81 4

MING COURT

FAREISN & B R EE
GOURMET GRAB-AND-GO MENU

BX 11:30 - 14:00 & 18:00 - 21:00 e
Available at 11:30 - 14:00 & 18:00 - 21:00 daily

BRANNERBRRD—/ RS ZATEE+852 3552 3300 TV E.
Orders shall be placed af least one hour before the pickup time
by calling the order hofline: +852 3552 3300.

EREthit: NEERE A LG 555 SEEERGEIEE 6 12
Pick-up location: Level 6, Cordis, Hong Kong, 555 Shanghai Street, Mongkok

55ep2022



FRIEEL O

DELUXE DIM SUM

X 11:30 - 14:00 i
Available at 11:30 — 14:00 daily

HE=BH

S EMEERE « R FEHIRBAHER « % FFHEAKER
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

B B K U
New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed

BT L EfT N 82 A S B
Alaskan King Crab Dumpling, Spinach, Steamed

HEEMEE T B B R IR EE A

New Caledonia Blue Prawn Dumpling, Pork, Zucchini, Termite Mushroom,

Conpoy, Pine Nut, Steamed

AR ARGE B
Pork Dumpling, Whole Shrimp, Conpoy, Crab Roe, Steamed

Vegetarian Dumpling, Morel, Assorted Mushrooms, Water Chestnut,
Carrot, Tribute Vegetable, Steamed

Bt XES
Barbecued Pork Bun, Steamed

SRIEREEE
Assorted Mushrooms Bun, Local Preserved Mustard Cabbage, Pan-Fried

PRI &
Egg Yolk Custard Bun, Steamed

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

=14 three pieces

$88

M4 four pieces

$88
=14 three pieces

$82

=14 three pieces

$82

M4 four pieces

$82

=14 three pieces

$62

=14 three pieces

$68

=14 three pieces

$62

=14 three pieces

$62

1P



FRIEEL O

DELUXE DIM SUM

/X 11:30 - 14:00 fifE
Available at 11:30 — 14:00 daily

BIAR IR & s g HER R - PREZIHS
Whole Abalone, Chicken, Savoury Butter Tart, Baked-Aged Pu’ er Tea
BUEER2094E Please allow 20 minutes for preparation

BEAE ST
Taro Dumpling, Pork, Shrimp, Shiitake, Preserved Radish, Egg, Deep-Fried

SRR HRER
Roasted Goose in a Crispy Puff, Onion, Sesame, Deep-Fried

EEREK A
Glutinous Dumpling, Dried Shrimp, Minced Iberico Pork,
Preserved Radish, Deep-Fried

FHREREREE

New Caledonia Blue Prawn Spring Roll, Avocado, Cultuce, Deep-Fried

XO #kb st

Rice Pasta Roll, Homemade XO Sauce, Sautéed

EFEXEIREGH

Rice Pasta Roll, New Caledonia Blue Prawn, Yellow Chives, Steamed
it XS

Rice Pasta Roll, Barbecued Pork, Honey, Steamed

BEFABH

Rice Pasta Roll, Minced Beef, Parsley, Steamed

£S5 Rk

Beef Dumpling, Chicken and Pork Broth, Aged Dried Tangerine Peel, Simmered
Z RG2S IR AL

Abalone, Fish Maw, Sea Cucumber, Chicken, Shiitake,
Bean Curd Wrap, Steamed

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

5431 per person

$88

=14 three pieces

$72

=14 three pieces

$72

=14 three pieces

$68

=14 three pieces

$68

$98

$98

$88

$88

=14 three pieces

$72

M two pieces

$118

1P



BN
APPETISERS

g h - IRIAEHE
Lotus Root Crisp, Caramelised Walnut

MESERETL
Cordyceps Flower, Enoki, Matsutake, Chilled

FERRSER
Jellyfish, Chinese Celery, Water Chestnut, Sesame Qil, Chilled

T Hk
Shredded Chicken, Green Bean Noodle, Cucumber, Chilli, Spring Onion,
Sesame, Peppercorn, Chilled

B A R R M A A TR
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled

FARISEEBEENAE
Duck Tongue, Wasabi, Black Tree Fungus, Chinese Black Vinegar, Chilled

HEMEHERMA (123)
Abalone in Chinese Huadiao Rice Wine (twelve-Head),
Pickled Cucumber, Chilled

