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MING COURT

Offering authentic Cantonese cuisine, Ming Court has been recognised by the
Michelin Guide Hong Kong and Macau since 2009. The culinary team has created
a menu that showcases classic Cantonese specialties, prepared with refined
cooking methods and the freshest ingredients.

Gracefully chic and adorned in mother-of-pearl and moonlit ftones, Ming Court’s
elegant dining room extends the hotel’s arfistic essences and offers an inviting space
combining modern luxury with contemporary Chinese art.

Complemented by Ming Cellar which carries over 400 finest wine labels from over 20
countries and 100 regions, Ming Court brings every guest an authentic and memorable
Chinese dining experience.
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MING COURT GOURMET TASTING MENU

F1¥ per person

HK$988

BUEE—WMTBMEBEER
Including One Glass of Sommelier Selected Champagne Per Person

BAEI =k
FEGWEEE ¢BRRTEERE - 28%TXE
Ming Court Appetiser Trio
Jelly Fish, Chinese Celery, Water Chestnut, Sesame QOil, Chilled
Layered Silk Tofu, Gold Leaf, Chinese Olive Rich Sauce, Chilled
Supreme Pork Loin, Honey, Barbecued

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

REmMFESLINGS (438)
Whole South African Abalone (Four-Head), Sea Cucumber, Braised

ISR R RER
Black Cod, Black Bean, Leek, Crispy Garlic, Baked

He R FLFEIDER
Fried Rice, Suckling Pig, Spring Onion

FHELIR
HBE - ERZHIRAE - BT - BT REB IR
Sweet Wonderland
Crystal Extravagance
Black Sesame Bean Curd Pudding
Chrysanthemum, Wolfberry Curd
Coconut Milk, Matcha, Split Pea Pudding

{EBEEIE Wine Pairing
I per person

HK$288

White Wine - Paul Blanck Auxerrois Vieilles Vignes, Alsace, France, 2016
Red Wine - Maison Louis Jadot Bourgogne Pinot Noir, France, 2016

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

FIEERESM—REE
All prices are subject fo 10% service charge
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MICHELIN DEGUSTATION MENU

B\ per person

HK$1,188

BUBE-MMSEMERERE

Including One Glass of Sommelier Selected Champagne Per Person

BRRAS P
EEVETT - MR RIS
Ming Court Appetiser Duo
Scallop, Green Bean Glass Noodle, Spring Onion and Ginger Sauce, Chilled
Suckling Pig, Roasted

BEETRE (18EEHNA B2 - EBREMR)
South African Abalone (Eighteen-Head), Sea Cucumber, Fish Maw,
Conpoy, Clear Soup, Double-Boiled

FRIERRRE RS
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

BRUAIRAN B EEIRER

Fresh Local Lobster, Spring Onion, Sautéed

RFERREMAFERE
Wagyu Beef Cheek, Aged Dried Tangerine Peel, Braised

TEHRMEYUERE
Baby Spinach, Eim Fungus, Yellow Fungus, Braised

BANERRESHFAEERARGR
Duck Consommé, Matsutake Mushroom
Duck Meat, Matsutake Mushroom and Bamboo Pith Dumpling, Fried

FE (I
PR - SEERREME - WL THE - TR EE IR
Sweet Wonderland

Crystal Extravagance
Black Sesame Bean Curd Pudding
Chrysanthemum, Wolfberry Curd
Coconut Milk, Matcha, Split Pea Pudding

EEERL A Wine Pairing
X per person

HK$288

White Wine - Paul Blanck Auxerrois Vieilles Vignes, Alsace, France, 2016
Red Wine - Duckhorn Decoy, Sonoma County, Merlot, United States, 2015

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

FEEBEEZESN—REE

All prices are subject fo 10% service charge




