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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.



U P fp T AT
SOMMELIER SELECTION

CHAMPAGNE & SPARKLING

2008 Louis Roederer, Cristal, Reims, France
2013 Telmont, Vinothéque, Epernay, France

NV  Taittinger Réserve, Brut, France

WHITE WINE

2020 Francois Carillon, Ter 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, Les Lys, France
2021 Cantina Di Riva, Gewurztraminer, Italy
2022 Icardi, Cascina D'Or, Cortese, Italy

RED WINE

2021 Chateau Angelus, Saint-Emilion, Bordeaux, France

2011 Les Forts de Latour by Chéateau Latour, Pauillac, Bordeaux, France
2017 Allegrini, Amarone della Valpolicella Classico, Veneto, Italy

2023 Domaine Robert Groffier Pere & Fils, Bourgogne Céte D'Or, France
2019 Casanova Di Neri, Brunello di Montalcino, Toscany, Italy

2020 Silver Palm, Cabernet Sauvignon, California, USA

2021 Rallo, Nero d'Avola, Sicilia, Italy, 2021

UMESHU

NV Hombo Shuzo, Joto Chiran-Cha, Japan
NV  Daishichi, Kimoto, Japan

FRBEEEE S M—RFH®
All prices are subject to 10% service charge

Glass Bofttle

$4880
$395 $1580
$185 $850
$3880
$1580
$295 $1180
$170 $680
$145 $580
$5880
$3880
$2580

$395 $1580
$295 $1180

$195 $780
$170 $680
Glass (100ml)
$145 $880
$680

HA



RS R HRRE
MING COURT DEGUSTATION MENU

1 per person

HK$988
Amuse-Bouche
TERERETEER N

Wine Lees Sweetened Winter Melon

AR AR ViR
12 BREAFERADSER - MERRAEMY
Ming Court Appetiser Duo
12-Year Aged Balsamic Vinegar, Jellyfish, Ginger, Sesame Qil, Chilled
Sliced Suckling Pig, Roasted, Pineapple, Black Truffle Paste

BRI ERR AL R R
Stuffed Crab Shell, Fresh Crab Meat, Onion, Breaded, Deep-Fried

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

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

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

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

BTSSRI SRR
Sea Cucumber, Dried Shrimp Roe, Broad Noodles, Ginger, Spring Onion,
Abalone Sauce, Tossed

BREE - B
Mango, Pomelo, Coconut, Sago Cream
Mango Glutinous Rice Dumpling

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

BT HRE SRR, FREFINMRSE SIS

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

FABEEE S N—RSH
All prices are subject to 10% service charge

HA



HE R RBE

MING COURT BLACK PEARL TASTING MENU
AR R & BT BB TBUAR BT 2= 1R SRR 2 15k
PRESENTED BY MING COURT AND CHINESE KITCHEN EXECUTIVE CHEF LI YUET FAAT

I per person
HK$1,288

Amuse-Bouche
BRURIOTRE
Preserved Vegetable, Water Chestnut, Marmoreal Mushroom, Marinated

BR R /N
ETETERERE SR - ZHET R
Ming Court Appetiser Duo

Abalone, Chinese Huadiao Rice Wine, Chilled
Supreme Pork Loin, Honey, Barbecued

ERIERRAE R
Stuffed Crab Shell, Fresh Crab Meat, Onion, Breaded, Deep-Fried

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

BRI RBARRSHEIERR (7EH)
Kanto Sea Cucumber, Minced Shrimp, Minced Pork, Onion Concentrate, Deep-fried
South African Abalone (Six-Head), Braised

HEMEEE
Thin-Sliced AS Wagyu Beef, Morel, Matsutake, Pan-Seared

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

BHERMBZ RIUA R RAC 7 AR UR B8 S #5540
Tiger Prawn, Organic Superior Soy Sauce, Pan-Fried,
Fish Maw, Tossed Noodles, Home-made Shrimp QOil, Mixed

EATLCER  BRRRRLEERK

Almond Cream Sweetened Soup, Egg White
Homemade Mini Winter Melon Paste Puff, Baked

{EfERC$2 WINE PAIRING

#E#& Champagne Glass  Bottle

Laurent Perrier, La Cuvée, Tour-Sur-Marne, France $225 $900

Cantina Di Riva, Gewurziraminer, Italy, 2021 $170 $680

4157 Red Wine

Rallo, Nero d' Avola, Sicilia, Italy, 2021 $170 $680
(@

) EIZINRI T8
) = g KRR
W ERERRMGE, REEEESM—R%EE. RYRTERSHEUREEMKNE, FEBETHRHTE.

