EHER —E5E
SET MENU - XUAN DE

1Y per person

HK$988

Including one glass of sommelier selected wine

BAR =ik
BEZSE BmET X - XOBRBEILABHA
Ming Court Appetizer Trio

Chilled jellyfish in black vinegar sauce
Supreme barbecued pork loin in honey sauce
Chilled bean curd sheets and shredded duck with cordycep flowers in homemade XO sauce

B T E SRR TR

Double-boiled superior soup with bamboo piths, sea whelk, Chinese cabbage and almond juice

TE|ER

Braised Boston lobster claw stuffed with minced shrimp in salted egg yolk sauce, topped with caviar

SeRMFMABERDLE

Braised whole South African abalone (40g) with goose web and shiitake mushroom in supreme oyster sauce

BIRS B S TR IR

Simmered seasonal vegetables with ling-zhi mushrooms in lobster broth

e KigsE QR

Fried rice with assorted seafood, egg white and rice crisps

BFHRNBER

Steamed egg white with taro and milk

3 a0

Petit fours

R TEHERRYERSRE - FRRKEERE
Please inform your server of any food-related allergies
FRAEB BT ESNERBER
All prices in HKD and subject to 0% service charge




EHER — kY%
SET MENU - YONG LE

1Y per person

HK$1,288

Including one glass of sommelier selected wine

AR =ik
FESER - BRARENT - XOBREE X BARRET
Ming Court Appetizer Trio
Chilled jellyfish with celery
Roasted suckling pig
Chilled bean curd sheets and shredded duck with cordycep flowers in homemade XO sauce

tRES8THE

Double-boiled superior soup with fish maw, kanto sea cucumber, sea whelk and matsutake mushrooms

ZHEEmsEE

Baked crab shell with crab meat and cheese

BEMFVHEAMAFEMRETE

Braised giant dried South African abalone (half, 55g) with honshimeji mushroom in supreme oyster sauce

LME
Braised winter melon stuffed with assorted mushrooms and vegetables,
accompanied by bamboo piths stuffed with OmniPork

BB ISIRER

Fried rice with dried seafood and abalone sauce in casserole

BiHE

Chilled mango cream with sago and pomelo

ES 12

Petit fours

R THERRYABERE - FARRK BRI
Please inform your server of any food-related allergies
FIREB B ESNERGR
All prices in HKD and subject to 10% service charge




EHER — 8B
SET MENU - WAN LI

1 per person
HK$1,888

Including two glasses of sommelier’s selection wine

FARBIR =t
BEESERNA  RRIFEN  BRETXSH
Ming Court Barbecued Trio
Drunken abalone with jellyfish in Hua Diao wine sauce
Roasted suckling pig
Supreme barbecued pork loin in honey sauce

ABE—mER

Braised supreme bird’s nest with shredded Yunnan ham in superior broth

MR ERIER

Braised supreme fish maw with crab roe, crab meat and egg white

BRI RER B4R

Sautéed Kagoshima Wagyu beef with spring onion in wasabi soy sauce

EVENEERAED oL F

Simmered seasonal vegetables with Canadian clams in chicken consommé

REREZ o MUTHRKEHE(C

Braised Kanto sea cucumber with rice crisps and sweet beans in abalone sauce

ERERBET IR

Chilled 3.6 milk pudding with peach resin and brown sugar in ginger sauce

ES 12

Petit fours

Pairing with two glasses of sommelier’s choice

IR TEHERR DA BERE - FRRE BB
Please inform your server of any food-related allerges
A E BT ESNERGER
All prices in HKD and subject to 0% service charge




XRER
VEGETARIAN MENU

1Y per person

HK$588

RBELFHRN - HHEENENRKE
Chilled bean curd sheets with cordycep flowers in spicy Sichuan sauce
Chilled cucumber and black fungus in black vinegar sauce

FSREEEROE

Double-boiled superior soup with bamboo pith, shiitake mushroom and Chinese cabbage

