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MING COURT DEGUSTATION MENU

B/ per person
HK$988
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Amuse-Bouche

Magnolia Lab Roselle, Foie Gras Terrine, Passion Fruit, Drunken

ARSI/
ZEZTE - RERRAAEMG
Ming Court Appetiser Duo
Supreme Pork Loin, Honey, Barbecued

Sliced Suckling Pig, Black Truffle, Pineapple, Roasted

ERIERFERAE S

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

IR BT R AR
Eight Treasure Soup

Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,

Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger, Braised

REEE ARk

Local Lobster, Crab Meat, Crab Roe, Egg White, Braised

[ F 7 S AL ETA S AEIR Green Lobster Captivated at Yung Shue O, Sai Kungl

B TRBASTIA B

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

LSERFERETER

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

RETEEE AR AT R

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

BRHE - BEmR
Mango, Pomelo, Coconut, Sago Cream, Chilled
Mango Glutinous Rice Dumpling

EEERFE WINE PAIRING

BE White Wine

Domaine Daniel Dampt & Fils, Chablis, Premier Cru, Fourchaume, Burgundy, France, 2023
Gianni Tessari, Perinato, Garganega, Soave Classico, Italy, 2023

AL Red Wine

Pio Cesare, Barolo, Piemonte, Italy, 2021

La Dame de Montrose by Chateau Montrose, Saint Estéphe, France, 2019

WEATAEMREMERRMRERRR LS, FREMINRS SIS

Glass

$295
$190

$320
$245

Bottle

$1,180
$760

$1,280
$980

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

FrAEE B EETESM—RBEMSBEITET

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



