&3

BHI/NVE
APPETISERS

ME=F

BEEEMES - T TR - BiEEReE
2019FEE BB ERARFRARE
Wishful Appetiser Trio
Portobello, Bean Curd Wrap
Scallop, Preserved Plum Jelly, Chilled

Fish Skin Crisp, Shrimp Paste, Deep-Fried I per person
Bronze, Hong Kong International Culinary Classic 2019 $168
g s - ImIBEHk

Lotus Root Crisp, Caramelised Walnut $108

Sz ﬁ%ﬁﬂ*ﬁ?@ Eﬁg B per person
Layered Silk Tofu, Gold Leaf, Chinese Olive Rich Sauce, Chilled $108
FEBREER

Jellyfish, Chinese Celery, Water Chestnut, Sesame Qil, Chilled $158
SRS E RN

Cherry Tomato, Preserved Plum, Marinated $108

FHIfESRFELERRE
Shredded Snow Goose, Chinese Celery, Sesame, Sichuan Peppercorn,
Star Anise, Wild Black Jelly Fungus, Chilled $198

NESERETRL
Cordyceps Flower, Enoki, Matsutake, Chilled $168

AE NIERERE LR (12)
Abdalone in Chinese Huadiao Rice Wine (Twelve-Head), I four pieces
Pickled Cucumber, Chilled $328

AR R

Ming Court signatures
=3

Vegetarian

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

FIEERESN—REE

All prices are subject to 10% service charge.




BHI/ME
APPETISERS

THREEIR

Seven Spice-Crusted Tofu, Deep-Fried

B pE S 6l FH 2
French Frog’'s Leg, Deep-Fried

HEERE T
Sole Fillet, Spiced Salt, Deep-Fried

BREREREAM

New Caledonia Blue Prawn and Cuttlefish Patty, Water Chestnut,

Chinese Celery, Pan-Seared

B7KFE (T

Pig’s Trotter, Loh-Sui Sauce

EEERA

Pork Loin, Five Spice, Barbecued

BERIEMAER
Cubed Ox Tongue, Black Pepper, Pan-Seared

$98

$238

$188

$168

$168

$168

$158




IR B RS I i IR
BARBECUED & MARINATED MEAT

BAR\/NER

EEETXE - KEIR - BREER - FESREER
MNESHERET - MEZKE - AEREBA - XOBRHS/N
Ming Court Eight Delights

Supreme Pork Loin, Honey, Barbecued

Pig's Trotter, Loh-Sui Sauce

Cubed Ox Tongue, Black Pepper, Pan-Seared

Jellyfish, Chinese Celery, Water Chestnut, Sesame Oil, Chilled
Cordyceps Flower, Enoki, Matfsutake, Chilled

Wild Black Jelly Fungus, Sesame, Sichuan Peppercorn, Chilled

Pork Loin, Five Spice, Barbecued 4432 /8 for four persons
Cucumber, Homemade XO Sauce, Chilled $538
i%uﬂizi% B1Y per person
Barbecued Meat Trio $138
i%uﬂi%*# {5l regular
Barbecued Meat Duo $438
Bl BT 3L 54
SUCk"ng Plg, Roasted il regular Y€ half —£ whole
BUEEIF305 88 Please allow 30 minutes for preparation $398 $698  $1,288
:?:g%ﬂ_y'% il regular
Supreme Pork Loin, Honey, Barbecued $298
'E'E%d;%j(% il regular
Eel, Chinese Angelica, Grilled $218
Eﬁﬁﬁﬁ% il regular ¥ £ half —& whole
Goose, Chinese Angelica, Roasted $288 $428 $788
ﬁﬂ_ﬁﬁ%ﬁ% il regular ¥ £ half —& whole
Goose, Roasted $288 $428  $788
HRTORE
Chef's Soy Sauce Chicken ¥Ehaf  — whole
SIEEIF455 8 Please allow 45 minutes for preparation $298 $588
RS
Peking Duck
“RUZRBTEHZA  BERHEEREH ¥&Ehaf  —%whole
Please ask your server to prepare the second course as you wish $508  $888
e B2 1D 2 5
Crispy-Skin Baby Pigeon, Roasted —& whole

Freshly Squeezed Lemon Juice, Spiced Salt $168




ks

SOuUP

9& 3& % K i% il regular
Chef's Daily Soup of the Day $328

?Eﬂgﬁﬁﬁgm%i% il regular
Fish Maw, Whelk, Honeydew Melon, Pork Loin, Double-Boiled $728

LB MAE

VN EEEBRERRBERZCBAESRER

Eight Treasure Soup

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

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

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

BEUETE (1sEEkNA - 52 - EBRER)
South African Abalone (Eighteen-Head), Sea Cucumber, Fish Maw,
Conpoy, Clear Soup, Double-Boiled

KIER BRI
Superior Fish Maw, Shiitake, Chinese Cabbage,
Chicken Consommé, Double-Boiled