BRAYENEE

Stir-fried asparagus with elm fungus, golden tremell and bell pepper

BT FAEERNER

Simmered seasonal vegetables with wolfberries and lily bulbs in almond juice

EMEN
Braised winter melon stuffed with assorted mushrooms and vegetables,
accompanied by bamboo piths stuffed with OmniPork

RF IR ERDR
Fried rice with assorted vegetables, pine nuts and rice crisps
BiH R
Chilled mango cream with sago and pomelo
MR
Petit fours

MR THERRMABBRE - HEMRESBHE
Please inform your server of any food-related allergies

FiAfEE LTt E R NERE R
All prices in HKD and subject to 10% service charge




AWARD WINNING DISHES

RS IEBBAR

EERERRBERZBAHESER

Chicken consommé with fish maw, shredded chicken,
shiitake mushrooms and black fungus

Gold, Hong Kong Tourism Board Best of the Best Culinary Awards

EEREF

FEMERRBEAZBAERER

Fried sliced giant garoupa with minced shrimp

Silver, Hong Kong Tourism Board Best of the Best Culinary Awards

B AR 2N

EERERERERZBAEEER

Sautéed leopard coral garoupa fillet with bean curd sheets,
wild mushrooms and dried shrimp roe

Gold, Hong Kong Tourism Board Best of the Best Culinary Awards

BOURBITERSNER

EEARIRAZBTRELER

Sautéed Kagoshima Wagyu beef with foie gras, Thai basil and cashew nuts
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards

BEBF N4 BHRER
EERERRAERZBAHESRESEX

Fried rice sizzler with Wagyu beef, foie gras and spring onion
Gold, Hong Kong Tourism Board Best of the Best Culinary Awards

BRI B

EEMERBRREAZBAEEER

Fried rice sizzler with silkie chicken, conpoy, wolfberries and
pine nuts scented with Shao Xing rice wine

Gold, Hong Kong Tourism Board Best of the Best Culinary Awards

M T IR RYA BEURFE - 55 PURAS A IR
Please inform your server of any food-related allergies

A EB BT HANERGE
All prices in HKD and subject to 10% service charge

i Regular

$418

S{#% per piece

$1,388

1 Regular

$1,088

5l Regular

$308

Bl Regular

$258

1Y per person

$228

12 per person

$118




SIGNATURE DISHES

RTFBEAARDHED

Light fried crab meat with milk and egg white, topped with caviar

IPRRE IR E (2115 = BikE)

Stuffed crab shell with crab meat (choice of baked with cheese or deep-fried with breadcrumbs)

RENENESS
Double-boiled superior soup with matsutake mushrooms and
bamboo piths, served in tea pot

MITEBARE

Braised duck ravioli in duck consommé on egg white

SRFFH\ A B

Braised pomelo peel with dried shrimp roe in supreme abalone sauce

THMER
Braised Boston lobster claw stuffed with minced shrimp in
salted egg yolk sauce, topped with caviar

HGIEMMB R T HER

Sautéed Boston lobster with minced pork and egg in sweet and spicy sauce

& EIEREE R LI RN

Deep-fried Boston lobster with crispy garlic

ERUTE R B IERERH

Braised Boston lobster claw stuffed with minced shrimp and fish maw in lobster sauce

BETERRRE BRI

Steamed garoupa fillet with fresh peppercorn in supreme soy sauce

BEBYER

Scrambled egg white with shrimps and perilla leaf crisp

LFRERBEA

Fried Iberico pork loin with caramelized black vinegar sauce

TS IR

Pan-seared chicken with pumpkin in black truffle paste

BB TR ¥ Hal
Crispy chicken $288

ME T HERRYE RS E - FRRKRBE
Please inform your server of any food-related allergies
FrEER BT E S NERGE

