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ABOUT MING COURT
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Cantonese Cuisine with a twist in the spirit of a Dynasty that was known for its innovations, Ming Court unlocks
21st century Cantonese culinary mastery at its finest.

With chefs adept in culinary creativity, exquisite dishes, discerning service, and a sophisticated setting, Ming Court
takes the traditional dining experience to new heights.

Profiling sophisticated contemporary cuisine crafted by culinary talents, Ming Court offers authentic flavors and
refined wine pairings in order to create an elevated and memorable dining experience.
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INTRODUCTION OF THE CHEF
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PAUL QIAN - EXECUTIVE CHINESE CHEF
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Chef Paul Qian brings more than 28 years' experience to his role as Executive Chinese Chef of Cordis, Shanghai,
Honggiao which is the first Cordis hotel of Langham Hospitality Group in Mainland China.

Chef Qian started his culinary journey and devoted himself to Chinese cooking with great passion since 1991.As
a Shanghainese, he creatively blends Shanghainese flavour into authentic Cantonese cuisine in Ming Court.

Chef Qian insists on choosing the freshest ingredient to ensure each dish keeps the natural tastes of the
ingredient to enhance quality and overall experience.

Chef Qian regards cooking as an art and is constantly in pursuit of it as an art form. Apart from his passion for
cooking, he spends his free time on fitness activities and travelling, hence the concept of health and wellness is
sometimes reflected in his recipes.
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MING COURT AWARD-WINNERS

HE=F

EEANIOAMRK - BB LAk - @ RE QA RAT
Lobster ensemble (per person)

Braised lobster in chicken broth, stir-fried lobster with shallot
and steamed egg white topped with lobster and ham

WHFEFBIRBEARBERIEAFRE AR
Silver, Hong Kong Tourism Board Best of the Best Culinary Awards 2014

SR LTI R

Chicken fried rice scented with Chinese rice wine (per serving)

W0IFEEBRBARBERIEAFRER AR
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards 201 |

T RMAHIL

Sautéed Wagyu beef cube with basil and cashew nut (per serving)

WREFEEBEMRERAREGRESL LK

Gold with Distinction, Hong Kong International Culinary Classic 2013

HIVAF 8 B R 2R 2 0T

Sautéed sliced coral leopard grouper with mixed mushroom and

dried shrimp roe

003FEEBRBRREERIERARERAXK
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards 2003

KEHEH

Fried cod fish fillet accompanied with king prawn (per person)

009FEEBIRBRBREERIRANRRL AR
Silver, Hong Kong Tourism Board Best of the Best Culinary Awards 2009

RFTERIG L5
Braised fish maw soup with shredded chicken, mushroom and
dried tangerine peel (per person)

WVIIEFEEFEBRBRABREERIRAREXAXK
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards 201 |

(S) EEHEF Chef’s recommendation

ME T ETMEMEE, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, HUEL66%HRZZR Al prices are in RMB and subject to |6.6% service charge
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a1 628
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market price

afr 198

afr |88
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MING COURT SIGNATURES

© @REZEFAIEK 561428
Deep-fried shrimp with asparagus and mushroom (per serving)
& AR5 B BRATEk & 128
Braised prawn with egg white and ham (per person)

© BRENE R #2198
Ming Court crispy chicken half piece
BSO8R 561528
Braised chicken with mushroom and sea cucumber (per serving)

© BRI 5 238
Double boiled sea whelk soup (per person)
ARIBZ B fE R sn |68
Braised bean curd with mixed shrimp in chicken broth (per serving)

EAB kAR 5 228

Braised mixed vegetables with wild mushroom and seafood in soup (per serving)

© MEBENFILDE &1 238

Pan-fried Wagyu beef box stuffed with black truffle and mushroom (per person)

@ FEFHERF Chef’s recommendation

ME TETMEMEE, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, BUEL66%HRZER Al prices are in RMB and subject to |6.6% service charge

