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Eight Treasure Soup

Abalone, Fish Maw, Chicken, Shiitake Mushroom, Bamboo Pith,

Black Tree Fungus, Dried Tangerine Peel, Ginger i per person
Gold, Hong Kong Tourism Board Best Of The Best Culinary Awards 2011 $208
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TERED AR RIR - BURRIRR - SHRRSMEK
WV4FEEBIRBEERBERZERERRER
Prawn Ensemble

Tiger Prawn, Vermicelli, Huadiao Wine, Steamed
Tiger Prawn, Leek, Spring Onion, Fried

Shrimp Consommé, Shiitake Mushroom, Rice Crisp 1Y per person
Silver, Hong Kong Tourism Board Best Of The Best Culinary Awards 2014 $188
mE=%

CEEEMES - AW TR - B
019FEFBEIRERARFREX
Wishful Appetiser Trio

Portobello Mushroom, Bean Curd Wrap
Scallop, Preserved Plum Jelly, Chilled

Fish Skin Crisp, Shrimp Paste, Deep-Fried 1 per person
Bronze, Hong Kong Infernational Culinary Classic 2019 $168
EEREH

009 EEBRERRBERZGRERRER

Giant GOI’OUpCI Fillet, Minced Shnmp, Splced Shrlmp, Fried &1 perperson il regular
Silver, Hong Kong Tourism Board Best Of The Best Culinary Awards 2009 $118 $598

ST R R R R R 23
NO3FEBEBRERRBEAZBAESRER

Leopard Coral Garoupa Fillet, Shiitake Mushroom, Dried Shrimp Roe, Stir-Fried —{& whole
Gold, Hong Kong Tourism Board Best Of The Best Culinary Awards 2003 $1,188
AEEE R

Ming Court signatures

MEATEEMARNBRRMEMAZRE LS - FRERMOREEH

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

FEEEERM—REE
All prices are subject to 10% service charge.
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019FEEEFBEMREREREREZH
Prawn Duet

Prawn, Black and White Sesame, Chilli Sauce, Deep-Fried
Cubed Prawn, Wild Mushroom, Sautéed

Sliver, Hong Kong International Culinary Classic 2019

EHIBITE RMOF L

WVI3FEFRBERERARESHRESREX

Cubed M9 Wagyu Beef, Foie Gras, Basil, Cashew Nut, Wok-Fried
Gold With Distinction, Hong Kong International Culinary Classic 2013

AR BT EERE

WISFEEBRPERRBERZBAEZSHBLRER

Pomelo Flesh, Shanxi Aged Vinegar, Fried

Wild Mushroom, Butternut Pumpkin, Bell Pepper, Basil, Pine Nut, Stir-Fried
Gold With Distinction, Hong Kong Tourism Board Best Of The Best Culinary Awards 2015

BIRLRTHEEDER

W FEEBREERBERCBAESRER

Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,
Crispy Conpoy, Wolfberry, Pine Nut

Gold, Hong Kong Tourism Board Best Of The Best Culinary Awards 2011

BEBITMOR 4B &R

WV4FEERRBERBERZGAEESHREERER

Fried Rice Sizzler, M9 Wagyu Beef, Foie Gras

Gold With Distinction, Hong Kong Tourism Board Best Of The Best Culinary Awards 2014

1 per person

$188

$638

B per person

$188

$268

$308
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APPETISERS

2% colD

gl - IWISH

Lotus Root Crisp, Caramelised Walnut

SERIRTEERE
Layered Silk Tofu, Gold Leaf, Chinese Olive Rich Sauce, Chilled

ARRTFEROEE
Homemade Pickled Ginger, Preserved Century Egg, Chilled

AAREFEFHEMERKIEE
Chinese Black Fungus, Wasabi, Chilled
Duck Tongue, Termite Mushroom, Loh-Sui Sauce, Chilled

