
 

 

明閣經典珍饌盛宴 

MING COURT DEGUSTATION MENU 
每位 per person 

HK$988 
前菜 

五味雜陳洛神花百香果鵝肝凍 

Amuse-Bouche 

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

明閣兩小碟 

至尊蜜汁叉燒 ‧ 松露鳳梨乳豬件 

Ming Court Appetiser Duo 

Supreme Pork Loin, Honey, Barbecued 

Sliced Suckling Pig, Black Truffle, Pineapple, Roasted 
 

酥炸鮮釀蟹蓋 

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

濃湯鮑魚花膠雞絲羹 

Eight Treasure Soup 

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

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

芙蓉蟹皇蟹肉龍蝦球 

Local Lobster, Crab Meat, Crab Roe, Egg White, Braised 
【選用西貢榕樹澳養殖青龍蝦 Green Lobster Captivated at Yung Shue O, Sai Kung】 

 

燒汁乾撈A5和牛片 

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

上湯自家製菠菜玉子豆腐 

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

鍋燒干巴菌雲腿鮑魚瑤柱炒飯 

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

楊枝甘露 ‧ 香芒糯米糍 

Mango, Pomelo, Coconut, Sago Cream, Chilled 

Mango Glutinous Rice Dumpling 

 

佳釀配搭 WINE PAIRING 

 Glass Bottle 

白酒 White Wine 

Domaine Daniel Dampt & Fils, Chablis, Premier Cru, Fourchaume, Burgundy, France, 2023 $295 $1,180 

Gianni Tessari, Perinato, Garganega, Soave Classico, Italy, 2023 $190 $760 

紅酒 Red Wine 

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

La Dame de Montrose by Château Montrose, Saint Estèphe, France, 2019 $245 $980 
 

如閣下有任何食物敏感或欲選用素菜上湯，請與我們的服務員聯絡 

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

所有價目以港幣計算並需另加一服務費和每位港幣33元茶芥 

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


