PR
LUNCH SET MENU A

1Y per person

HK$358

AREXS
Soup of the day

BERBARE  FUHELEHR - HREEBK
Dim Sum Trio
Steamed cuttlefish dumpling with shrimp and garlic
Steamed vegetable dumpling with morel mushrooms
Steamed shrimp dumpling with bamboo shoots

BRI ARE

Sautéed garoupa fillet and seasonal greens in garlic sauce

REBEEFRSKE

Rice noodles with wonton and seasonal greens in fish broth

BETRE(CER

Chilled almond jelly with mango

Wine Selection
HK$ 88 per glass

Cava Pere Ventura Tresor Brut Reserva, Spain, N.V.
Cote-du Rhone Blanc, Cristis, Rhone Valley, France, 2017
Cote-du-Rhone Rouge, Cristia, Rhone Valley, France 2017

METEERRYERBRE - 55 RARK SR
Prease inform your server of any food-related allergies

FiEEE KB E S INERE R
All prices in HKD and subject to 10% service charge




it
LUNCH SET MENU B

F1Y per person

HK$558

S 7 A S B e R

Jellyfish with sesame oil and roasted pork belly with five spice

SERBARE FHELEHR - HREBRR
Dim Sum Trio
Steamed cuttlefish dumpling with shrimp and garlic
Steamed vegetable dumpling with morel mushrooms
Steamed shrimp dumpling with bamboo shoots

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

XOEW RIS T

Sautéed prawn and scallop in homemade XO sauce

B RS T

Simmered seasonal vegetables with ling zhi mushrooms in lobster broth

BB K A BR

Fried rice with minced pork, rice crisps and marinated termite mushrooms

BFHNREL

Steamed egg white with taro and milk

Wine Selection
HK$ 88 per glass

Cava Pere Ventura Tresor Brut Reserva, Spain, N.V.
Cote-du Rhéne Blanc, Cristis, Rhone Valley, France, 2017
Cote-du-Rhone Rouge, Cristia, Rhone Valley, France 2017

MR THEMNRYARBRE - HRRE SRS
Please inform your server of any food-related allergies

FiE{EE BT ES SRR
All prices in HKD and subject to 10% service charge




T
LUNCH SNACKS

BREENENEBRAE

Chilled cucumber and black fungus in black vinegar sauce

JiER 28 B AE SR 1T

Chilled bean curd sheets with cordycep flowers in spicy Sichuan sauce

TERY B E

Drunken chicken with Hua Diao wine

BE=BX
(FEBER  MERSE X0 B8EH)
Jellyfish Trio

(Celery, black vinegar sauce, homemade XO sauce)

WEEE T IRH

Deep-fried bean curd with spicy salt and pepper

BRI

Sautéed green pepper in spicy chilli sauce

A EEE A R

Pan-fried ox tongue with black pepper

BERRAENFZ

Sautéed string beans with minced OmniPork and preserved vegetables

REEHAHANH

Congee with garoupa slices with preserved egg and coriander

g

Braised chicken claws in abalone sauce

METEHERRDFBHRE - FRERH SRR
Piease inform your server of any food-related allergies

FAEE BT S INERE &
All prices in HKD and subject to 10% service charge

51 Regular

$68

# Regular

$88

31 Regular

$138

Bl Regular

$198

{51 Regular

$88

Bl Regular

$88

51 Regular

$168

34 Regular

$108

*¥5| Half
$168

51 Regular

$108




FElES
DIM SUM

WERRESR

Steamed dumpling with fish maw and elm fungus in chicken broth

REMEMAT (REHAE)
Baked abalone pastry with wild mushrooms
(Limited daily supply)

FREBIRE (REMAE)
Drunken shrimp dumpling with bamboo shoots in cuttlefish ink and gold leaf
(Limited daily supply)

B R BHRER

Steamed shrimp dumplings with bamboo shoots

BHBRE

Steamed pork dumplings with shrimp and conpoy

RS RERTAR

Steamed beef balls with turnip in clear broth

BERETRBER

Steamed seafood dumplings with bean curd and spicy sauce

FHELZEHR

Steamed vegetable dumplings with morel mushrooms

BUMRBEEE

Baked bamboo charcoal buns with barbecued pork

B 5 X BREEE T4 BK

Deep-fried turnip pastries with Parma ham

HTEERETA

Deep-fried taro puff pastries with seafood and Portuguese sauce

E T EHEAIRY B ASURIE - FHRRE B
Please inform your server of any food-related allergies

FrAER BT H S NEREE
Al prices in HKD and subject to 10% service charge

#§14% per person

$128

&1 per person

$78

1 per person
$38

a4 4 pieces

$78

P94 4 pieces

$78

=4 3 pieces

$68

=# 3 pieces

$78

=4 3 pieces

$68

=4 3 pieces

$68

=# 3 pieces

$68

=4 3 pieces

$78




4% ﬁﬁiﬁﬁi P3F 4 pieces

Steamed cuttlefish dumplings with shrimp and garlic $78
*5&%&@%*&%% D3 4 pieces
Deep-fried spring rolls with shrimps, crab meat and avocado $78
E_ﬁuﬂﬁﬁﬁ/\ﬁkg P94 4 pieces
Pan-fried glutinous rice with chicken, conpoy and egg $78
Bﬁ&gﬁ%’]‘%@ P2{F 4 pieces
Steamed pork dumplings with aged tangerine peel and chicken broth $68
%Emgﬁﬁ’@ =4 3 pieces
Crispy-fried vegetarian buns with black truffle paste $68
gj+§ﬁ@: =1F 3 pleces
Steamed barbecued pork buns $68
7§%§53ﬁ}§?\1*5§ 9% Per portion
Steamed black rice rolls with seafood and crisps $108