All prices in HKD and subject to 10% service charge

#§4¥ per person

$188

1Y per person

$188

1Y per person

$168

12 per person
$108

91 per person

$88

H1Y per person

$288

§1¥ per person

$288

#9{X per person

$288

912 per person

$288

512 per person

$168

#1 Regular

$338

#l Regular

$288

I Regular

$288

1 Whole

$528




BHI/ME
APPETIZER

;E§‘;§ﬁgﬁgﬁ 54U per person
Drunken abalone with jellyfish in Hua Diao wine sauce $88
ﬁﬁm&ﬁ?ﬁﬁﬁﬁﬁ 1Y per person
Deep-fried lobster claw stuffed with minced shrimp in spicy salt and pepper $168
ERE B ICEE S AT 5 Reguiar
Drunken foie gras in Hua Diao wine sauce $298
BE=BR (r584EH  BELSE - X0 WHEH) 1 Reguiar
Jellyfish trio $198
(Celery, black vinegar sauce, homemade XO sauce)

XOEREBIE X BAARE R 1 Regular
Chilled bean curd sheets and shredded duck with cordycep flowers $128

in homemade XO sauce

HRREE)NENRKE i Regular
Chilled cucumber and black fungus in black vinegar sauce $68
ﬁﬁgﬁﬁ 1 Regular
Fried codfish cubes with crispy garlic $198
%mgﬁq:%lﬁ I Regular
Fried ox tongue cubes with black pepper $168
ﬁﬂ%ﬁlﬁﬁ I Regular
Deep-fried bean curd with spicy salt and pepper $88
ﬁiﬁﬁ’]‘ﬂ\\ i Regular
Marinated zucchini with salted egg yolk $88
ME=E ornim-  FEIHER - AERAS) # Regular
Crispy trio $98

(Sweetened walnuts, fried cashew nuts with garlic salt and black pepper, fried lotus root chips with salt)

MM TFEHERRYA BRI - 3 IR R B
Please inform your server of any food-related allergies

FMAEBANBTAHSNEREE
All prices in HKD and subject to 10% service charge




BARBECUED MEAT

Bhhe R I
Roasted suckling pig

HEHR (TEan U FERAFESEH)
Roasted Suckling Pig Combinations
(Choice of roasted goose, supreme barbecued pork loin

in honey sauce, marinated chicken with salt or jellyfish with celery)

B & ) RS (W) (BURTEET)
Roasted goose in two courses, Cantonese style

(Choice of cooking method for the second course)

ERFOIBA | BT BREDIBR | AR

Stir-fried minced goose served with Chinese lettuce wrap
Sautéed goose slices with chili pepper in spicy black bean sauce
Deep-fried goose with spicy salt and pepper

(Please kindly order in advance)

B R
Roasted goose, Chao Zhou style

fe B2 B ER
Roasted pork belly with five spice

W BT X5

Supreme barbecued pork loin in honey sauce

SRS BOME

Marinated chicken in soy sauce

BEHEICHE

Marinated chicken with salt and conpoy

R THERR YA BESE AR R B
Please inform your server of any food-related allergies
FrAEEBRETHESNERBE

All prices in HKD and subject to 10% service charge

#1 Regular ¥ & Half

$368 $688

% Two types

$398

¥ Half
$588

% Regular ¥4 Half
$288 $428

¥ Half
$288

¥ Half
$288

1% Whole

$1,288

=4 Three types

$468

1% Whole

$1,188

1€ Whole

$788

#1 Regular

$238

%l Regular

$238

1% Whole

$528

1% Whole

$528
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BIRD’S NEST

ARER (TRES  AALREE)
Double-boiled supreme bird’s nest

(Choice of double-boiled in superior soup, braised in superior broth
or braised in chicken pottage)

ABrBEREER

Braised bird's nest with assorted seafood

AR 38

Braised bird's nest with crab meat

A\ ERGRER

Braised bird's nest with bamboo piths and shredded chicken

KIEBERR (TRt - 251 - ABtRET)
Double-boiled supreme bird’s nest with rock sugar

(Choice of coconut milk, almond juice, red date syrup or ginger sauce)

M TEHER R YA BEURE - 35 IR R B
Please inform your server of any food-related allergies

