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MING COURT BLACK PEARL TASTING MENU
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PRESENTED BY CHINESE CUISINE EXECUTIVE CHEF LI YUET FAAT

541 per person

HK$1,288
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Ming Court Appetiser Duo
Supreme Pork Loin, Honey, Barbecued
Scallop, Garlic, Chilli Sauce, Chilled

BRMERR G B2 25
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

RFREEIZEETLE
Fish Maw, Sea Whelk, Dendrobium Flower, Matsutake, Double-Boiled

FEEFIEEMINIEE MK
Whole South African Dried Abalone, Goose Web, Pomelo Flesh, Braised

AR B R EXOEMEAMR A1 EELR
Local Lobster, Termite Mushroom, Ming Court Homemade XO Sauce, Baked
[ A SRREIREESEIR Green Lobster Captivated at Yung Shue O, Sai Kung]

TRRE Y SERE
Yunnan Ham, Bamboo Pith, Chinese Cabbage, Simmered

BlEEEIRATASTIIA- KR
Fried Rice Sizzler, A5 Wagyu Beef, Foie Gras, Served in a Clay Pot

Wit EE E s
Imperial Bird’s Nest, Aloe Vera, Coconut Milk Pudding, Chilled

{EEERC 2 WINE PAIRING

Glass  Bottle

Hifi White Wine

Zeni, Soave Classico, Vigne Alte, DOC, ltaly, 2021 $120 $480

Domaine des Malandes, Cote de Léchet, Ter Cru, Chablis, 2021 $165 $650

#if Red Wine

Zeni, Valpolicella Superiore, Vigne Alte, Italy, 2020 $125 $500

Saint-Estéephe de Calon Ségur, Bordeaux, France, 2018 $135 $540
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Menu is applicable to minimum two persons per table. All prices are subject to 10% service charge.
This set menu cannot be used in conjunction with any other promotional offers, discounts, membership privileges and gift vouchers.
All menu items are subject to change due to seasonality and availability. Please contact restaurant for the latest menu.