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

$108

$158

$158

$128

$168

$168

M four pieces

$328

1P



BRI 62 1% B R
BARBECUED & MARINATED MEAT

%E’%ﬁkﬁ% 151 regular

Eel, Chinese Angelica, Grilled $238

£§i§%ﬂﬁj Ff_[ 151 regular

Pork Loin, Five Spice, Barbecued $168

EE gi‘l‘ﬂ@% il regular

Supreme Pork Loin, Honey, Barbecued $298

P B2 30 B4 58

Crispy-Skin Baby Pigeon, Roasted —& whole
Freshly Squeezed Lemon Juice, Spiced Salt $168
BDIgE 1L 2L 3

Suckling Pig, Roasted i reguiar %8 half —% whole
R FE30434% Please allow 30 minutes for preparation $428 $888 $1,688
iﬁﬂ%*ﬁ&% 15 regular $£ half —£ whole
Goose, Roasted $308 $468 $888
TS EEEEE (M5R TR EE)

Chef's Chicken Baked in Rock Salt %% half —% whole
(Fanling Ping Yuen Chicken) $358 $688

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish



JB ==
iE=

SOUP

ARZE K5
Chef’s Daily Soup of the Day

TEBIZRENE L5
Fish Maw, Whelk, Honeydew Melon, Pork Loin, Double-Boiled

IRIBIEIB B E

Eight Treasure Soup

Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,

Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

EEIEPE (1smEEiEma. B2, HERE)
South African Abalone (eighteen-head), Kanto Sea Cucumber, Fish Maw,
Conpoy, Clear Soup, Double-Boiled

AN E AR BR IR 2
Kanto Sea Cucumber, Sea Whelk, Blaze Mushroom, Double-Boiled

SIER BTEIBIERE
Superior Fish Maw, Shiitake Mushroom, Chinese Cabbage,
Chicken Consommé, Double-Boiled

RENEMNEES
Chicken Consommé, Matsutake, Bamboo Pith, Served in Glass Teapot

EBEXRBETEBHNE
Matsutake, Shiltake, Bamboo Pith, Chinese Cabbage, Double-Boiled

FREBNERE
Crab Meat, Crab Roe, Egg Yolk, Tofu Soup, Braised

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

i per person

$108

541 per person

$208

i1 per person

$228

43I per person

$388

43I per person

$328

4543 per person

$308

4543 per person

$188

4543 per person

$198

4543 per person

$158

1P



i 8 78 K
ABALONE & DRIED SEAFOOD

EEREREENPRBE (285)
Whole Middle East Dried Abalone (twenty-Eight-Head), Shiitake, Braised

IHE2REEHRMEE R (353
Whole Australian Abalone (three-Head), Braised

B ENFEIESHA (43
South African Abalone (Four-Head), Shiitake, Goose Web, Braised

FRBESIEZENFEIESHE (45)
South African Abalone (Four-Head), Kanto Sea Cucumber,
Goose Web, Braised

FAREZSINERE
Kanto Sea Cucumber, Fish Maw, Braised

T B IIGE
Fish Maw, Goose Web, Kale, Abalone Sauce, Braised

£ perpiece

$588

B£ perpiece

$538

5431 per person

$428

5131 per person

$628

£ per person

$538

£ per person

$398

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish




=y
SEAFOOD

REEREH
Giant Garoupa Fillet, Minced Shrimp, Spiced Shrimp, Fried

ERIEEREL A2 R
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

BEFF A A Bl 2 R 5%
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,
Shiitake, Ginger, Spring Onion, Braised in a Clay Pot

AR IR Tk
Lobster, Crab Meat, Crab Roe, Spring Onion, Egg White, Stir-Fried

BERER B AR R
New Caledonia Blue Prawn, Vermicelli, Black Pepper, Braised in a Clay Pot

BREETFEREEABEER
Whole American Jumbo Oyster, Homemade Egg Tofu, Salted Fish,
Braised in a Clay Pot

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

il regular

$598

i per person

$268

$388

$628

$408

$368

1P



XERALE
POULTRY & MEATS

FRREMEF 2 (15 FIRZE) 45 half
Crispy-Skin Chicken, Roasted (Fanling Ping Yuen Chicken) $358
[REETTEERARZE (METIRED)

Chicken Fillet, Shiitake, Yunnan Ham, Steamed in Lotus Leaf 2 half
(Fanling Ping Yuen Chicken) $358

BERRZRIZE (4R TRE)
Chicken Pieces, 15-Year Aged Dried Tangerine Peel, Spring Onion,
Shallot, Pan-Fried (Fanling Ping Yuen Chicken)

