B I B R B 2 AR
MING COURT
MOTHER’S DAY DEGUSTATION MENU
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PRESENTED BY MING COURT AND CHINESE KITCHEN EXECUTIVE CHEF LI YUET FAAT

MALF for four persons J\iLF for eight persons

HK$3,988 HK$7,888

plus 10% service charge plus 10% service charge
HH%‘?WIJ\E%

12 FREXF BRAGER - mERRNIHMY
Ming Court Appeiiser Duo

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

HARE e b B AR
Imperial Bird's Nest, Kanto Sea Cucumber, Conpoy, Matsutake, Yunnan Ham,
Pork Loin, Chicken, Chinese Cabbage, Double-Boiled

BTEEEHXETT
Fresh Crab Meat, Breaded, Deep-Fried
Caviar, Scallop, Egg White, Stir-Fried

2GR AN R EE R
South African Abalone (Six-Head), Pomelo Flesh, Chinese Lettuce, Braised in a Clay Pot

i FR5IE R E B
Leopard Coral Garoupa Fillet, Fish Broth, Turnip, Celery, Straw Mushroom, Simmered

BAFERDRIGHE

Local Chicken, Camphorwood, Tea Leave, Smoked

BB T E BB
Fish Maw, Shrimp Roe, Egg Noodles, Ginger, Spring Onion, Mixed

15 ERFATZ D - RIRZHER
15 Years Aged Dried Tangerine Peel, Red Bean Soup
Sweetheart cake

U ESREARMALE, RATEEMmERE. fin. FEEE. FEESHEEESRRER.
FBEEEZESM—RBBERFT. NETHEARMSESREARR LS, HRRFIMRESEHE.
Menu is applicable to four persons or above per table, cannot be used in conjunction with any other promotional offers, discounts, membership privileges,
membership points system or gift vouchers. All prices are subject to 10% service charge and fea charge.
Please inform your server if you have any food allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish.