FERWEEE
Jellyfish, Chinese Celery, Water Chestnut, Sesame Oil, Chilled

RESHERETE

Cordyceps Flower, Enoki Mushroom, Matsutake Mushroom, Chilled

HEMIERE RS (125

Abalone in Chinese Huadiao Wine (Twelve-Head), Pickled Cucumber, Chilled

#8 HoT
tHREEER

Seven Spice-Crusted Tofu, Deep-Fried

HRUZES

Green Bean, Preserved Vegetable, Stir-Fried

(AN
Eel, Chinese Angelica, Grilled

BRIKFE T

Pig’s Trotter, Loh-Sui Sauce

HERERA

Pork Loin, Five Spice, Barbecued

BERIEBME SN
Cubed Ox Tongue, Black Pepper, Pan-Seared

$108
i per person

$108

$108

$138

$158

$168

PO& four pieces

$328

$98

$98

$218

$168

$168

$158

1
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BARBECUED & MARINATED MEAT

BAR /R

ZEETXE - KRR - BTN - FEEREER
NESERER - FTREE - AEERA - XOBRHE/N
Ming Court Eight Delights

Supreme Pork Loin, Honey, Barbecued

Pig’s Trotter, Loh-Sui Sauce

Cubed Ox Tongue, Black Pepper, Pan-Seared

Jellyfish, Chinese Celery, Water Chestnut, Sesame Qil, Chilled
Cordyceps Flower, Enoki Mushroom, Matsutake Mushroom, Chilled
Chinese Black Fungus, Wasabi, Chilled

Pork Loin, Five Spice, Barbecued

Cucumber, Homemade XO Sauce, Chilled

BR=F%

Barbecued Meat Trio

i?%"*%ﬁ Bl regular
Barbecued Meat Duo $438
BN L R 3L 5%

Suckling Pig, Roasted il regular
SUEER309 #8 Please allow 30 minutes for preparation $398
EEE\H—X% il regular
Supreme Pork Loin, Honey, Barbecued $298
EIRTUHE

Chef's Soy Sauce Chicken

BEERF455 8 Please allow 45 minutes for preparation

EEERS
Chef's Chicken Baked in Rock Salt

;EH %E% #{% Bl regular
Goose, Roasted $288

RTRAF K
Peking Duck

JREERE Z 1D e 65
Crispy-Skin Baby Pigeon, Roasted
Freshly Squeezed Lemon Juice, Spiced Salt

¥ £ half

$698

¥4 half

$298

¥ half

$288

¥ £ half

$428

¥ £ half

$508

Pz A for four persons

$538

B per person

$138

—%& whole

$1,288

—%5 whole

$588

—%& whole

$568

—%& whole

$788

—%& whole

$888

$168
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TERZRENH L5
Fish Maw, Whelk, Honey Dew Melon, Pork Loin, Double-Boiled

9&9&%%% il regular
Chef's Daily Soup of the Day $328

BRUSTE (1sEmFA - 82 - BRIEN)
South African Abalone (Eighteen-Head), Sea Cucumber, Fish Maw,
Conpoy, Clear Soup, Double-Boiled

KIEXR QIR

Superior Fish Maw, Shiitake Mushroom, Chinese Cabbage,
Chicken Consommé, Double-Boiled

Partridge, Asian Moon Dried Scallop, Dried Fig, Pork Loin, Double-Boiled

RENENEES

Chicken Consommé, Matsutake Mushroom, Bamboo Pith, Served in Glass Teapot

FRENTIRE
Crab Meat, Crab Roe, Egg Yolk, Tofu Soup, Braised

ABRERRKE
Bird's Nest, Crab Meat, Superior Rich Broth, Braised

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

P4z for four persons

$728

I per person

$108

i per person

$388

B per person

$308

B per person

$238

i per person

$188

i per person

$128

I per person

$288

811 per person

$568

1
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ABALONE & DRIED SEAFOOD

ZERENE mEEA (20m)
Whole Yoshihama Dried Abalone, Braised (Twenty-Head)

REREFREHPRMMA (285)
Whole Middle East Dried Abalone,
Shiitake Mushroom, Braised (Twenty-Eight-Head)

52 REHRMEEMA 35
Whole Australian Abalone, Braised (Three-Head)

TEEHISEHRIESHA (458
South African Abalone, Shiitake Mushroom,
Goose Web, Braised (Four-Head)

