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MING COURT SIGNATURES

BERE /N

ZEETXE - [UKFETR - BRGW - oS E
MTINSES - tREEEE - KEASRE - XOBRHEEN
Ming Court Eight Treasures

Supreme Pork Loin, Honey, Barbecued

Pig’s Trotter, Loh-Sui Sauce

Ox Tongue, Black Pepper

Jelly Fish, Sesame Qil, Chilled

Four Treasures, Cubed, Abalone Sauce, Shiitake, Black Tree Fungus,
Bamboo Pith, Dried Lily Bulb

Seven Spice-Crusted Tofu

White King Oyster Mushroom, Chilled

Chilled Cucumber, Homemade XO Sauce

EHET R

Supreme Pork Loin, Honey, Barbecued

SENETEER
Silk Tofu, Chilled, Italian Black Truffle, Gold Leaf

= BB (1eER - B2 - BB REM)
South African Eighteen-Head Abalone, Whole
Sea Cucumber, Fish Maw, Conpoy, Double-Boiled

RENEMEFS
Tea Pot Chicken Consommé
Matsutake, Bamboo Pith

RBABEHIR W)
Shao Xing Wine-Infused Sea Prawn, Drunken (Minimum two persons)

=R A KRS

Peking Duck

(MEAEEATZARLE

Please inform the service brigade of your preferred cooking method for second course)
WS4

Shredded Duck, Bean Sprout, Carrot, Shiitake, Spring Onion, Sautéed

TERBY

Duck, Soya Bean Sauce, Sautéed

EF B

Minced Duck, Lettuce Cup

BRBEIREYREAG  WESH - FERRMEE

Kindly note that food and beverage not from Ming Court will not be entertained. Please let us know if you have any queries

METHEARMER - FERRMBE

Please let us know if you have any food allergies or dietary restrictions

FREEERSM—REE

All prices are subject to a 10% service charge \ t
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MING COURT SIGNATURES

SHIFREREE A EREES
Crab Shell, Crab Meat, Toasted Parmesan Cheese, Baked
Crab Meat, Crab Shell, Fried

MEBEMNFBYE GUEERK205 1)
Australian Wagyu Beef Parcel, Black Truffle, Pan-Seared
(Please wait approximately 20 minutes for your dish to be cooked)

A
AL T

Spanish Whole Tomato, Morel, Matsutake, Lotus Seed, Pumpkin
Fresh Chinese Yam, Steamed

BERYER
Silky Egg White, Shrimp, Perilla Leaf Crisp, Scrambled

A ERHEREERE
Live Giant Garoupa, Red Dates, Shiitake, Clay Pot, Braised

BIERER

Japanese Kurobuta Pork Loin, Chinese Vinegar, Fried

FANIP G EEYEAN
Japanese Kurobuta Pork Loin, Caramelised
Merlot, Black Peppercorn, Mushroom, Flame-Grilled

BARIE T
Crisp Chicken, Roasted

AT\
Grapefruit Peel, Dried Shrimp Roe, Braised

s BB AR TR
Fresh Bean Curd Sheet, Premium Fish Maw
Garden Green, Chicken Consommé

BERETE
Bean Curd Sheet, Dried Shrimp Roe
White Button, Shiitake, Sautéed

fie B2 FLFE 1 R
Suckling Pig, Fried Rice

P



I A 23
MING COURT AWARD-WINNERS

BEBTN4BE5EE

0UFEERIRBERBERZGAEESHREBERER

Wagyu Beef, Foie Gras, Fried Rice Sizzler

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

|= R =
BE=E—>T
SHIRRIBHER - BURRIEER - TERERAERIR

204 FEEERREERAERZBAEBMRKER

Prawn Ensemble

Rice Crisp, Shiitake Mushroom, Shrimp Consommé

Tiger Prawn, Leek, Spring Onion, Fried

Tiger Prawn, Vermicelli, Shao Xing Wine, Steamed

Silver, Hong Kong Tourism Board Best Of The Best Culinary Awards 2014

EHYRNEN

20B3FERBEMERARESREBERER

Wagyu Beef, Foie Gras, Thai Basil, Cashew Nut, Sautéed
Gold With Distinction, Hong Kong International Culinary Classic 2013

