Fresh Ginseng, Fresh Premium Lily Bulb, Stir-Fried $158  $288
[\ AR EMNF 34 half 4 regular
Eggplant, Shek O Preserved Mustard Cabbage, Steamed $148  $258
R IREIRE TR $298

Chinese Kale, Lamma Island Dried Shrimp,
Dried Shrimp Paste, Stir-Fried in Clay Pot

QY iﬁi%zﬁ E %ﬂﬁifﬁ%iﬁgﬁ% 24 half 1 regular
Homemade Spinach Egg Tofu, Morel, $158  $278
Dried Wild Yellow Mushroom, Braised in Clay Pot

3 '%H*ﬁﬁykﬁiﬁ 24 half 1 regular
Baby Spinach, ElIm Fungus, Yellow Fungus, Braised $148  $258

D NIREFEEE MEBIRFH R SEBIER %4 half 4 regular
Fresh Lily Bulb, Gingko, Wolfberry, Kung Wo Soy Milk, $128  $228

Seasonal Green, Simmered

PRSI AR
Ming Court signatures
o =%
Vegetarian
METHE AR RER RS LS > FEREFINIRE S
Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
FREEE LUEST BT E S m—RF & MSLUE 33 T&TF
All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



Br~ 8~ B8R
NOODLES & RICE

SRS AT F AR KD AR %451 half
Fried Rice, Silkkie Chicken, Crispy Conpoy, Wolfberry $168
Pine Nut, Egg, Served in Clay Pot

) SRt B A HRAT AS N KD ER 45 half
Fried Rice, A5 Wagyu Beef, Foie Gras, Egg, Served in Clay Pot $218
MG TEE AR AL %41 half
Fried Rice, Abalone, Ganbajun Fungus, Conpoy, Yunnan Ham, $188

Egg. Served in Clay Pot
AHEENR 5B B KRR

Crab Meat, Prawn, Scallop, Rice, Crispy Rice,
Local Lobster Broth, Poached
[E A SRRIREESER Green Lobster Captivated at Yung Shue O, Sai Kungl

T g 55 T ae kb 7K dh - 5] %45) half
Flat Noodles, Sliced Local Beef, $168
Aged Artisan Naturally Brewed Soy Sauce, Stir-Fried

S EK KD A 45 half
Crispy Egg Noodles, Garoupa Fillet, Bell Pepper, Black Bean, $198
Chili Bean Paste, Stir-Fried

rEEEBNEFE %45 half
E-Fu Noodles, Crab Meat, Crab Roe, Egg White, Braised $218
WE 25 75 F MR S AE AR KD K AR %451 half
Rice Vermicelli, Scallop, Prawn, Shredded Barbecued Pork, $158

Egg. Dried Shrimp Paste, Stir-Fried

BEREFRBSIRITEHEE
Cantonese Shrimp Dumpling, Yellow Chives, Dried Flounder Soup
Flat Egg Noodles, Shredded Fish Maw, Shrimp Roe, Tossed

BESMN B %451 half
Egg Noodles, Prawn, Scallop, Garoupa Fillet, Barbecued Pork, $198
Shiitake, Seasonal Green, Chicken Broth, Simmered

AR e

Ming Court signatures
WA THEEAEYBURS AR ARR LS FERBFIR R S B4R

15 regular

$308

15 regular

$398

51 regular

$338

43I per person

$158

15 regular

$318

il regular

$368

il regular

$388

51 regular

$288

54 per person

$128

51 regular

$358

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

FREE R LIS HIE R 5 n—RFs &SR8 33 T33F

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person