BZIEHD AR
Minced Pigeon Meat, Shiitake, Bamboo Shoot,
Stir-Fried, Served with Lettuce Wrap

P BEFRIKA
Iberico Pork Belly, Homemade Supreme Sauce, Braised

TEMRILA
Sliced Pork Butt, Strawberry Sauce, Deep-Fried

IRATEASRIE S 1R M9 FI4-4L
Cubed M9 Wagyu Beef, Kanto Sea Cucumber,
String Bean, Dried Shrimp Roe, Stir-Fried

FRH M9 F04h1
Cubed M9 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

BEPRE NG ERE
Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel,
Braised in a Clay Pot

SRR o U A PR TR =400
New Zealand Lamb Fillet, Shishito Green Pepper, Garlic Black Bean,
Spring Onion, Stir-Fried, Served in a Clay Pot

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

—%& whole

$688

—%& whole

$688

$358

$238

H3fi7 per person

$138

$328

$668

$588

$488

$368

1P



VEGETABLES

PARIES
Whole Tomato, Morel, Matsutake, Lotus Seed,
Pumpkin, Chinese Yam, Steamed

DRIRBICFH A 8RR
Garden Green, Fresh Lily Bulb, Gingko, Wolfberry,
Soy Milk Consommé, Simmered

BRAT H/\ 4

Pomelo Flesh, Dried Shrimp Roe, Braised

IRiB B TR AR R
Garden Green, Fish Maw, Fresh Bean Curd Sheet,
Chicken Consommé, Simmered

BinE L EHIRFR
Garden Green, Chinese Yam, Chinese Black Fungus,
15-Year Aged Dried Tangerine Peel, Fish Consommé, Simmered

SHEMEYUERE
Baby Spinach, ElIm Fungus, Yellow Fungus, Braised

WMELRFHEABRIRR
Tofu, Garden Green, EIm Fungus, Morel,
White King Oyster Mushroom, Braised in a Clay Pot

3T
Eggplant, Pickled Chinese Cabbage Pith, Steamed

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

AL per person

$138

$238

$268

$268

$288

$248

$248

$228

1P



NOODLES & RICE

BRI AREE KD R
Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,
Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot

BIEETIRAMOF LD ER
Fried Rice Sizzler, M9 Wagyu Beef, Foie Gras, Served in a Clay Pot

Bl aRIE g
Fried Rice Sizzler, Abalone, Conpoy, Egg, Chinese Celery,
Shiitake, Spring Onion, Braised in a Clay Pot

BRI
Fried Rice, Barbecued Iberico Pork, Pickled Olive, Chinese Kale,
Served in a Clay Pot

o R EmEC kb A

Flat Noodles, Sliced Beef, Ancient Soy Sauce, Stir-Fried

XRBERNEFM
E-Fu Noodles, Crab Meat, Crab Roe, Egg White, Braised

SER P T A S SRR R
Rice Vermicelli, Scallop, Shrimp, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

$298

$308

$298

$298

$298

$328

$248

1P



&H An
DESSERT

[ B E e

AGEMRE . AV BV AL, UKIEERE S

Imperial Bird's Nest, Double-Boiled

Choose from Coconut Milk, Aimond Milk, Ginger,

Red Dates, Honeyed Egg White or American Ginseng

M RERER
Coconut Milk, Matcha, Split Pea Pudding Chilled

BT DI BIEE
Guava, Flaxseed, Plum Pudding, Chilled

B TR
Pomelo, Honey, Red Bean Pudding, Chilled

iR H &
Mango, Pomelo, Coconut, Sago Cream

BEREAED
Red Bean Cream Sweetened Soup,
15-Year Aged Dried Tangerine Peel

-y = Ry WP

Almond Cream Sweetened Soup, Egg White

AR EER

Purple Potato Puff, Fermented Red Bean Curd, Sesame, Deep-Fried

BbiBR
Gilutinous Rice Dumpling, Peanut Coated

REER
Honeyed Egg Pastry Twist, Sesame Crunch

IEEK S 6
Ming Court Birthday Bun, Lotus Seed Paste, Egg Yolk

M AL Y BEEGR AR 15 S P Pimas
Please inform us if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

H}hr per person

$398

PUft four pieces

$52

PUft four pieces

$52

L per person

$52

4347 per person

$58

L per person

$58

AL per person

$58

={f three pieces

$58

JUfF four pieces

$52

= 1F three pieces

$48

3 per piece

$45

1P