HR
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SEASONAL RECOMMENDATION

FrtiE R R IR 561 88
Marinated balsam pear in honey lemon sauce (per serving)

FHWERS R T s |58
Marinated diced abalone, preserved radish and lotus root with lychee sauce (per serving)

HAREREZN &R s 168
Double boiled mixed seafood soup with wax gourd (per person)

FRHR 7 2R B DU & 228

Boiled bottle gourd and scallop roe in sour shrimp soup (per serving)

BEE)ITEAR &6 268

Fried fish and telosma cordata with chilli sauce (per serving)

BELAERRES 01298
Pan-fried cod fish with lily and yam (per serving)

RLE BSR4 R 541288
Braised sea cucumber with eggplant and salted fish (per serving)

TTRABSHFA 4551 588
Pan-fried marbled beef with shallot and mustard (per serving)

BHlE B E &R &l |88
Steamed pork patty with homemade dried salted yellow croaker and
preserved vegetable (per serving)

AR EEIR &1z 288

Sous vide yellow croaker rice in sour soup (per person)

FwRIUAE (345) &6 68

(S) EEHEF Chef’s recommendation

ME T ETM AR, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, BUEL66%ARZER Al prices are in RMB and subject to |6.6% service charge

Nutty filling bitter gourd dumplings (3 pics) (per serving)
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APPETIZER

© TELEHEES

Shanghainese deep-fried cod fish in brown sauce with cinnamon (per serving)

FRETATET

Marinated clam with bamboo shoots (per serving)

© ZRIXAMR

Homemade bean curd filled with vegetable and mushroom (per serving)

SR SR

Crispy bean curd cube (per serving)

XO#EKFHE
Marinated broccoli with turnip in XO sauce (per serving)

B RIS

Pan-fried vegetarian goose (per serving)

K E T HIN T

Marinated sliced dried chicken with celery (per serving)

S RELTHE

Marinated jelly fish head in apple cider vinegar sauce (per serving)

AT B
Marinated sliced abalone with agaricus in truffle sauce (per serving)

WEEBET
Poached pork feet with galangal (per serving)

TrERBEFE IR A

Marinated conch with asparagus in mustard sauce (per serving)

LR B2

Drunken roe crab in Chinese rice wine (per serving)

C@ ERTHEFE Chef's recommendation

METEEMEYE, 1E5HNTBELE Please let us know if you have any food allergies or dietary restrictions
BN ANRT, BUEL6.6%MR55E Al prices are in RMB and subject to 16.6% service charge

41 288

a1 | 88

41 88

a4 68

41 88

41 88

a1 108

a1 |28

a1 | 68

a1 | 68

a1 568
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BARBECUED

© BIRDTERE X 5 561 268
Barbecued Kurobuta pork (per serving)

© AEN RS &5 268
Roasted goose (per serving)

AEIREUHIE 0 |98
Chef’s soy chicken half piece
FRT60735H Please wait approximately 60 minutes for your dish to be cooked
SRR B (RIS X&) &6l 358
Barbecued meat combination (roasted goose, barbecued pork) (per serving)

RIVAE (RE) 5r 468
Beijing style sliced duck (Limit) whole piece
FHT60735F Please wait approximately 60 minutes for your dish to be cooked
FATORE 22 W60 L AT XSRS AESE A INUL60TT
(Two eat) Roasted shredded duck with pepper: Levy 60 yuan
OR  Roasted duck loose with pine nut accompany slaw: Levy 60 yuan

© EXEEEFLS 50 88
Shi Qi crispy pigeon whole piece
[FZERGE SN ] &61218

Roasted river eel with fermented bean curd sauce (per serving)

CS) EEHEF Chef’s recommendation

ME T ETM AR, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, BUEL66%ARZER Al prices are in RMB and subject to |6.6% service charge




VU % 7 52
SOUP

C BLIRED 34tus 1088 cofup | 588
Double boiled chicken soup with fish maw, conpoy,
conch and honey melon

