B Pl

B2005FBAZLIK A C BEEPR. NHERAMERFEBMRERAEE. THHEEFIRE
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EZE—EMEHEREERR.

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.



FIEBEERE - H
BUSINESS SET LUNCH MENU - SUN

I per person

HK$468

BEE—MRT | RKSIERK
LA FIHKSSOEL A — M B RTHERE Bl | ALB S CRUAIE
Including One Glass of Fruit 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

BLLHHR
BRBEXEIRE AREENER - €4 EBRE
Dim Sum Trio
New Caledonia Blue Prawn Dumpling, Bamboo Shooft, Steamed

Barbecued Pork Loin, Cinnamon, Apple, Puff Pastry, Roasted
Crab Meat, Onion, Mushroom, Spring Roll, Deep-Fried

RREZENS
Chef’s Soup of the Day

XOEWIERFTIRR
Scallop, Sea Whelk, Asparagus, Homemade XO Sauce, Sautéed

iS4

Sea Cucumber, Broad Egg Noodles, Ginger, Spring Onion, Abalone Sauce, Tossed

BERKAE
Red Bean Cream Sweetened Soup, 15-Year Aged Dried Tangerine Peel

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

AT BRBEEFN, FURMMREAME

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

MEEEFSM—REHE

All prices are subject to 10% service charge



FIEBEER - H
BUSINESS SET LUNCH MENU - MOON

I per person

HK$588

BUEHE-RRT  RKFFERK
BRI B ANHKSS0 BCA—MRFHAMEERIE  ALASRIEH
Including One Glass of Fruit 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

ARR = /MR
EEETE DRERAIAAEY MRS ES
Ming Court Appetiser Trio
Supreme Pork Loin, Honey, Barbecued

Sliced Suckling Pig, Roasted, Pineapple, Black Truffle Paste
Jellyfish, Sichuan Peppercorn, Vinegar, Sesame QOil, Chilled

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

RitiRInRES
Tiger Prawn, Kimchi, Condensed Broth, Sautéed

ERTEIEHE
Yunnan Ham, Bamboo Pith, Seasonal Green, Simmered

[RE MBAIEITIa R
Abalone, Conpoy, Egg, Chinese Celery, Spring Onion, Braised in a Clay Pot

EEEEIR
Bird Nest, Tofu Panna Cotta, Chilled

MEATARMEYHBEREARRK LG K MIRIRTS B B4
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish
AT ARELERR, FHEKFINIRTS S B4R

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

FEEEESM—RIEE
All prices are subject to 10% service charge



pt
DELUXE DIM SUM

EHE =@
ERENERRR R TRIBEN S - ST LM BRER

Wellness Dumpling Trio

Porcini Dumpling, Elm Fungus, Spinach Wrap, Steamed

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

O et BN EERESR
Superior Dumpling, Abalone, Fish Maw, Conpoy, Scallop, Shrimp,
Bamboo Pith, Yunnan Ham, Chicken Broth

BIR B R EIRER
New Caledonia Blue Prawn Dumpling, Bamboo Shooft, Steamed
HEEMEEEIRE SR
Lobster Dumpling, Termite Mushroom, Asparagus, Celery,
Butterfly Pea, Steamed

T REER
Fish Maw, Scallop, Seasonal Green Dumpling, Steamed

B EIREE
Pork Dumpling, Whole Shrimp, Conpoy, Crab Roe, Steamed

nBHEESEIL

Abalone, Fish Maw, Sea Cucumber, Chicken, Bean Curd Wrap, Steamed

= ERFMR
Vegetarian Dumpling, Morel, Assorted Mushrooms,
Water Chestnut, Carrot, Tribute Vegetable, Steamed

it e
Barbecued Pork Bun, Steamed

D ARERTEE
Assorted Mushrooms Bun, Local Preserved Mustard Cabbage, Pan-Fried

R &
Egg Yolk Custard Bun, Steamed

AR e

Ming Court signatures

=D =%

Vegetarian
WETERAEYBBIMERARR LS FREMINRTS S

=14 three pieces

$98

I per person

$158

& four pieces
$98

=14 three pieces

$98

=14 three pieces

$98

4 four pieces
$88

M two pieces
$158

=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 or dietary restrictions or if you prefer vegetarian-based stock in your dish

HPTERME RN, FERPIRRT ALK
Please inform your server if you would like to have a vegan menu

EEERSM—REE

All prices are subject to 10% service charge
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pt
DELUXE DIM SUM