Mtk

BIEEMEE - TEAR - HEEREN - HEES
203FERBEMERARESRER

Dragon Quartet

Scallop, Prawn, Sea Urchin, Black Caviar

Pu-Er Smoked Fish Fillet

Osmanthus-Scented Foie Gras, Lotus Root

Bean Curd Sheet Roll, Garden Green, Peanut Butter
Gold, Hong Kong International Culinary Classic 2013

ma B

CONFERBIRERRBERZEAESRER

Eight Treasure Consommé

Fish Maw, Abalone, Shiitake, Bamboo Pith, Ginger

Dried Tangerine Peel, Chicken, Black Tree Fungus

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

P
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MING COURT AWARD-WINNERS

BIRLRTTHEDER

2ONFEEBRBEZRBERZBAEHSREX

Shao Xing Wine-Scented Fried Rice Sizzler, Silkie

Crispy Conpoy, Wolfberry, Pine Nut

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

NESEK

2010FERBRERRAZREZIRAESERX

Pan-Seared Chicken, Water Chestnut

Italian Black Truffle, Butternut Pumpkin, Pan-Seared

Gold, Hong Kong Tourism Board Best Of The Best Culinary Awards 2010

EEREF
2009F EEBIERRBER RARREER

Giant Garoupa Enrobed in Minced Shrimp, Spiced Shrimp, Fried
Silver, Hong Kong Tourism Board Best Of The Best Culinary Awards 2009

SRR SR 230

2003 FEEBIRBERBERZBAESRER

Coral Trout Fillet

Shiitake, Dried Shrimp Roe, Steamed

Gold, Hong Kong Tourism Board Best Of The Best Culinary Awards 2003
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APPETISERS

BENEERMER

Abalone, Japanese Sake, Chilled Cucumber

FESEE
Jelly Fish, Celery

Wi T B R BARE

Chinese Black Fungus, Black Vinegar, Spiced Sesame Sauce, Chilled

Ox Tongue, Cubed, Black Pepper, Pan-Seared

IKERELE
White King Oyster Mushroom, Cubed, Wasabi, Chilled

tIREEZE
Seven Spice-Crusted Tofu, Deep-Fried

NEEERFE
Millennium Duck Egg, Preserved, Young Sour Ginger, Chilled

XOBABE

Duck Tongue, Conpoy, Homemade XO Sauce

iR a2 B AE BT
Sichuan-Spiced Fresh Bean Curd Sheet, Cordyceps, Chilled

flefE - IRIME
Lotus Root Crisp, Candied Walnut

1



WY R R AE N 1 IR
BARBECUED & MARINATED MEAT

BRI R (BB L305 )
Suckling Pig, Roasted

(Please wait approximately 30 minutes for your dish to be cooked)

T

Supreme Pork Loin, Honey, Barbecued

BERE

Goose, Roasted

Crisp Baby Pigeon, Roasted
Freshly Squeezed Lemon Juice, Spiced Salt

hEERA

Pork Loin, Five Spice, Barbecued

HISTOMBE BUEEIEKN4555E)
Chef's Soya Chicken

(Please wait approximately 45 minutes for your dish to be cooked)

EEERE
Chef’s Salt Chicken

B 7KFEF I

Vietnamese Pig’s Trotter, Loh-Sui Sauce




]
SOuP

NBHES (L)

Chicken Soup for the Soul - Tableside (Minimum two persons)

BB T LA R LR P EERME o SRR LRETEME  SHSEENSG » IKREE -
Chef Mango Tsang'’s culinary team have created a new twist on the ancient Chinese chicken
soup recipe with Chinese herbs and wine. This is a combination of chicken broth with
health-giving Chinese herbs; the addition of Shao Xing wine just before serving produces a rich,
heady and enticing aroma.

