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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 fones, Ming Court’s
elegant dining room extends the hotel’s artistic 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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FHHEBER - H
BUSINESS SET LUNCH MENU - SUN

1 per person
HK$468

BUEE KSR
BT 5 0 HK$60 BL A — Fp B AT HEBADE
Including One Glass of Soft Drink or Chilled Orange Juice Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected Red Wine

Foptae
BREXEIRE - BEREKA - AMEFKER
Dim Sum Trio
New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed
Glutinous Dumpling, Dried Shrimp, Minced Iberico Pork, Preserved Radish, Deep-Fried
Garoupa Dumpling, Scallop, Chopped Chilli, Garden Green, Steamed

RRENS
Chef's Daily Soup of the Day

XOBEBEWES FIRIR
Prawn, Sliced Sea Whelk, Asparagus, XO Sauce, Sautéed

BIEHRAT G R R
Fried Rice, Foie Gras, Cubed Barbecued Pork, Egg, Spring Onion

E{=Fusme S
Almond Cream Sweetened Soup, Egg White

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

FEEEFRN—REE

All prices are subject to 10% service charge




B ER-H
BUSINESS SET LUNCH MENU - MOON

#1I per person
HK$538

BUBE—RKIERET
BT 5 0 HK$60 BL A — FEp B A HEBADE
Including One Glass of Soft Drink or Chilled Orange Juice Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected Red Wine

BRI =/ ik
ZEETYE - HEMIEHRMA (1208) - ERPREST
Ming Court Appetiser Trio

Supreme Pork Loin, Honey, Barbecued
Abalone in Chinese Huadiao Wine (Twelve-Head), Pickled Cucumber, Chilled
Sliced Scallop, Green Bean Glass Noodle, Spring Onion and Ginger Sauce, Chilled

RBILB R4
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake Mushroom, Bamboo Pith,
Black Tree Fungus, Dried Tangerine Peel, Ginger

SRR S BEIR
Giant Garoupa Fillet, Fresh Peppercorn, Bell Pepper, Basil, Dried Shallot, Black Pepper, Sautéed

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

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

R - AT HEEER
Crystal Extravagance
Coconut Milk, Matcha, Split Pea Pudding

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

FREBEERRM—REE

All prices are subject to 10% service charge




F RO
DELUXE DIM SUM

BE=6BR

HIFERMESERE - B FEIBRENHER - T FRERARER
Wellness Dumpling Trio

Porcini Dumpling, EIm Fungus, Spinach Wrap, Steamed

Shrimp Dumpling, Crab Meat, Wolfberry, Carrot Wrap, Steamed
Scallop Dumpling, Morel Mushroom, Beetroot Wrap, Steamed

AT E BIRESE
Superior Dumpling, Abalone, Fish Maw, Conpoy, Scallop, Shrimp,
Bamboo Pith, Yunnan Ham, Chicken Broth

BIREE R IRER

New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed

A E P EE

Garoupa Dumpling, Scallop, Chopped Chilli, Garden Green, Steamed
BERIRGEE

Pork Dumpling, Whole Shrimp, Conpoy, Crab Roe, Steamed

LB AR
Beef Dumpling, Chicken and Pork Broth, Aged Dried Tangerine Peel, Simmered

B EILEEFL
Abalone, Fish Maw, Chicken Fillet, Chinese Yam, Cabbage Wrap, Steamed

R HE S

Pomelo Flesh, Pork Spare Rib, Steamed

FEEBR

Vegetarian Dumpling, Steamed

WREREXEGEE
Vegetarian Omnipork Bun, Pickled Chinese Cabbage, Steamed

MEATEREARYHBRNEAZR 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

FEEERSM—REE

All prices are subject fo 10% service charge

=1 three pieces

$98

1 per person

$138

P44 four pieces

$88

=1 three pieces

$78

P94 four pieces

$78

=1 three pieces

$72
R two pieces
$88
$62

=1 three pieces

$62

=1 three pieces

$68
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e O
DELUXE DIM SUM

XOEWEH
Rice Pasta Roll, Homemade XO Sauce, Sautéed

ALREE R (E R e KA
Brown Rice Pasta Roll, Rice Crisp, New Caledonia Blue Prawn, Steamed

EHEXFIREHN

Rice Pasta Roll, New Caledonia Blue Prawn, Yellow Chives, Steamed
e

Rice Pasta Roll, Barbecued Pork, Honey, Steamed

BEETABH

Rice Pasta Roll, Minced Beef, Parsley, Steamed

Pl

Barbecued Pork Bun, Steamed

BERSE

Egg Yolk Custard Bun, Steamed

EIESTESL)
Assorted Mushroom Bun, Pan-Fried

BIYE R E A A HER R
Whole Abalone, Diced Chicken, Savoury Butter Tart, Baked
FUETF205 48 Please allow 20 minutes for preparation

BEFRWBK S

Glutinous Dumpling, Dried Shrimp, Minced lberico Pork,
Preserved Radish, Deep-Fried

LEFHEES

Morel Mushroom, Vegetarian Spring Roll, Deep-Fried

Ul h=T
Glutinous Pancake, Air-Dried Cured Meat, Pan-Fried

DI Xis

Lava Hawthorn Ball, Strawberry Jam, Rice Crisp Coated, Deep-Fried

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

FEEBRESN—RBE

All prices are subject fo 10% service charge

$88

$98

$98

$88

$88

= three pieces

$68

= three pieces

$62

=4 three pieces

$62

S1F per piece

$78

= three pieces

$62

= three pieces

$62

=1 three pieces

$58

= three pieces

$62
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