RIRIRE th RN ER - EHEARESR
Whole Abalone, Chicken, Savoury Butter Tart, Baked

Guangxi Cangwu Liubao Tea
BUETERS 20 474E Please allow 20 minutes for preparation

SRR HGER
Roasted Goose in a Crispy Puff, Onion, Sesame, Deep-Fried

A B 4 R ER
Minced Beef in a Crispy Puff, Spring Onion, Black Pepper, Baked

BREHIBEESL
New Caledonia Blue Prawn Spring Roll, Deep-Fried

EHERAE
Crab Meat, Onion, Mushroom, Spring Roll, Deep-Fried

ENBEEAAEEE
Black Truffle Paste, Vegetarian Spring Roll, Pan-Fried

IR B E FEH K
Glutinous Dumpling, Dried Shrimp, Minced Iberico Pork,
Preserved Radish, Fried

Ei54 ATk
Beef Dumpling, Chicken and Pork Broth,
Aged Dried Tangerine Peel, Simmered

XO # b5
Rice Pasta Roll, Homemade XO Sauce, Crispy Conpoy, Sautéed

BE X [ fiE R AL K B

Red Rice Pasta Roll, New Caledonia Blue Prawn, Deep-Fried, Steamed
EHB R FIREH

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

%5t XBH
Rice Pasta Roll, Barbecued Pork, Honey, Steamed

FARITEIE K

Ming Court signatures

Vegetarian

NETHEENEYNRBIREMER LS FRAPIRRE 8

54 per person

$108

=14 three pieces

$98

=1 three pieces

$88

=14 three pieces

$98

=14 three pieces

$88

=1 three pieces

$78

=14 three pieces

$88

=1 three pieces

$88

$98

$98

$98

$88

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

BMTERGLRFRN, FEBRFINR SHE
Please inform your server if you would like to have a vegan menu

FEBEESm—RsHE
All prices are subject to 10% service charge

als



£ LIRYEY
APPETISERS

D gz p - B

Lotus Root Crisp, Caramelised Walnut

SO eENRTEIR
Layered Silk Tofu, Gold Leaf, Black Truffle, Chilled

MARER S4B EE
Jellyfish, Sichuan Peppercorn, Vinegar, Sesame Oil, Chilled

15 SRR E S
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumqguat, Chilled

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

ML
- Ming Court signatures
= =3
Vegetarian
WERTEEAEYBBIMERRRLS  FREMIMNRTESHE

$98

41 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

AT ARBEEFN, FUBMMREAME

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

FiBEE RS n—R#SHE
All prices are subject to 10% service charge



BHI/MR
APPETISERS

o O tmxeETE

Seven Spice-Crusted Tofu, Deep-Fried $98
BRIE R (EIRE A
New Caledonia Blue Prawn and Cuttlefish Patty,
Water Chestnut, Chinese Celery, Pan-Seared $188
L PREE & AT L
Cubed Cod Fillet, Shanxi Aged Vinegar, Fried $208

ARRE /N RE ulivgz
BEETNIE - RKMETR - RERKRHESE - REEE% for four persons
BEE/NKRE - AEEMA - ME S - HHLE $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

TS ES
Ming Court signatures
= =3

Vegetarian

NMEATHEARMBRSAEBRR LS FRR IR SRS
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HPIFBRBERRN, FURMNREEBE

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

FiBEERSm—RsHE
All prices are subject to 10% service charge



&

&

AR5
BARBECUED

RS i regular
Eel, Chinese Angelica, Grilled $288
hEEMA 5 regular
Pork Loin, Five Spice, Barbecued $198
EHEEHYE il regular
Supreme Pork Loin, Honey, Barbecued $338
BR=2%

ZEETXNG RBEEASESE A FESRAMY
Barbecued Appetiser Trio

Supreme Pork Loin, Honey, Barbecued
Jellyfish, Sichuan Peppercorn, Vinegar, Sesame Oil, Chilled

Sliced Suckling Pig, Caviar, Roasted

i 12 ) 84 55
Crispy-Skin Baby Pigeon, Roasted
Freshly Squeezed Lemon Juice, Spiced Salt

AN AL 5%

Suckling Pig, Roasted i regular
SUEERF 30 4242 Please allow 30 minutes for preparation $438
Iiﬂ_éi%ﬁ% 5 regular
Goose, Roasted $338
T A

Chef's Chicken Baked in Rock Salt

HIRE
Chef's Soy Sauce Chicken
BEERS 45 4348 Please allow 45 minutes for preparation