PAERRBLAESNEREE
All prices in HKD and subject to 10% service charge

1Y per person

$538

{Y per person

$268

H1¥ per person

$268

549 per person

$268

1Y per person

$488
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i
sOuUP

mﬂgﬁg‘ﬁ‘*‘! 1§1Y per person

Double-boiled superior soup with fish maw, kanto sea cucumber, conpoy, $468
sea whelk, bamboo piths and matsutake mushrooms

ﬁﬂgmﬁﬁﬂggﬁ 191{Y per person
Double-boiled superior soup with fish maw, sea whelk $388
and matsutake mushrooms

ﬁgﬁﬁﬂ'ﬁﬂiﬁ S1I per person
Double-boiled superior soup with fish maw, sea whelk and almond juice $388
iﬂiﬁﬂﬁﬂ#ﬁﬂﬁﬁﬁ 91U per person
Double-boiled superior soup with abalone, conpoy, red dates and morel mushrooms $228
ﬁﬂﬁﬂg 1Y per person
Double-boiled superior soup with conpoy, sea whelk, $228

matsutake mushrooms, bamboo piths and Chinese cabbage

mﬁmﬁmﬂ)\gm% 1Y per person
Chicken pottage with garoupa slices, matsutake mushrooms $168
and elm fungus

gﬁglﬂﬁﬁi 51U per person
Prawn broth with crabmeat, spinach and egg white $168
Eg&ﬁﬁﬁi G2 per person
Hot and sour soup with assorted seafood $128
ig% $ % i 1Y per person
Seafood soup with bean curd $128

9& 9& % k E 19{I Per person #ll Regular
Soup of the day $78 $298

M THEMRYE BEUE « (HRARR RBE
Please inform your server of any food-related allergies

FrEEENETHESNEREE
All prices in HKD and subject to 1086 service charge
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fitd £E HE IR
ABALONE AND DRIED SEAFOOD

gssa 30 ﬁ%ﬁ%%ﬁﬂﬁ 8{ per person
Braised whole dried Yoshihama abalone (40g) in supreme oyster sauce $988
BEREDF Y EABARNEE Y Half 1% Whole
Braised giant South African abalone with $488 $988
honshimeji mushroom in supreme oyster sauce

EEFLUMBEBEFNLE 812 per person
Braised giant dried South African abalone slice with goose web $368

and honshimeji mushroom in supreme oyster sauce

QEE§4ﬁﬁ¥mﬁf¥m$ﬁ 8{ per person
Braised whole South African abalone (50g) with honshimeji mushroom $328
in supreme oyster sauce

ABEBHEXEE HE Half 1€ Whole
Braised supreme fish maw with shiitake mushroom $438 $838
ﬂmﬁﬂﬁgm?%m (Y per person
Braised supreme fish maw with crab roe, crab meat and egg white $588
ERES o TR 2 per person
Braised Kanto sea cucumber with rice crisps and sweet beans in abalone sauce $368
Braised Kanto sea cucumber with shiitake mushroom in supreme abalone sauce $298
ﬁﬁﬂﬁ&iﬁ%i*g i per person
Braised crispy sea cucumber with bean curd sheet and dried shrimp roe $238
ﬁﬂ'mﬂgh'ﬂ& 8{Y per person
Braised goose web with pomelo peel in supreme abalone sauce $118
ﬁigiﬁ?ﬁﬁmﬁzﬁ 1 Regular
Braised fish maw and garoupa fillet with ginger and spring onion in casserole $698
%ﬁﬁﬁiﬁ%ﬁ #1 Regular
Braised sea cucumber with leeks in casserole $588

R T ¥R R YA BB - SRR RBE
Please inform your server of any food-related dlergies
FrEEA BT RS INEREE

Al prices in HKD and subject to 10% service charge
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LIVE SEAFOOD