FHELZMITS s 328
Double boiled sea cucumber with mushroom and bamboo pith
in chicken soup (per person)

KPBR B MBI AR &1 358

Double boiled fish maw soup with mushroom and baby cabbage (per person)

B EEEHREE s 138

Braised fresh shrimp soup with vegetable and egg white (per person)

FHEMAMERE s |38
Braised Wagyu beef soup with wild mushroom (per person)

FAE S ABMETEAE st 128
Double boiled conpoy with matsutake and mustard leaf (per person)

TR 2238 K & g & 128

Double boiled chicken soup with abalone and fig (per person)

© ZAFZ (RFH) 54 88
Soup of the day (lunch only) (per person)

(E]) EEHEFE Chef’s recommendation

METETMEMER, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions

FAEMEHAART, BUEL66%HRZZR Al prices are in RMB and subject to |6.6% service charge t
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BIRD’S NEST

AR =S = P 5 780
Braised imperial bird's nest with crab roe (per person)

BAAER 5780
Braised imperial bird's nest in supreme broth (per person)

22 AP CS 51 780
Braised imperial bird's nest with fresh crab meat (per person)

@ RIBH IR E T 512 780
Braised imperial bird’s nest in chicken broth (per person)

M

A E IRERTAE &t 328

Braised imperial bird’'s nest with bamboo shoot (per person)

MBS E 54 688
Double boiled pigeon with bird's nest and matsutake (per person)

@ ERTHERE Chef's recommendation

ME TEEMEMEEE, EE5BANBLE Please let us know if you have any food allergies or dietary restrictions
FrEMEHAART, SUEL66%HRZER Al prices are in RMB and subject to |6.6% service charge
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ABALONE

BEE R Rk (43%)

Braised abalone in oyster sauce (per person)

W2 R ARERE (35K, RAIFFH)

Braised abalone in oyster sauce (per person)

© —mERg (e, B, i) (43%)

Braised abalone with sea cucumber and mushroom (per person)

© LRI

Braised fish maw in soy sauce (per person)

XOHEE RIS
Braised sea cucumber and shrimp with XO sauce (per person)

U S TR

Braised sea cucumber with conpoy in abalone sauce (per person)

HRAF I\ 1

Braised sea cucumber with shrimp roe (per person)

© T HEESE

Braised goose web with mushroom in abalone sauce (per person)

JR FURE DR fm 88

Original only runny best abalone (per person)

@ ERTHERE Chef's recommendation

WME T E AP, BERNELS Please let us know if you have any food allergies or dietary restrictions
BN A ANRT, BUEL66%MR55E Al prices are in RMB and subject to 16.6% service charge

s 288

st 1588

s 428

s 428

sy 328

sy 328

s 188

s 128

(8-93L) & 1288
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Australian lobster

N < V)

n

Braised in supreme broth, wok-fried with ginger and spring onion,
steamed with minced garlic and vermicelli, wok-fried with onion

NEX (B 288, &FRE%. RELIB. IHk)
Baby lobster

Braised in supreme broth, wok-fried with ginger and spring onion, steamed with minced garlic
and vermicelli, baked with cheese and butter, or stir-fried with black pepper

REN (BF&. &A% IOFRIED)
Coral leopard grouper

Steamed with soy sauce or braised and steamed with egg white and crab roe,
steamed with sliced pork, mushroom, ginger and jujube
or stir-fried with mushroom and shrimp roe

ERT (F%. Bk
Tiger grouper

Steamed with soy sauce, or steamed with green peppercorn

ZEE (BZ%. tMERZE. ZA2IB. RZM4lR)
Roe crab

Steamed with shrimp oil, steamed with egg white and Chinese rice wine,
baked with ginger and spring onion, or baked with vermicelli

w8 (LHERZ)
King crab
Steamed with egg white and Chinese rice wine

(#287—XFUT please order one day in advance)

(E]) F R Chef’s recommendation

ME T EEMEMEE, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, BUEL66%ARZZR Al prices are in RMB and subject to |6.6% service charge
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SEAFOOD