N

B E (1sEmE 82 - RBREN)
South African Eighteen-Head Abalone, Whole
Sea Cucumber, Fish Maw, Conpoy, Double-Boiled

XEXBEBRER
Superior Fish Maw, Shiitake, Brassica
Chicken Consommé, Double-Boiled

ARSI EBHE

Crabmeat, Scallop, Shrimp, Japanese Seaweed, Tofu Soup

BERREWRRS
Garoupa Soup, Millenium Duck Egg, Preserved, Coriander

FERERNTIRE
Tofu Soup, Crab Meat, Crab Roe, Egg Yolk

HIFERERE
Sweet Corn, Crab Meat Soup

IS AIRE 4R
Spanish Tomato, Minced Beef, White Fungus Soup

ETHIBERS
Prawn Wonton, Chive, Dried Flatfish Consommé

HEM) | B BFER
Pork Shank, Sea Coconut, Chinese Herb, Double-Boiled




BIRD’S NEST

SHBME (WS ESRRRS)
Supreme Bird’s Nest
(Choose From Braised In Superior Thickened Broth, Superior Clear Broth or Chicken Consommé)

KIEBEK
Supreme Bird's Nest, Brassica, Chicken Consommé, Double-Boiled

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

AEEIRERARE
Bird's Nest, Crab Meat, Superior Thickened Broth, Braised

ALRHARE
Bird's Nest, Chicken, Superior Thickened Broth, Braised

HAE2ERE
Bird's Nest, Dried Abalone, Sea Cucumber, Braised




ABALONE & DRIED SEAFOOD

52 REHBRMEER m)
Australian Abalone, Whole, Braised (Two-Head)

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

LS EHRIE SR
South African Abaloneg, Shiitake, Goose Web, Braised

BEEFMEH
Chef's Abalone, Sliced, Goose Web, Braised

MUTTERBNIEE

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

MUTTERNIEE

Goose Web, Shiitake, Garden Green, Abalone Sauce, Braised

FRRHENES
Sea Cucumber, Whole, Shiitake, Garden Green, Braised

IR RIRE2

Sea Cucumber, Whole, Dried Shrimp Roe, Garden Green, Braised

BERRSNEE

Japanese Sea Cucumber, Goose Web, Organic Okra, Braised




LIVE SEAFOOD

Bl B &R Eet
Chef’s Catch - Fresh from Ming Court’s Live Fish Tank
FEOREEREHL AHESE SESHRETEHZA

Please ask the service brigade for today’s live catch, prepared to your taste.

AIRED Leopard Coral Garoupa
ANF Tomato Hind

ENT Speckled Blue Garoupa
& RS BT Slender Garoupa

BB Arabian Garoupa
HERN Brown Marbled Garoupa
BRER I Coral Garoupa

5 Blackspot Tuskfish

F F Dover Sole

=7 Whitespot-Tail Morwong
& Spotted Silver Scat

HERERER (B89 SORSR - LR - DBRRAER FERR)

Live Prawns

Choose from Poached, Stir-Fried in Spiced Salt, Fried in Soy Sauce, Baked with Pepper
Baked in Superior Broth or Steamed with Red Dates and Wolfberries

AIEEEIR RER - DSIE - SH4miR - #E)

Live Lobster

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

EREBMHE
Live Lobster, Vermicelli, Ginger, Spring Onion, Clay Pot, Braised

1



SEAFOOD

TRERIE AR
Lobster, Yunnan Ham, Silky Egg White, Steamed

e 220 A
Live Spotted Garoupa Fillet in Chicken Consommé
Gourd, Fresh Lily Bulb, Gingko, Black Fungus

T T

REBEREN - ERF - IR - KBF - TEEEET
Spotted Garoupa, Yunnan Ham, Shiitake, Bamboo Shoot
Pork Crépine, Shao Xing Wine Jus, Steamed