Eﬁaﬂﬂﬁiﬁ #{® Market price
Australian lobster

EARKE #548 Market price
Canadian geoduck

Pl 437 B hn £ ) 4% #§{8 Market price
Alaskan king crab

% E,Ii{ 8% Market price
High fin garoupa

§ Eﬁ 5 Per tael
Leopard coral garoupa $88
%Eﬁ!ﬁﬂ 4% Per piece
Sabah garoupa $1,098 (29277 Around 2 catty)

R T RIR YA MBS - GH S ARRS R BEER
Please inform your server of any food-related allergies

FAEERNETHESNERGE
All prices in HKD and subject to 105 service charge
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SEAFOOD

ﬁ%ggﬂﬁaﬂﬁﬁﬁ #14 per person
Steamed egg white with prawn, caviar and Yunnan ham $188
mﬁiﬁﬁﬁﬁﬁ%&ﬁ i Regular
Baked Boston lobster and chicken with garlic, ginger and spring onion $638
ﬁgﬁxﬁ ﬂj(ﬁﬁ)# #I Regular
Sautéed tiger prawn slices with asparagus $338
%E'ﬁﬁ?ﬂiﬁﬁﬁ #l Regular
Sautéed French blue prawns with black pepper, white pepper and egg $338
E%Eﬁiﬂfﬁﬁﬁ i Regular
Pan-fried French blue prawns in supreme soy sauce $338
Efﬂi:—%ﬁﬁfﬁﬁﬁﬁ 1 Regular
Pan-seared French codfish fillet with spring onion in supreme soy sauce $388
E#ﬂ“;f & ﬁﬁ% 5l Regular
Fried French codfish fillet, Kung Po style $368
g%mﬂ#}\#ﬁ E %l Regular
Sautéed scallops with elm fungus and asparagus $338
Eiﬁ'%mﬁ‘%@ﬁﬁﬁ #1 Regular
Sautéed Canadian clams with bell pepper and lily bulbs in black bean sauce $368
W?Eﬁ'ﬁ ﬁ iﬁiﬁ #) Regular
Braised oysters with assorted mushrooms in Port wine sauce $328
iﬁiﬁﬂﬁﬁ igﬁ 1 Regular
Braised oysters with roasted pork, ginger and spring onion in casserole $328
MR SRR B HIER 1 Rogular
Sautéed garoupa fillet with marinated termite mushrooms and vegetables $488
RESBUTAL R DB 51 Regular
Braised garoupa with dried shrimp and bean curd sheets in lobster sauce $298

MR T HERR YA B - AR 8B
Please inform your server of any food-related allergies

RABAREBLHESNEREE
All prices in HKD and subject to 10% service charge
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A~ R
PORK AND BEEF

BERERRSNE (ARRHUT  AUET - XOMRDT)
Grilled Kagoshima Wagyu beef
(Choice of black pepper, red wine homemade XO

or sweet and sour sauce)

NEENER SN
Sautéed Kagoshima Wagyu beef with pumpkin in black truffle paste

BERBMARER BNFH

Sautéed Kagoshima Wagyu beef with spring onion in wasabi soy sauce

SMEEHEBR M B 2R 410k
Sautéed Australian beef with marinated termite mushrooms,
bell pepper and lily bulbs

SRR TSN A AR

Sautéed Australian Wagyu beef with spring onion in black pepper sauce

BREARBILER

Steamed lberico pork belly with salted fish

KB K IARBA
Flamed-broiled Iberico pork with black peppercorn and
wild mushrooms in red wine sauce

BRI RBA
Sautéed Iberico pork loin with chilli pepper and bell pepper

B\ o R PE

Sweet and sour Iberico pork loin with pineapple

WICEBEERR (st 4 )
Steamed Yunnan ham and lotus seeds with honeyed chrysanthemum
(Served with four pieces of steamed Chinese bread)

R TR R YA BSS R - FIARES R B
Please inform your server of any food-related allergies
FiAEBABTA " S MERGE