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

o RN - FEIRAH
Lotus Root Crisp, Caramelised Walnut

SO e ENETEER
Layered Silk Tofu, Gold Leaf, Black Truffle, Chilled

HRBE B ADEEE
Jellyfish, Sichuan Peppercorn, Vinegar, Sesame Oil, Chilled

15 SRR A 1
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumqguat, Chilled

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

RARIAEIR £
~ Ming Court signatures
=

Vegetarian

NETEERAEMBRBRRRERER LS FRREFIRR S B

$98

I 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

HATHRES RN, FREMNRESHE
Please inform your server if you would like o have a vegan menu

MAEEEFEAM—RHE

All prices are subject to 10% service charge



BHI/MR
APPETISERS

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

BRI R (LIRS A6

New Caledonia Blue Prawn and Cuttlefish Patty,

Water Chestnut, Chinese Celery, Pan-Seared $188

LI 75 & PRES & 45 kL

Cubed Cod Fillet, Shanxi Aged Vinegar, Fried $208
AR\ /i ulbez:

EEETXNE - sKFFR - RERKHEESR - SR8 EK for four persons

BENAE - AEEMA - WEEE - EELE $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

RARIAEIE 262
Ming Court signatures
D E=R
Vegetarian
METHEAEYBERRARK LS FFRR MRS S 54
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish
EMT ARG HERR, FERPINRTE S
Please inform your server if you would like to have a vegan menu

FAEBEFRSM—RBHE

All prices are subject to 10% service charge
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BARBECUED

EREAE £l regular
Eel, Chinese Angelica, Grilled $288
£§@=ﬁﬁfﬁ|§| 51 regular
Pork Loin, Five Spice, Barbecued $198
5%%71’&'@% 1 regular
Supreme Pork Loin, Honey, Barbecued $338
BR=F%

FEETXNE - REEADEESE - ATESRIHEN
Barbecued Appetiser Trio

Supreme Pork Loin, Honey, Barbecued

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

Fie Bz 41 4 28
Crispy-Skin Baby Pigeon, Roasted
Freshly Squeezed Lemon Juice, Spiced Salt

Eﬂﬁ%ﬂﬁ&?lﬁ% 5 regular

Suckling Pig, Roasted $438
HUEERF 30 474 Please allow 30 minutes for preparation

/ﬁﬂ%ﬁ%ﬁ% {5 regular
Goose, Roasted $388

FRREE A2
Chef's Chicken Baked in Rock Salt

4REOmE
Chef's Soy Sauce Chicken
BUEERF 45 478 Please allow 45 minutes for preparation

"HARKS

Peking Duck

EZ#} Ingredients

HHERRE 3 - ek - BEE > MBI RE > FI > Wi

Kumgquat Tangerine Sauce, Osmanthus, Plum Sauce, Seafood Sweet Sauce,
Honeydew Melon, Leek, Cucumber, Hawthorn Fruit

ZRANES Add-on second course:
BZIERbERTA
Minced Duck Meat, Shiitake, Bamboo Shoot, Stir-Fried, Served with Lettuce Wrap