B URIFEZ (38)

Whole Sea Cucumber, Dried Shrimp Roe, 45 half
Garden Green, Braised (Three-Head) $588
BERESNER

Kanto Sea Cucumber, Fish Maw, Braised

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

Kanto Sea Cucumber, Leek, Spring Onion, Sautéed

F% per piece

$3,388

£ per piece

$588

% per piece

$538

B per person

$428

—{% whole

$1,088

1 per person

$538

1 per person

$398

{5l regular

$538
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LIVE SEAFOOD

EUN=Recb ry;shc2

Catch of the Day

FEOREEKEHE B HERH  SBEHARETSHRA
Please ask your server for today’s catch, prepared as you wish

ATRED Leopard Coral Garoupa
AT Tomato Hind

BERHM Brown Marbled Garoupa
BREE T Coral Garoupa

HIRFEWR

mEZ - B - 2T 4R

Lobster

Choose from Steamed with Garlic, Baked in Superior Broth,
Baked in Cheese and Butter or Stir-Fried in Spiced Salt

BEE -8

B BRI EANE

Crab

Choose from Steamed, Baked with Spring Onion and Ginger or
Baked with Bell Pepper and Fresh Chilli

/BIZAITER] Please order in advance

FAJEBEAMA (c28HE) (MER)

BE - BEREESFER

South African Abalone (Six to Eight-Head)

Choose from Steamed, Steamed with Aged Dried Tangerine Peel or
Steamed with Garlic

(Minimum Two Pieces)

KA AR

B~ 48 - BUAERT -~ ARG - LS RRALER FE AR

Prawn

Choose from Poached, Stir-Fried in Spiced Salt, Fried in Soy Sauce,
Baked with Peppercorn, Baked in Superior Broth or

Steamed with Red Date and Wolfberry in a dim sum basket

AEBESHER (W)

Drunken Prawn, Shao Xing Rice Wine,
Simmered - Table-Side Service
(Minimum Two Persons)

B8 Market Price

B5{E Market Price

5B Market Price

B8 Market Price

B5{E Market Price

B per person

$188
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SEAFOOD

BETAMUR 2 BEER
Leopard Coral Garoupa Fillet, Fresh Peppercorn, Bell Pepper, Basil,
Dried Shalllot, Black Pepper, Sautéed

SRR M BE HRER

Fresh Local Lobster, Sautéed

EEREBHHAET
Lobster, Vermicelli, Ginger, Spring Onion, Braised in Clay Pot

ERIRBARD AR

Prawn, Vermicelli, Black Pepper, Braised in Clay Pot

BRiFERET SR
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

BXREFEREHVEER
Whole American Jumbo Oyster, Homemade Egg Tofu,
Salted Fish, Braised in Clay Pot

FRBERED
Leopard Coral Garoupa Fillet, Winter Melon, Steamed

AR
Garoupa, Shredded Pork, Red Date, Shiitake Mushroom, Braised in Clay Pot

—{% whole

$1,088

Y per person

$528

$568

$408

B per person

$218

i regular

$368

I per person

$268

$398
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POULTRY

ARRENEF 2
Crispy-Skin Chicken, Roasted

[REETE R
Chicken Fillet, Shiitake Mushroom, Yunnan Ham, Steamed in Lotus Leaf

BT H RS

Duck, Pomelo Flesh, Dried Shrimp Roe, Braised

HEBES
Duck Fillet, Taro Purée, Deep-Fried
BEERF304 4 Please allow 30 minutes for preparation

FoFE KRR
Minced Pigeon Meat, Shiitake Mushroom, Bamboo Shoot,
Stir-Fried, Served with Lettuce Wrap

*£ half

$288

¥ £ half

$288

¥ £ half

$298

*£ half

$298

$238

—& whole

$528

—%& whole

$528

—%& whole

$588

—%& whole

$588
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PORK & BEEF

BERMEREER
Iberico Pork Loin, Apple Cider Vinegar, Air-Dried Apple Cirisp, Fried

[BIFE IS Y

Sweet and Sour Pork, Pineapple, Stir-Fried

BEBRES
Pork Spare Rib, Dried Shrimp Paste, Egg, Fried

IR R SRBEZIRMOM 4K,
Cubed M9 Wagyu Beef, Kanto Sea Cucumber,
String Bean, Dried Shrimp Roe, Stir-Fried