X0 #*953%*9 i Per portion
Sautéed rice rolls in homemade XO sauce $88
%Eﬁﬁﬂ%*ﬁ #5#R Per portion
Steamed rice rolls with shrimps and chives $88
m&lx%ﬁ%*ﬁ i Per portion
Steamed rice rolls with honeyed barbecued pork $88
LFHE‘F&JB’?I*Q S Per portion
Steamed rice rolls with minced beef and porcini $98

M TEERRY B BSRRE « FRERS BBE
Please inform your server of any food-related allergies
FrEE R A TTH W S E R &

All prices in HKD and subject to 10% service charge




] PRI A 335k 3X

MING COURT SIGNATURE DISHES

RIBICBH AR

BRRERRRERZBAHSRER

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

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

EEREH

ERRERRERERZHRAERRELR

Fried sliced giant garoupa with minced shrimp

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

BEBF M4 EHRR
BERREREREAZBARESKESGRER

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

BRGRHITHELD R
BERRERERERZEAEERER

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

LFMEERBA

Fried Iberico pork loin with caramelized black vinegar sauce

FARIRIEIE F B
Crispy chicken

IHEBR (B8 X8 FLE  FESERN)

Roasted Suckling Pig Combinations

(Choice of roasted goose, supreme barbecued pork loin

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

BB X5

Supreme barbecued pork loin in honey sauce

ffe 52 152 FiB S

Roasted pork belly with five spice

)‘éﬂ g%ﬁg I Regular
Roasted goose $288

W THEMNRMABBRRE - FRRGEBE
Please inform your server of any food-related allergees

PrEEE BT E S NEREE
All prices in HKD and subject to |0% service charge

B Regular

$418

¥4 Half
$288

5t Two types

$398

¥4 Half
$428

{1 per person

$228

&1¥ per person

$118

Bl Regular

$308

Bl Regular

$258

B Regular

$288

1% Whole

$528

=$# Three types

$468

Bl Regular

$238

# Regular

$238

1% Whole

$788




REMERTE
Double-boiled superior soup with elm fungus, bamboo piths and
Chinese cabbage

RREXS
Soup of the day

FAHBUEEER

Sautéed prawns with black pepper; white pepper and egg

BAYMEEYETA

Sautéed scallops with asparagus, bell pepper and lily bulbs

SUMERBERIRER

Pan-seared French codfish fillet with spring onion in supreme soy sauce

FEHR & BN A MDA

Sautéed Australian beef with shallots and spring onion in black pepper sauce

SHEHEE TN B S BN AR
Sautéed Australian beef with marinated termite mushrooms, bell pepper
and lily bulbs

PR D B RUE

Braised chicken with dried tangerine peel and aromatic ginger in casserole

BHEHRRTE

Sautéed bean curd sheets with assorted mushrooms and dried shrimp roe

BEATRFERERE

Simmered seasonal vegetables with wolfberries and lily bulbs

B THRR

Seasonal vegetables

(L35 - R05 - RES - BBIRS - B BN - HEY - ESTHEUREEK)
(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)

METHEMRMABHRE - FERERBE

Please inform your server of any food-related allergies

i 8 DU R S E R &
All prices in HKD and subject to 10% service charge

B Regular

$298

#{I per person

$138

1Y per person

$78

B Regular

$338

$ Regular

$338

1 Regular

$388

Bl Regular

$388

Bl Regular

$388

| Regular

$288

Bl Regular

$208

Bl Regular

$238

B Regular

$208




AREAER KR

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

RS ENEARFE

Braised e-fu noodles with crab meat and conpoy in lobster broth

R READT

Fried rice noodles with pork in black truffle paste

BEEENRRBKRR

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

B IRTaT AR

Fried rice with shrimps and chicken, wrapped in lotus leaf

SR

Fried egg noodles with assorted seafood

P THERYEBERE « FHRRHERBE
Please inform your server of any food-related allergies
FiEER BT S IME RS

All prices in HKD and subject to 0% service charge

i Regular

$288

1 Regular

$258

91 Regular

$238

5 Regular

$258

1 Regular

$238

B Regular

$258




it i
DESSERT

%&HE 1Y per person
Chilled mango cream with sago and pomelo $68
é%ﬁﬁ{:_\qlﬁ $I per person
Chilled almond jelly with mango $68
%ﬁﬁﬁ@!‘ﬁ‘ 3.6 thLm;ﬁ 91U per person
Chilled 3.6 milk pudding with peach resin and brown sugar in ginger sauce $68
§¥ﬁ¥mﬁﬁg B 1Y per person
Steamed egg white with taro and milk $68
$@§ E é{:§ I per person
Almond cream with egg white $68
E@gﬁgg I per person
Sweetened walnut cream $68
Eﬁngnl ﬁ’;i*;;\ D4 four pieces
Plum jelly with aloe vera $58
ﬁ§+ﬂ§ﬂ§.% P4 four pieces
Green tea rolls with Azuki red beans $58
ﬁﬁ%gﬂi&ﬁ PB4 four pieces
Deep-fried glutinous dumplings with chestnut and sesame $58
Egﬁgﬁ P31 four pieces
Steamed red date pudding $58
ﬂﬁ@ﬁ%gﬂ P3F four pieces
Fried egg twist with syrup $58

éﬂfﬂt EéEiﬁ 5_4) @ =¥ three pieces
Crispy custard buns with egg yolk $58
m%‘%{’]{!ﬁﬁk i per person
Mini longevity bun $38

WA T EHER RYA MBURE - B RARTS B R
Please inform your server of any food-related allergies

FiAEE BT E R ME R E
All prices in HKD and subject to 10% service charge