B#AHZESIEIRAE

Roasted Duck Meat, White Pepper, Basil, Mandarin Pancake, Pan-Seared

PR XA
Ming Court signatures

NETEERAEMBRBRRARERER LG FRK IR S B

£ half
$888

£ half
$558

£ half
$378

£ half
$378

£ half
$638

FI per person

$158

—£ whole

$188

—£ whole

$1.688

—£ whole

$1.058

—£ whole

$738

—£ whole

$738

—£ whole

$1,188

51 regular

$138

51 regular

$138

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

#ZFTARBEERN, FREFINRE AR

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

FBEEEESM—RBE
All prices are subject to 10% service charge



3
SOUP

RREZ N5
Chef's Soup of the Day

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

IR BLBHGE
Eight Treasure Soup

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

2N E AR AT
Superior Fish Maw, Matsutake, Sea Whelk, Monarch Coconut,
Double-Boiled

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

D REXBWITERBNE

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

BRATFRARE
Crab Meat, Scallop, Egg Yolk, Sweet Corn Soup, Braised

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

ERmEAEREESHER Green Lobster Captivated at Yung Shue O, Sai Kungl

PR £

Ming Court signatures

N =%

Vegetarian

WETEERARMBRBRRAERRER LS FRAFIRR SR

I per person

$108

1 per person

$238

F{iL per person

$238

F{L per person

$398
F1I per person
$138

F1I per person

$188

F{iL per person

$168

F1iI 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

BFFERES RN, FEKMMNRESSHE
Please inform your server if you would like to have a vegan menu

FAEBEFRSM—RBHE

All prices are subject to 10% service charge



e
BIRD’S NEST

AEITERRE &
Imperial Bird's Nest, Bamboo Pith, Braised

AIRBEERN TR

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

ABALONE & DRIED SEAFOOD

IREFRENTMERA (2053
Whole Yoshihama Dried Abalone (Twenty-Head), Braised

IREREEENTREE (28 )
Whole Middle Eastern Dried Abalone (Twenty-Eight-Head), Shiitake, Braised

IHREREINRMEEERE (353
Whole Australian Abalone (Three-Head), Braised

TEEEIREINEIESHA (453
South African Abalone (Four-Head), Shiitake, Goose Web, Braised

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

BARESINLR

Kanto Sea Cucumber, Fish Maw, Braised

TGS
Fish Maw, Goose Web, Kale, Abalone Sauce, Braised

BARINEIR 62

Ming Court signatures

NETEERAEMBRBRRRERER LS FRKFIRR RSB

FI per person

$668

F{I per person

$688

F£ per piece

$3.388

F£ per piece

$888

FE per piece

$598

F{iL per person

$428
F{iL per person

$688

F1iI per person

$628

F1I 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

HAFERESERN, FREMNREEHE

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

FBEEEESM—RBE
All prices are subject to 10% service charge



LIVE SEAFOOD

IS ey riptey s

Caftch of the Day
EEPREEREE AHESE  STEEHTIRETEF =R
Please ask your server for today's catch, prepared as you wish

ARER
Leopard Coral Garoupa

A NF
Tomato Hind

RED
Spotted Coral Garoupa
TEIR. hIRs AR

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

A FEER
Green Lobster
FER. bR, BEANEY. XO LEFREDREERR

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

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

WETEERARMBRBRRAERRER LS FRAFIRR SR

M per tael

$78

il per tael

$108

F{& per piece

$2,488
(7 Fr
around 2.5 catty)

i 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

HAITFERESERN, FREMNREEHE

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

mAEEEFERM—RHE

All prices are subject to 10% service charge



SEAFOOD

15 £ 22 SEffl o S5 4 TN PR B2 7% 3R 22 BEAD
15-Year Aged Preserved Dried Radish, Shredded Pork, Winter Melon,
Aged Dried Tangerine Peel, Leopard Coral Garoupa Fillet, Stfeamed

=B kb pEEk
Leopard Coral Garoupa Fillet, Spring Onion, Shallot, Sautéed

BRI N B E DR
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,
Shiitake, Ginger, Spring Onion, Braised in a Clay Pot

BERAMUR 2Bk

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

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

ERIERRE RS

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

PNELEED RS S
New Caledonia Blue Prawn, Vermicelli, Black Pepper,
Braised in a Clay Pot

