HEE U RRE
MING COURT DEGUSTATION MENU

I per person

HK$988

Amuse-Bouche
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Ming Court Appetiser Duo

12 Years Aged Balsamic Vinegar, Jellyfish, Ginger, Sesame Qil, Chilled
Sliced Suckling Pig, Roasted, Pineapple, Black Truffle Paste

BRMERRAL B2
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

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

BT EERREIRK
Local Lobster, Caviar, Egg White, Steamed
[EARESEEIREESEER Green Lobster Captivated at Yung Shue O, Sai Kung]

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

EREMEIRE
Leopard Coral Garoupa Fillet, Yunnan Ham, Garden Green, Simmered

01 iE S AR AT R AR
Sea Cucumber, Dried Shrimp Roe Egg, Broad Noodles, Ginger, Spring Onion, Mixed

B H R - BERANH
Mango, Pomelo, Coconut, Sago Cream
Mango Glutinous Rice Dumpling

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

AT BRBEEF, FRBMRE ALK

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

FEEEFEAM—REE

All prices are subject to 10% service charge