AV SRER= AV

Wok-fried slice prawn with lily and shrimp roe (per serving)

XO#E kb 3B 43 R MR Bk

Wok-fried prawn with asparagus in XO sauce (per serving)

BN F L E R+

Wok-fried scallop with mushroom (per serving)

NEER o 2

Baked stuffed crab shell with onion and crab meat (per person)

ELE® ()
Marinated pear topped with pan-fried scallop (4 pics) (per serving)

EeRENAES
Steamed sliced cod fish with preserved vegetable (per person)

CE]) F R Chef’s recommendation

METETMEMER, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, BUEL66%HRZZR Al prices are in RMB and subject to |6.6% service charge

a1 328

w1 288

a1 388

s 238

a6 218

s 218

HR
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POULTRY AND MEAT

E A FIMY T4
Pan-fried M9" Wagyu beef with onion (per serving)

THAB R

Braised pork rib with sweet soy sauce in clay pot (per serving)

ISFEEERBR

Wok-fried pork with vinegar sauce (per serving)

Ho}
pali

G

Rock salted crispy skin chicken with conpoy (per serving)

W2 E RARDH
Wok-fried pigeons with mushroom in oyster sauce (per serving)

TESBILRE
Braised chicken with black bean sauce (per serving)

BN EERA

Braised Kurobuta pork with red wine and black pepper (per serving)

BB
Barbecued marbled beef (per person)

PAR B 12 JoR A A 1

Stewed beef cheek in Chinese rice wine and oyster sauce (per serving)

(E]) F R Chef’s recommendation

METETMEMEE, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, BUELI66%HRZZR Al prices are in RMB and subject to |6.6% service charge

=61 628

41 288

s |88

xn |98

half piece

a1l |68

a1 198

41 1 88

s 228

41 288
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VEGETABLE, BEAN CURD

< AR E £) 561 268

Braised asparagus and bamboo shoot topped with crab meat and crab roe (per serving)

C EHEFEESEHRT &5 |88

Sautéed sweet pea with morel mushroom and lily bulb (per serving)

SRIBMEERRFOE &6l 128
Braised vegetable with ginkgo in soy bean milk (per serving)

T EMEB SR &6 158

Bean curd, bamboo fungus and Yu fungus braised with dried shrimp roe (per serving)

RETEFREIOIREF 50 118
Braised bean sprout with mushroom and chilled preserved bean curd (per serving)

EFEROEST= 61 158
Steamed kale with preserved vegetable (per serving)

Mg I8 Kb e am 158

Stir-fried dragon bean with preserved vegetable and mushroom (per serving)

ZFXARLER (B, B35 mE. &1) &1 158
Seasonal vegetable (sautéed, braised in supreme broth, sautéed with minced garlic,
sautéed with ginger sauce) (per serving)

W25 H IR 50 128
Braised seasonal vegetable with mushroom in oyster sauce (per serving)

(S) EEHEF Chef’s recommendation

METETMEMER, EE5HNBLE Please let us know if you have any food allergies or dietary restrictions
FAEMEHAART, BUEL66%ARZZR Al prices are in RMB and subject to |6.6% service charge
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RICE AND NOODLE

B I IERT AN AR KO Tl &pl | 68

Braised Wagyu beef rice with goose liver (per serving)

XOH=E EENEREF KK 1R 56 168
Shrimp fried rice with X.O sauce (per serving)

IR N X IRER IR a6 158

Fried rice with scallop, barbecued pork and egg white (per serving)

DA R & ISKI IR a6l 128

Fried rice with salted fish and diced chicken (per serving)

A= RIR ap) 188
Boiled rice with crab roe,scallop,shrimp and winter gourd
in supreme broth (per serving)

© WNFZEUHFFEE am |18

Noodle topped with dried shrimp in scallion oil (per serving)

SIS BF B AR AT &l 158

Stewed E-Fu noodle with wild mushroom (per serving)