R R KRS

Peking Duck

Bt Ingredients

MR E - EEKiE  BHE  mER - RE &K - L

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

ZRAi. Add-on second course:

BZPELLERR
Minced Duck Meat, Shiitake, Bamboo Shoot, Stir-Fried, Served with Lettuce Wrap

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

PRI K

Ming Court signatures
WETERAEYBBSIMERARR LS FREMINRTESHE

% £ half
$888

% £ half
$558

% £ half
$378

% £ half
$378

H £ half

$638

1 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

HPTERME RN, FERPIRRT B
Please inform your server if you would like to have a vegan menu

FiBEE RS n—R#SHE
All prices are subject to 10% service charge



3
SOUP

RREZEN S
Chef’s Soup of the Day

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

RSB LBHGE
Eight Treasure Soup

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

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

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

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

BT TRARE
Crab Meat, Scallop, Egg Yolk, Sweet Corn Soup, Braised

BEEIREHATESEE

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

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

PRR £

Ming Court signatures

N =%

Vegetarian
METERMEYEERAKE AR LS FERBPINRE SIS

13 per person

$108

13 per person

$238

4 per person

$238

4 per person

$398
4 per person
$138

543 per person

$188

543 per person

$168

54 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

HMTHRELERERN, FRAMINRE S8

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

FiBEERSm—RsHE
All prices are subject to 10% service charge



FHe

VAR XY

BIRD’S NEST

AT EREE %
Imperial Bird's Nest, Bamboo Pith, Braised

AREE RN E &
Imperial Bird's Nest, Crab Meat, Crab Roe, Braised

ABALONE & DRIED SEAFOOD

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

IEENEREENPREEA (28 3)
Whole Middle Eastern Dried Abalone (Twenty-Eight-Head),
Shiitake, Braised

SEFREINEME MR (3H)
Whole Australian Abalone (Three-Head), Braised

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

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

BREZES LR
Kanto Sea Cucumber, Fish Maw, Braised

BRI IERB NI E
Fish Maw, Goose Web, Kale, Abalone Sauce, Braised

TRHIR 1

Ming Court signatures

MEATAEARMERSIRERRR LG | RIS SR

43I per person

$668

41 per person

$688

5£ per piece
$3,388

F£ perpiece

$888

F£ perpiece

$598

1 per person

$428

454 per person

$688

154 per person

$628

/i 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

HAITBREERFRR, FREFIMRE B
Please inform your server if you would like to have a vegan menu

FiBEE RS n—R#SHE
All prices are subject to 10% service charge



LIVE SEAFOOD

BB RiEs

Catch of the Day
EEAEERSHI AMRESYE SEEHAEETEFZR
Please ask your server for foday’s catch, prepared as you wish

AREDR
Leopard Coral Garoupa

AN
Tomato Hind

REH
Spotted Coral Garoupa

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

A EREIR
Green Lobster
FREE. BB, BEVEY. XO LBFEENHERR

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

MEATHEAEMHRSRERZR L5 | R FIRIRTS AR

&=l per tael
$78

£ per tael
$108

F1& per piece

$2,488
(HamiFra
around 2.5 caftty)

&l 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

HMTHRBEL RN, FREMINRE EBE

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

FEBEESm—RsE
All prices are subject to 10% service charge



&

&

SEAFOOD

15 & e 7% & INBR R 78 SR 25D

15-Year Aged Preserved Dried Radish, Shredded Pork, Winter Melon,
Aged Dried Tangerine Peel, Leopard Coral Garoupa Fillet, Steamed

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

BERZ YT K B2 DA
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,
Shiitake, Ginger, Spring Onion, Braised in a Clay Pot

BEEA IR 2 BIEk
Leopard Coral Garoupa Fillet, Fresh Peppercorn, Bell Pepper,
Basil, Dried Shallot, Black Pepper, Sautéed

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

FRIERRGE B2
Stuffed Crab Shell, Fresh Crab Meat, Onion, Breaded, Deep-Fried

P SELEEit Y S
New Caledonia Blue Prawn, Vermicelli, Black Pepper,
Braised in a Clay Pot

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

AiFERRED R R
Local Lobster, Tofu, Minced Pork, Chilli, Braised in a Clay Pot
ERAEREIREESHEIR Green Lobster Captivated at Yung Shue O, Sai Kungl

ARSI £
Ming Court signatures

MEATAEARMERSIRERRR LG | RIS SR

§13I per person

$268

54 per person

$258

$438

—f{%& whole

$1.388

(#9—F around 1 catty)