Partridge, Asian Moon Dried Scallop, Dried Fig, Pork Loin, Double-Boiled
RENMENEES
Chicken Consommé, Matsutake, Bamiboo Pith, Served in Glass Teapot

KM EBBNE
Matsutake, Bamboo Pith, Chinese Cabbage, Double-Boiled

HILERBNS
Homemade Fish Curd, Chrysanthemum Shaped Tofu, Chicken Consommé

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

ARERERE
Bird's Nest, Crab Meat, Superior Rich Broth, Braised

ARBESERNER
Imperial Bird's Nest, Crabb Meat, Crab Roe, Braised

B1Y per person

$108

B1¥ per person

$188

{1 per person

$208

I per person

$388

B per person

$308

B\ per person

$238

1 per person

$188

1 per person

$188

81 per person

$188

811 per person

$138

81 per person

$288

81 per person

$568



fitl f IR
ABALONE & DRIED SEAFOOD

BRERENE MR (208)
Whole Yoshihama Dried Abalone (twenty-Head), Braised

RETRERENTRMEA (285
Whole Middle Eastern Dried Abalone (Twenty-Eight-Head),
Shiitake, Braised

REFREMRMEAA (35)
Whole Australian Abalone (Three-Head), Braised

TEEBENREIESHA (45
South African Abalone (Four-Head), Shiitake,
Goose Web, Braised

BRESBENEIESHA (453
South African Abalone (Four-Head), Kanto Sea Cucumber,
Goose Web, Braised

EHIRIFES (33)

Whole Sea Cucumber (Three-Head), Dried Shrimp Roe, 4 half
Garden Green, Braised $588
BERESNER

Kanto Sea Cucumber, Fish Maw, Braised

MUTIERBHIBE

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

% per piece

$3,388

% per piece

$588

% per piece

$538

B1Y per person

$428

B1Y per person

$628

— 1% whole

$1,088

1Y per person

$538

F1¥ per person

$398




R
LIVE SEAFOOD

EUNSRE P rayis) e

Catch of the Day

BEOAEEREAE B HESE  RESHTRETEFRH

Please ask your server for foday's catch, prepared as you wish

EE AR AR

Choose of Steamed, Stir-Fried or Steamed with Shredded Pork and Shiitake

AREH Leopard Coral Garoupa
ANF Tomato Hind

BERR Brown Marbled Garoupa
BRI Coral Garoupa

HIREER

AR - LBRE - ST4HE - BEEDSIXOLBHREY
Lobster

Choose from Steamed with Garlic, Baked in Superior Broth,
Baked in Cheese and Butter, Stir-Fried in Garlic and Chilli or Stir-Fried in XO Mushroom Sauce

BE -nE

BE  BEERRIEMEAR

Crab

Choose from Steamed, Baked with Spring Onion and Ginger or
Steamed with Egg White and Chinese Huadiao Rice Wine
Bi2AITER] Please order in advance

R HR R

B - HEE - SR 2R SR

Prawn

Choose from Poached, Stir-Fried in Spiced Salt, Fried in Soy Sauce or
Baked in Superior Broth

ABEESR (Wwie)

Drunken Prawn, Shao Xing Rice Wine,
Simmered - Table-Side Service
(Minimum Two Persons)

B8 Market Price

BB Market Price

BB Market Price

B5E Market Price

1Y per person

$208




v ﬁié
SEAFOOD

BEE=F

TEREAD AR IR - BURRIRIR - SHRRISHEK
WVI4FEEBRBERRBERZGAERRER

Prawn Ensemble

Tiger Prawn, Vermicelli, Chinese Huadiao Rice Wine, Steamed

Tiger Prawn, Leek, Spring Onion, Fried

Shrimp Consommé, Shiitake, Rice Crisp

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

EEERHEH

000 FEEBRERRRAERCEAERRER

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

SEEAMR 2BHEER
Leopard Coral Garoupa Fillet, Fresh Peppercorn, Bell Pepper, Basil,
Dried Shallot, Black Pepper, Sautéed

FRBERRED
Leopard Coral Garoupa Fillet, Winter Melon, Steamed

EERT K 2 ARG
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,
Shiitake Mushroom, Ginger, Spring Onion, Braised in a Clay Pot

BRIERRETEEE
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

HHAER B BERRER
Lobster, Crab Meat, Crab Roe, Spring Onion, Egg White, Stir-Fried

EXFERENNHE

11 per person

$118

New Caledonia Blue Prawn, Vermicelli, Black Pepper, Braised in a Clay Pot

ERERE R FIRR
New Caledonia Blue Prawn, Cashew Nut, Asparagus,
Dried Chilli, Shallot, Stir-Fried

