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MING COURT

Offering authentic Cantonese cuisine, Ming Court has been recognised by the
MICHELIN Guide Hong Kong and Macau since 2009. Executive Chef, Li Yuet Faat
and his culinary team have brought to your table a menu that showcases his
personal creatfions and classic Cantonese specialties, prepared with refined
cooking methods and the freshest ingredients.

Gracefully chic and adorned in mother-of-pearl and moonlit tones, Ming Court’s
elegant dining room extends the hotel’s arfistic essences and offers an inviting
space that combines modern luxury with contemporary Chinese art.

Complemented by Ming Cellar which carries over 400 of the finest wine labels from
over 20 countries and 100 regions, Ming Court’s Sommelier Team brings you a
memorable Cantonese dining experience with wine pairings.
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FHHBER - H
BUSINESS SET LUNCH MENU - SUN

&3 per person
HK$488

BUBE—ART  AKSHIERK
BB 0 HK$60 BLA—FMSERMERE BB » ADESREHE
Including One Glass of Fruit Juice, Soft Drink or Mineral Water Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected White Wine, Red Wine or Sparkling Wine

Foptas
BREEREIRER - $OBRASER - PURETINEE PSR
Dim Sum Trio
New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed
Roasted Goose in a Crispy Puff, Onion, Sesame, Deep-Fried
Alaskan King Crab, Spinach Dumpling, Steamed

RRENS
Chef's Daily Soup of the Day

R HHEE DRI T

Scallop, Prawn, Termite Mushroom, Sautéed

BRIBH XD

Fried Rice, Foie Gras, Barbecued Pork Loin, Chives

it EHENEKE

Local Organic Pumpkin, Black Glutinous Rice, Sweetened Soup

MEATEEARYHBIMERAER LS - FERM RSB
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FEEEFRN—REE

All prices are subject to 10% service charge




PGSR - H
BUSINESS SET LUNCH MENU - MOON

B per person
HK$568

BUEE—HRT 0 AKRIERK
B AT S0 HK$60 BLA—MEBERMEB R » ADBERREH
Including One Glass of Fruit Juice, Soft Drink or Mineral Water Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected White Wine, Red Wine or Sparkling Wine

BRI = /MR
SRR - BETIERREA (1258) - EFEREMEFE
Ming Court Appetiser Trio
Suckling Pig, Roasted
Abalone in Chinese Huadiao Rice Wine (Twelve-Head), Pickled Cucumber, Chilled
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled

RSB R4
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

SR AR E B

Leopard Coral Garoupa Fillet, Superior Soy Sauce, Steamed

BRI E R
Dried Seafood, Garden Green, Fish Consommé, Simmered

BRI X EYSR
Fried Rice, Foie Gras, Barbecued Pork Loin, Chives

BEMFR
Pomelo, Honey, Red Bean Pudding, Chilled

METEEARYHBRIAEAZR LS  FRKMVREEHE
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FREBEERSM—REE

All prices are subject to 10% service charge
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Fr R O
DELUXE DIM SUM

BE=6BHR

HIFERMESENE - B FEBRENHER - T FRRARER
Wellness Dumpling Trio

Porcini Dumpling, EIm Fungus, Spinach Wrap, Steamed

Shrimp Dumpling, Crab Meat, Wolfberry, Carrot Wrap, Steamed
Scallop Dumpling, Morel, Beetroot Wrap, Steamed

AT E BRE S
Superior Dumpling, Abalone, Fish Maw, Conpoy, Scallop, Shrimp,
Bamboo Pith, Yunnan Ham, Chicken Broth

BRER B
New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed

P B AN BN S AR
Alaskan King Crab Dumpling, Spinach, Steamed

JHEEAE B T B BE R REE F R

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

Conpoy, Pine Nut, Steamed

EASRRE
Pork Dumpling, Whole Shrimp, Conpoy, Crab Roe, Steamed

FRERR

Vegetarian Dumpling, Morel, Assorted Mushrooms, Water Chestnut,

Carroft, Tribute Vegetable, Steamed

Enpd o)
Barbecued Pork Bun, Steamed

ERERE RS

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

PERSE
Egg Yolk Custard Bun, Steamed

AREE R
Ming Court signatures

Vegetarian

NMEATEEARYBRRAMEART LS - FEREMNRE SR

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish.

FEEBERRSN—REE

All prices are subject fo 10% service charge.

=1 three pieces

$88

1 per person

$138

a4 four pieces

$88

=1 three pieces

$82

=1 three pieces

$82

a4 four pieces

$82

=1 three pieces

$62

=1 three pieces

$68

=1 three pieces

$62

=1 three pieces

$62
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DELUXE DIM SUM

BRR S SRR - FREEVER
Whole Abalone, Chicken, Savoury Butter Tart, Baked
Aged Pu’er Tea

FEERF204 4 Please allow 20 minutes for preparation

EEEET A
Taro Dumpling, Pork, Shrimp, Shiitake, Preserved Radish, Egg, Deep-Fried

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

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

FHREXFRES

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

Rice Pasta Roll, Homemade XO Sauce, Sautéed

EFERFEEIEH

Rice Pasta Roll, New Caledonia Blue Prawn, Yellow Chives, Steamed
ERR

Rice Pasta Roll, Barbecued Pork, Honey, Steamed

BEEFABY

Rice Pasta Roll, Minced Beef, Parsley, Steamed

LSRR
Beef Dumpling, Chicken and Pork Broth, Aged Dried Tangerine Peel, Simmered

TEBH RS2 ERE
Abalone, Fish Maw, Sea Cucumber, Chicken, Shiitake,
Bean Curd Wrap, Steamed

AREE R
Ming Court signatures

METERMNRYBRRNERZE LS FEEMNRESEHE
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish.

FEERRSN—REE

All prices are subject fo 10% service charge.

1L per person

$88

= three pieces

$72

=4 three pieces

$72

= three pieces

$68
= three pieces
$68
$98
$98
$88
$88
= three pieces

$72

R two pieces

$118
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