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

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

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

ARREIR 6

Ming Court signatures

NETEERARMBBRRRERER LG FRKFIRR S B

F1L per person

$248

F1L per person

$258

$438

—{& whole

$1.388
(W—F

around 1 caftty)

$408

F1I 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

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

FBEEEESM—RBE
All prices are subject to 10% service charge

als



e Pk
POULTRY & MEATS

FARSIKEF 2 8 nalf
Crispy-Skin Chicken, Deep-Fried $378
BEEREEEAREH 4 half
Chicken Pieces, Minced Shrimp, Crab Roe, Spring Onion, Pan-Fried $288

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

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

AR R E
Crispy Iberico Pork Belly, Local Shek O Pickled Chinese Cabbage Pith,
Served With Steamed Rice

B HrEIER
Sweet and Sour Iberico Pork, Pineapple, Stir-Fried

FRA A5 MR
Cubed A5 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

IRFPREFHG-HIR
Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel,
Braised in a Clay Pof

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

HEORMER A4 F5E
Local Beef Chuck Flap, Bitter Melon, Garlic Black Bean Sauce, Stir-Fried

FRRHEIE X8R
Ming Court signatures

WETEERARMBRBRRAERRER LS FRAFIRR SR

—%£ whole

$738

—%£ whole

$568

$408

$298

L per person

$148

$238

$658

$498

B 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

BT BREL RN, FERBMINRE S
Please inform your server if you would like to have a vegan menu

mAEEFESM—RBHE

All prices are subject to 10% service charge

HA



B K
VEGETABLES

BECRF )\ A B
Pomelo Flesh, Dried Shrimp Roe, Braised $288

. /}%;’%ﬁﬂ"fﬁﬁgf‘é/xﬂ#ﬂm
Fish Maw, Fresh Bean Curd Sheet, Chicken Broth,

Seasonal Green, Simmered $358
BERERY\FFR

Crab Roe, Crab Meat, Seasonal Green, Braised $388

= U Bt m T
Eggplant, Local Shek O Pickled Chinese Cabbage Pith, Steamed $258
Ol g Y BB IR E TR
Chinese Kale, Local Lamma Island Dried Shrimp,
Dried Shrimp Paste, Stir-Fried in a Clay Pot $298

D ¥R EREELAETER
Tofu, Morel, Premium Dried Mushroom, Braised in a Clay Pot $268

DAMRIREE MEBNICTFHBE SRR
Fresh Lily Bulb, Gingko, Wolfberry, Kung Wo Soy Milk,

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

EHE? eegi ]

Ming Court mgnofures

N =%

Vegetarian

NETEERAEMBRBRRAMERER LS FRREFIRR S B

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

#FTARBEERN, FREFINRE AR

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

AEEEFRSM—RBHE

All prices are subject to 10% service charge Bﬂ



Br. Hi. 8K
NOODLES & RICE

BRI A EEL R

Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,

Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot $308
BIEEEIBAT AS FE R

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

BRI ISR

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

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

F RIS 25 S 5o kb AN 3 A5
Flat Noodles, Sliced Local Beef,
Aged Artisan Naturally Brewed Soy Sauce, Stir-Fried $298

SR 2 PENDHS T E iR kD Al
Crispy Egg Noodles, Pan-Seared, Leopard Coral Grouper Fillet,
Scallop, Prawn, Black Bean Sauce, Stir-Fried $358

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

RS T T AR SR AR LD SR A
Rice Vermicelli, Scallop, Prawn, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed $288

EEB BRI
Broad Dried Shrimp Roe Egg Noodles, Fish Maw,
Ginger, Spring Onion, Tossed $268

BRSNS
Egg Noodles, Prawn, Scallop, Garoupa, Barbecued Pork,
Shiitake, Seasonal Green, Chicken Broth $368

AR R

Ming Court signatures

WEATAEARMERRMERRR L5 | FREFIHERTS BB

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

als

BT BREL RN, FERBMINRE S
Please inform your server if you would like to have a vegan menu

mAEEEFERM—RBHE

All prices are subject to 10% service charge