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

B1Y per person

$188

il regular

$598
—f& whole
$1.188

B1¥ per person

$268

$568
¥ per person
$218

$628

$408

$408

$368




RXE LA
POULTRY & MEATS

BARSE TR
Crispy-Skin Chicken, Roasted

Chicken Fillet, Shiitake, Yunnan Ham, Steamed in Lotus Leaf

AR o R A B

Chicken Pieces, 15-Year Aged Dried Tangerine Peel, Salted Lemon,

Spring Onion, Shallot, Braised in a Clay Pot

IR F B\

Duck, Pomelo Flesh, Dried Shrimp Roe, Braised in a Clay Pot

HEEWIE
Duck Fillet, Taro Purée, Deep-Fried
FUEEIF302 8 Please allow 30 minutes for preparation

Lol JOREEIN
Minced Pigeon Meat, Shiitake, Bamboo Shoot,
Stir-Fried, Served with Lettuce Wrap

JEE ST

Sweet and Sour Pork, Pineapple, Stir-Fried

ERE/HE
Pork Spare Rib, Dried Shrimp Paste, Egg, Fried

FYEF BERFIKA
Iberico Pork Belly, Homemade Supreme Sauce, Braised

WRAT R SRAE S IEMOF 44T
Cubed M9 Wagyu Beef, Kanto Sea Cucumber,
String Bean, Dried Shrimp Roe, Stir-Fried

A MOFI L
Cubed M9 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

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

B AR HUR A 7 B A

New Zealand Lamb Fillet, Shishito Green Pepper, Garlic Black Bean,

Spring Onion, Stir-Fried, Served in a Clay Pot

¥4 half

$288

¥ half

$288

¥ half

$298

*£ half

$298

—%& whole

$528

—& whole

$528

$308
—%& whole

$588

—%& whole

$588

$238

$268

$268

&Y per person

$138

$668

$588

$488

$368



B

B

e
VEGETABLES

AREFEENE

WISFEEBRERERBERCBAEZSLRELRER

Pomelo Flesh, Shanxi Aged Vinegar, Fried

Assorted Mushrooms, Butternut Squash, Bell Pepper, Basil, Pine Nut, Stir-Fried
Gold With Distinction, Hong Kong Tourism Board Best Of The Best Culinary Awards 2015

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

IRBERFEHBREER
Garden Green, Fresh Lily Bulb, Gingko, Wolfberry,
Soy Milk Consommé, Simmered

SRAFH\ A R

Pomelo Flesh, Dried Shrimp Roe, Braised

BHEERETRE
Bean Curd Sheet, Dried Shrimp Roe, White King Oyster Mushroom,
Shiitake, Sautéed

BB BB S R
Garden Green, Fish Maw, Fresh Bean Curd Sheet,
Chicken Consommé, Simmered

BSEILEE B
Garden Green, Chinese Yam, Chinese Black Fungus,
Fish Consommé, Simmered

TEHMEYCEXRE
Baby Spinach, ElIm Fungus, Yellow Fungus, Braised

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

LSBT
Eggplant, Pickled Chinese Cabbage Pith, Steamed

E PR IRE IR E ST
Chinese Kale, Dried Shrimp, Dried Shrimp Paste, Braised in a Clay Pot

B1Y per person

$188

B1¥ per person

$138

$238

$268

$248

$268

$268

$248

$248

$228

$268




Br > 4~ R
NOODLES & RICE

BIRLRTTHEEER

WINEEEBRERRERERCBAESRER

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

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

BRESBIFMOM4ER

WV4FEEBRBERRERZBAEESRESREH

Fried Rice Sizzler, M9 Wagyu Beef, Foie Gras, Served in a Clay Pot
Gold With Distinction, Hong Kong Tourism Board Best Of The Best Culinary Awards 2014

B AR AR
Fried Rice Sizzler, Abalone, Conpoy, Egg. Chinese Celery,
Shiitake, Spring Onion, Braised in a Clay Pot

B AREMOM 4 EDER
Fried Rice, M9 Wagyu Beef, Salted Lemon, Black Olive, Egg

REBEBAYER
Fried Rice, Barbecued lberico Pork, Pickled Olive, Chinese Kale,
Served in a Clay Pot

IREEREIEERDR
Fried Rice, Crab Meat, Dried Shrimp Paste, Ginger, Spring Onion,
Served in a Clay Pot

BRI E =
Crispy Egg Noodle, Prawn, Chilli, Red and Green Pepper, Fried

SRR IMNEE

Egg Noodle, Shrimp, Scallop, Garoupa, Garden Green, Chicken Consommé

RAREEENEFE
E-Fu Noodle, Crab Meat, Crab Roe, Egg White, Braised

WET T EIR XG4 KD
Rice Vermicelli, Scallop, Shrimp, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed, Served in a Clay Pot

RS BE MRS TE A
Inaniwa Udon Noodle, Lobster, Sichuan Peppercorn,
Lobster Broth, Braised

B FUS B REAER

Rice Crisps, Shrimp, Scallop, Garoupa, Conpoy, Asparagus, Fish Consommé

$298

$308

$298

$328

$298

$268

$368
$318

$328

$248

B1Y per person

$168

1Y per person

$128