MEEHER
Yin & Yang: Spotted Garoupa Duet
Wild Mushroom, Sweet & Sour, Sautéed

HUEEHE F R
Cod Fillet Cube, Sichuan Chili, Spiced Salt, Fried

BEMTFERY BEBR
American Jumbo Oyster, Eggplant, Salt Fish, Minced Pork, Clay Pot

EEBNET T

British Columbian Coral Clam, String Bean, Guizhou Chili Sauce, Sautéed

KE=#
Garoupa Fillet, Shrimp, Scallop, Wild Mushroom, Egg White, Scrambled




REHM
POULTRY

HERR#
Deboned Crisp Chicken
Yunnan Ham, Candied Walnut

Chicken, Ginget, Spring Onion, Steamed

BARIE T3
Crisp Chicken, Roasted

ERERREH
Deboned Chicken, Swiss Black Garlic Sauce,
Rice Cracker, Pan Seared

BRFFEDILER

Deboned Pigeon, Porcini, Garden Green, Sautéed

HEEBS
Deboned Duck, Organic Taro, Fried
Spring Onion Mushroom Dip




-4 FH
PORK, BEEF & LAMB

ERUVEMNFE (= - BHCTHADE
Australian Wagyu Beef, Pan-Seared
(Chinese Sauce, Black Pepper Sauce or Red Wine Jus)

YNNI
Italian Black Truffle, Australian Wagyu Beef
Butternut Pumpkin, Black Truffle, Sautéed

BRI TR BN R 4R
Wagyu Beef, Garlic, Sweetened Walnut, Sautéed

WA R R R SR M 4
Australian Wagyu Beef, Japanese Sea Cucumber
String Bean, Dried Shrimp Roe, Sautéed

ZIR & A4 E 8
Wagyu Beef Cheek, Aged Tangerine Peel, Braised

BELAER
Pork Spare Ribs, Wild Red Rice Jus, Shao Xing Wine, Clay Pot, Slow Cooked

BERTEEBFA

Japanese Kurobuta Pork Loin, Honey, Orange, Fried

BFLIH IS
Chef’s Sweet & Sour Pork

FiEREREE A

Chrysanthemum Yunnan Ham, Honeyed

P
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VEGETABLES

MERFARIIN
Wild Mushroom, Bamboo Pith, Garden Green, Vegetable Consommé

Crystal Crisp
Black Tree Fungus, Water Chestnut, Red Bell Pepper, Celery, Sautéed

RIFHETEDR

Thousand Layer Tofu, Morel, Steamed

USEIVESii g

Eggplant, Pickled Brassica Pith, Steamed

Vegetarian Roll, Bean Curd Sheet, Shiitake, Snow Fungus
Bamboo Pith, Braised

AR IR EZE DS

Tofu, Straw Mushroom, Dried Shrimp Roe, Braised

ERERBELFHBEEREG
Ginkgo, Wolfberry, Fresh Lily Bulb, Garden Green
Organic Soya Milk Consommé

BWE YRS

Chinese Fungus, Enoki Mushroom, Asparagus, Braised

USEINYES Y B

Pickled Brassica Pith, Fungus, Garden Green, Vegetable Consommé

B RS2
Garden Green, Fish Broth

RSB

Vegetable of the Day




R AR
NOODLES & RICE

EWMAR I ERSFE

E-Fu Noodle, Irish Langoustine, Langoustine Consommé

FHERBR

Morel, Rice Quintet

BXAREEDR eursnnsons)
Garoupa, Fried Rice, Ginger, Preserved Vegetable
(Please wait approximately 30 minutes for your dish to be cooked)

AR AERYER
Abalone, Egg White, Fried Rice

B X GEIEWER

Rougie Foie Gras, Barbecued Pork, Fried Rice

SOBELREIS AR
Garoupa, Scallop, Shrimp, Seaweed, Bubble Rice, Chicken Consommé

BRI F R ER
Minced Wagyu Beef, Tomato, Garlic, Fried Rice

NS MRl
Rice Noodle, Japanese Kurobuta Pork, Black Truffle, Wok-Fried

ERZEETXEEEE
gg Noodle, Supreme Pork Loin, Honey, Ginger, Chive, Mixed

m

—+

F

BERENEFRE
-Fu Noodle, Crab Meat On Snow

m

EIRERIEE X BB AR KD
Rice Vermicelli, Shredded Roast Duck, Guilin Chili Sauce, Sautéed

s RERER
Fish Dumpling, Vermicelli, Fish Broth

FIHEENF RS
Rice Vermicelli, Crisp, Minced Wagyu Beef, Tomato, Egg

FTEMEE
Cabbage, Bamboo Shoot, Shiitake, Enoki Mushroom, Garden Green
Crisp Fried Noodle

P