WA BT RS 5 E &1 128

Braised noodle with shrimp roe and goose web in abalone sauce (per person)

YIRERGAET & 88

Braised noodle with barbecue pork and ginger (per person)

@ FEHHHERF Chef's recommendation

METETMENER, E5HNBELE Please let us know if you have any food allergies or dietary restrictions
AEMEHAART, BUELI66%EZER Al prices are in RMB and subject to |6.6% service charge

HR
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DESSERT

© RBAER (RIEMET, B, 2F91)

Double boiled imperial bird's nest (per person)
(served with almond, coconut dressing or jujube juice)

MEEEE
Healthy Tong Sui (per person)

© BIKERAKTFR

Tong Sui with pear, bamboo bird's nest and nostoc (per person)

ERMEE

Chilled mango sago cream with bamboo bird's nest (per person)

PREZ£IG D

Braised red bean cream with dried tangerine peel (per person)

DIEERE &3 (31)
Baked egg tart (3 pics)

IrEast (RRLZEE. TRIUAE) (4f)
Sweet delights

ar /80

a1z 88

st 108

=z 88

a1z 68

41 88

a6 128

Chinese yam cake stuffed with red date paste and mango paste (4 pics) (per serving)

BTaERE (44F)
Chilled red bean jelly with coconut juice (4 pics) (per serving)

RAMORHE (3H)
Deep-fried sesame dressing dumplings (3 pics) (per serving)

Wy RISER

Baked custard pastry (per person)

IiES s Sy
Seasonal fruit plate (per person)

NEFEFEHOR
Homemade almond jelly with crushed taro (per person)

@ F BT Chef's recommendation

ME T EEMEYER, 1EE5NTBELE Please let us know if you have any food allergies or dietary restrictions
FrEMEHAART, BUWEL66%ARZFR Al prices are in RMB and subject to |6.6% service charge

41 88

a6 68

s 28

a1z 88

a1tz 68

HR
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LUNCH DIM SUM

JR R b 8 BF R A

Baked abalone and mushroom pastry (per person)

© FREMR (44)
Steamed shrimp dumpling with bamboo shoot (4 pics) (per serving)

© FaEnNES Gf)
Traditional steamed pork dumpling with broth (3 pics) (per serving)

MBERFHEFHR GH)

Steamed scallop dumpling with asparagus (3 pics) (per serving)

BEAET SRS (44F)
Steamed shumai topped with conpoy (4 pics) (per serving)

tig=2&% (3#)
Shanghainese deep-fried spring roll filled with shredded chicken,
cabbage and mushroom (3 pics) (per serving)

Y HE T T

Steamed rice roll with mushroom and scallop (per serving)

WE BN 7

Steamed rice roll with mushroom and vegetable (per serving)

== O i v

Steamed rice roll with barbecued pork and preserved vegetable (per serving)

Bor &5 Rk

Steamed rice roll with cod fish and century egg (per serving)

@ ERTHERF Chef’s recommendation

WME T EE AR, BERNELS Please let us know if you have any food allergies or dietary restrictions
BN ANRT, BUWEL66%MR55E Al prices are in RMB and subject to 16.6% service charge

|28

41 88

a1 /8

a5 108

a5 /8

41 68

a1 18

a1 /8

a1 58

a1 108

HR
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LUNCH DIM SUM

BM B (14) &6 68

Boiled conpoy dumpling in soup (I piece) (per person)

© BHREBT GH) &6178
Steamed cod fish dumpling with spinach sauce (3 pics) (per serving)

HBhE SURER (31F) 1 58
Baked barbecued pork pastry (3 pics) (per serving)

© R GRImBIKA 3H) 56178

Deep-fried mushroom roll with marigold sauce (3 pics) (per serving)

((L\r) ERTHERF Chef’s recommendation

ME TEEMEMEEE, EE5BANBLE Please let us know if you have any food allergies or dietary restrictions
FrEMEHAART, SUELI66%MRZER Al prices are in RMB and subject to |6.6% service charge

HR