$408

1 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

HAITBREERFRR, FREFIMRE B
Please inform your server if you would like to have a vegan menu

EEERSM—REE

All prices are subject to 10% service charge

HA



&

&

&

e Pk
POULTRY & MEATS

AR F 2 %8 half
Crispy-Skin Chicken, Deep-Fried $378
BERREEA T ¥ half

Chicken Pieces, Minced Shrimp, Crab Roe, Spring Onion, Pan-Fried $288

MR R IR
Fish Maw, Chicken, Ginger, Shiitake, Chinese Celery,
Braised in a Clay Pof

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

ARG B E B
Crispy Iberico Pork Belly, Local Shek O Pickled Chinese Cabbage Pith,
Served with Steamed Rice

BV 0
Sweet and Sour lberico Pork, Pineapple, Stir-Fried

rbE AS FAHERL
Cubed A5 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

BRI R
Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel,
Braised in a Clay Pot

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

Hinm/NE R4S
Local Beef Chuck Flap, Bitter Melon, Garlic Black Bean Sauce, Stir-Fried

FARITEIE KR

Ming Court signatures

MEATHEIEMSRSRERRR L5 | R FIRIRTS AR

—£ whole

$738

—%£ whole

$568

$408

$298

543 per person

$148

$238

$658

$498

513 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

HMTHRBEL RN, FREMINRE EBE

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

All prices are subject to 10% service charge Hﬁ



82
VEGETABLES

WE A 4/ \ ek B
Pomelo Flesh, Dried Shrimp Roe, Braised $288

G LB R BFIR
Fish Maw, Fresh Bean Curd Sheet,

Chicken Broth, Seasonal Green, Simmered $358
BEERNY\RFR
Crab Roe, Crab Meat, Seasonal Green, Braised $388

S mRgREERF
Eggplant, Local Shek O Pickled Chinese Cabbage Pith, Stfeamed $258

REME R Y IREZIRE T R
Chinese Kale, Local Lamma Island Dried Shrimp,
Dried Shrimp Paste, Braised in a Clay Pot $298

D FRHEAREEAREIER
Tofu, Morel, Premium Dried Mushroom, Braised in a Clay Pot $268

DRNKREEEE MRS FHE SRR
Fresh Lily Bulb, Gingko, Wolfberry, Kung Wo Soy Milk,

Seasonal Green, Simmered $228
D SEHBIERS
Baby Spinach, ElIm Fungus, Yellow Fungus, Braised $258

R £

Ming Court signatures

D =x
Vegetarian
WETERAEYBBIMERARR LS FREMINRTSSHE
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

HPTERME RN, FERFINRT SR
Please inform your server if you would like to have a vegan menu

FiBEE RS n—R#SHE
All prices are subject to 10% service charge



kr. Hi. 8%

NOODLES & RICE

EEGRE T AAEE R
Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,
Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot

EEEEIRAT AS FA4 kbR
Fried Rice Sizzler, A5 Wagyu Beef, Foie Gras, Served in a Clay Pot

B AR IEI SR
Fried Rice Sizzler, Abalone, Conpoy, Egg, Chinese Celery,
Shiitake, Spring Onion, Braised in a Clay Pot

L BRI 25 T E2 kb At 4 5]
Flat Noodles, Sliced Local Beef,
Aged Artisan Naturally Brewed Soy Sauce, Stir-Fried

BHISR 2 BN TSR K0 AR

Crispy Egg Noodles, Egg Noodles, Pan-seared, Leopard Coral Grouper Fillet,

Scallop, Prawn, Black Bean Sauce, Stir-Fried

ARBERNEFRM
E-Fu Noodles, Crab Meat, Crab Roe, Egg White, Braised

W T F IR N USRAR KD K
Rice Vermicelli, Scallop, Prawn, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed

EREB SR A
Broad Dried Shrimp Roe Egg Noodles, Fish Maw, Ginger,
Spring Onion, Tossed

BN S
Egg Noodles, Prawn, Scallop, Garoupa, Barbecued Pork,
Shiitake, Seasonal Green, Chicken Broth

FARIHRIR K AR
Ming Court signatures

NETHEENENRBIREMER LS FRA IR 8

$308

$388

$338

$298

$358

$388

$288

$268

$368

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

als

HPITMEREEERN, FREMYRE IR
Please inform your server if you would like fo have a vegan menu

FEBEESM—RsHE
All prices are subject to 10% service charge



