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THE SYMPHONY OF CANTONESE MASTERY
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Chef Tsang Chiu King Chef Edmond Ip
Ming Court, Wanchai Culinary Director

New Culinary Talent of the Group
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original price per person

HK$2,388 HK$1,988
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Ming Court Appetiser Duo
Spicy chicken with abalone and sesame in chili oil
Deep-fried crispy rice rolls with dried shrimps in typhoon shelter style
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Double-boiled pigeon stuffed with bird’s nest, crab meat and conpoy
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Pan-seared Boston lobster with pickled radish in whisky
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Braised Kanto sea cucumber with mapo tofu and minced pork

k5 3L B i

Simmered crispy scales sea bream in sour broth with pickled cabbage
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Fried rice with eel, preserved black olives, spring onion and rice crisps in clay pot
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Ming Court Sweet Delights Trio
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Silken tofu flower in ginger soup
Deep-fried crispy milk curd
Steamed red dates pudding
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Minimum six persons are required for this menu. Al prices in HKD, for Chef's Table Private Dining Room reservations are subject to 10% service charge and tea charge.
The set menu and Chef's Table Private Dining Room is subject to availability, please reserve at least three days in advance.

This set menu cannot be used in conjunction with any other promotional offers, discounts, membership privileges, membership points system and gift vouchers