EERE MG EHE
Wagyu Beef Cheek, Aged Dried Tangerine Peel, Braised

FRA MR 4T
Cubed M9 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

$328

$268

$308

$668

$488

$588
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VEGETABLES

SRAT Y\ AL

Pomelo Flesh, Dried Shrimp Roe, Braised

BHEHRETE
Bean Curd Sheet, Dried Shrimp Roe,
White King Oyster Mushroom, Shiitake Mushroom, Sautéed

s BT e B A Z TR
Garden Green, Fish Maw, Fresh Bean Curd Sheet,
Chicken Consommé, Simmered

BSEILEE SR
Garden Green, Chinese Yam, Chinese Black Fungus,
Fish Consommmé, Simmered

SHERMEYCERE
Baby Spinach, Elm Fungus, Yellow Fungus, Braised

RINFHETESR

Layered Tofu, Morel Mushroom, Steamed

MELERFHERBRETRE
Tofu, Garden Green, Elm Fungus, Morel Mushroom,
White King Oyster Mushroom, Braised in Clay Pot

MRS EIF
Eggplant, Pickled Chinese Cabbage Pith, Steamed

IR IR E BN E
Chinese Lettuce, Dried Shrimp, Dried Shrimp Paste, Braised in Clay Pot

$268

$248

$268

$228

$248

$248

$248

$228

$238




VEGETARIAN

BTREXE
Wild Mushroom, Chinese Cabbage, Aimond Sauce, Baked

KT EBBINE

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

SMSEHEE
Pumpkin, Bamboo Pith, ElIm Fungus, Braised

PAR(IES
Whole Tomato, Morel Mushroom, Matsutake Mushroom,
Lotus Seed, Pumpkin, Chinese Wild Yam, Steamed

SRR FHB SRR
Garden Green, Fresh Lily Bulb, Ginkgo, Wolfberry,
Soy Milk Consommé, Simmered

TEMESARRF RS

Beyond Burger, Basil, Fresh Peppercorn, Onion, Bell Pepper, Wok-Fried

BIALRE R R IR

Sweet and Sour Omnipork, Pineapple, Stir-Fried

A= L50K D
Rice Vermicelli, Omnipork Strip, Pickled Mustard Vegetable, Braised

FRAMEE
Crispy Egg Noodle, Omnipork Strip, Red and Green Pepper, Bean Sprout, Fried

I per person

$88

1 per person

$188

B per person

$168

&I per person

$138

$238

$238

$238

$238

$238
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NOODLES & RICE

BABEMOFFERYER
Fried Rice, M9 Wagyu Beef, Salted Lemon, Black Olive, Egg White

AN R EYDER
Fried Rice, Cubed Abalone, Conpoy, Egg. Spring Onion

fe L FEIDER
Fried Rice, Suckling Pig, Spring Onion

BT BRI ER
Fried Rice, Foie Gras, Barbecued Pork, Spring Onion

IREERBEIEERYER
Fried Rice, Crab Meat, Dried Shrimp Paste, Ginger, Spring Onion

SRR R E =
Crispy Egg Noodle, Prawn, Chilli, Red and Green Pepper, Fried

SN S

Egg Noodle, Shrimp, Scallop, Garoupa, Garden Green, Chicken Consommé

RAREEENEFE
E-Fu Noodle, Crab Meat, Crab Roe, Egg White, Braised

URAF R e A T B 1 AE A

Broad Egg Noodle, Barbecued Pork, Porcini Mushroom, Dried Shrimp Roe

IRET T EHR IEAD K
Rice Vermicelli, Scallop, Shrimp, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed

BEOSBEHRR
Rice Crisps, Shrimp, Scallop, Cubed Garoupa, Conpoy,
Asparagus, Fish Consommé

$328

$298

$298

$288

$268

$368

$368

$268

$248

$248

B{¥ per person

$128

1