Al prices in HKD and subject to 10% service charge

1 Regular

$1,088

# Regular

$1,088

% Regular

$1,088

1 Regular

$388

#1 Regular

$388

# Regular

$298

#i Regular
$288

% Regular

$258

#l Regular

$258

# Regular

$228
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AXE
POULTRY

BREBRIRIA T MR
Crispy chicken stuffed with minced shrimp,
accompanied with Yunnan ham and sweetened walnuts

PR ) ERUE

Braised chicken with dried tangerine peel and aromatic ginger in casserole

RELRTHET
Deep-fried diced chicken with chili pepper

B TEHUBEE R

Sautéed chicken with fresh peppercorn in casserole

EMEARRE

Steamed chicken with egg white in Hua Diao wine sauce

HEHBEREHMS manm
Deep-fried crispy duck stuffed with mashed taro and minced shrimp
(Limited daily supply)

B T EMRYA AR IR RS
Please inform your server of any food-related dlergies

FrEEA BT RS INERE %
All prices in HKD and subject to 10% service charge

¥ EHalf
$368

¥ &EHall
$338

1€Whole

$698

| Regular

$288

1 Regular

$288

1 Regular

$288

5l Regular

$288

1&Whole

$668
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I 258
VEGETABLES

LHE

Braised winter melon stuffed with assorted mushrooms and vegetables,
accompanied by bamboo piths stuffed with OmniPork

MERLFEARNE
Braised bamboo piths stuffed with OmniPork, matsutake mushrooms
and wolfberries

FARFEYEARFLER

Stir-fried assorted vegetables and morel mushrooms stuffed with OmniPork

RR AR TE SR B S I R

Simmered seasonal vegetables with Canadian clams in chicken consommé

RBUBERRE

Simmered assorted vegetables with wild mushrooms in fish broth

BT FEAERNHR

Simmered seasonal vegetables with wolfberries and lily bulbs in almond juice

i 24 00 R

Braised winter melon, carrot and egg white in superior broth

BHEERTE

Sautéed bean curd sheets with assorted mushrooms and dried shrimp roe

ERERERE
Sautéed assorted vegetables with preserved vegetables,
served in Chinese lettuce wrap

BRESHK

Seasonal vegetables

(A% £35 - RU5 - REDS - 8BS - B BY - FEY - BT SUREDK)
(Choice of simmered in superior soup, fish broth, chicken consommé, lobster broth,
poached, stir-fried, stir-fried with garlic, stir-fried with ginger or simmered with salt)

R T HEMRY A AR - 5RARK BB
Please inform your server of any food-related allergies
FAEBUATHESNERGE

All prices in HKD and subject to |0% service charge

94 per person

$108

%l Regular
$208

# Regular

$208

51 Regular

$368

il Regular

$238

#) Regular

$238

# Regular

$208

#) Regular

$208

51 Regular

$208

# Regular

$208
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NOODLES AND RICE

PRMAEB KR

Ming Court fried rice with diced abalone, rice crisps and egg white

BRI R
Suckling pig fried rice

B R IBRER

Fried rice with dried seafood and abalone sauce in casserole

BFORTAT AR

Fried rice with prawns and chicken, wrapped in lotus |eaf

LBiskEaE

Egg noodles with assorted seafood in superior soup

RS ENEALRFE

Braised e-fu noodles with crabmeat and conpoy in lobster broth

BB RREXK

Braised vermicelli with crabmeat and conpoy

BERERFREKRR

Rice noodles with garoupa slices, preserved egg and coriander in fish broth

RERBERDT

Fried rice noodles with pork in black truffle sauce

LoAOR oL

Fried rice noodles with beef

Rl CARE Y Op ]
Pan-fried egg noodles with shredded pork

MR TEEMRYABSRRE - 55 R R B
Please inform your server of any food-related allergies
MAEE UETHESNERGE

All prices in HKD and subject to 10% service charge

{iI per person
$288

51 Regular

$288

# Regular

$258

il Regular
$238

% Regular

$288

#) Regular

$258

# Regular

$258

1 Regular
$258

#l Regular

$238

% Regular

$238

#l Regular
$238




