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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 creations 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.
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BHI/ME
APPETISERS

feg s - RSB

Lotus Root Crisp, Caramelised Walnut

SHERRTEER
Layered Silk Tofu, Gold Leaf, Chinese Olive Rich Sauce, Chilled

MNESHERETT
Cordyceps Flower, Enoki, Matsutake, Chilled

B BmeEE
Jellyfish, Chinese Celery, Water Chestnut, Sesame Oil, Chilled

PR B

Shredded Chicken, Green Bean Noodle, Cucumber, Chilli, Spring Onion,

Sesame, Peppercorn, Chilled

= R RS AR
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled

HREEHFEENAE

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

RENTERREE A (125)
Abalone in Chinese Huadiao Rice Wine (Twelve-Head),
Pickled Cucumber, Chilled

AREE R
Ming Court signatures

Vegetarian

NMEATEEARYBRRAMEARR 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.

FEERRSN—REE

All prices are subject fo 10% service charge.

$108
1Y per person
$98

$158

$158

$128

$168

$168

P94 four pieces

$328



BHI/ME
APPETISERS

tHREEZE
Seven Spice-Crusted Tofu, Deep-Fried

B SRR RERR
French Frog's Leg, Salted Egg Yolk, Deep-fried

R KE R B2 i
Eggplant, Salted Fish, Minced Pork, Long Bean,
Spring Onion, Deep-Fried

B EE Sk
Cod, Spiced Salt, Red Chilli, Deep-Fried

BEREXEIRELD
New Caledonia Blue Prawn and Cuttlefish Patty, Water Chestnut,
Chinese Celery, Pan-Seared

BUKFE (I

Pig's Trotter, Loh-Sui Sauce

BART /iR

ZEETXE - KRBTH - EFEREMEFE - FEEREESR
FARBEE - BEE/NARE - BRERA - XOBRHES/N

Ming Court Eight Delights

Supreme Pork Loin, Honey, Barbecued

Pig’s Trotter, Loh-Sui Sauce

Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled
Jellyfish, Chinese Celery, Water Chestnut, Sesame Qil, Chilled
Duck Tongue, Wasabi, Chilled

Black Tree Fungus, Chinese Black Vinegar, Chilled

Pork Loin, Five Spice, Barbecued

Cucumber, Homemade XO Sauce, Chilled

AREE R
Ming Court signatures

Vegetarian

MEATEEARYSRRAMEART L5 - FERRMNREEBE

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.

$98

$238

$138

$188

$168

$168

a4z for four persons

$538



W Ji e 0%
BARBECUED

(PN
Eel, Chinese Angelica, Grilled

hBIERA

Pork Loin, Five Spice, Barbecued

ST
Supreme Pork Loin, Honey, Barbecued

BR=8%

Barbecued Meat Trio

BRRE B

Barbecued Meat Duo

EEERIREIS
Baby Pigeon, Aged Pu’er Tea, Smoked

e B2 3 o5
Crispy-Skin Baby Pigeon, Roasted

Freshly Squeezed Lemon Juice, Spiced Salt

B LR A5
Suckling Pig, Roasted

SUEFF309 8 Please allow 30 minutes for preparation

BIERIS

Goose, Roasted

WREBEH (NETRH)

Chef's Chicken Baked in Rock Salt (Fanling Ping Yuen Chicken)

KA F S
Peking Duck
“RURETEFZR  #oPHEENER

Please ask your server to prepare the second course as you wish

AREE R
Ming Court signatures

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

FEERERSN—REE

All prices are subject fo 10% service charge.

{5 regular

$218

{5 regular

$168

il regular

$298

i regular

$438

il regular

$398

il regular

$288

¥4 half

$698

HE half

$428

EE half

$358

¥ € half

$508

1Y per person

$138

—& whole

$168

—& whole

$168

—& whole

$1,288

—& whole

$788

—%& whole

$688

—& whole

$888
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ks
sOUP

RRENS
Chef’s Daily Soup of the Day

ERBEEZENH L5
Fish Maw, Sea Conch, Honeydew Melon, Pork Loin, Double-Boiled

RSB HAE

Eight Treasure Soup

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

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

BREPE (1sEEENA 852 - EBRER)
South African Abalone (Eighteen-Head), Sea Cucumber, Fish Maw,
Conpoy, Clear Soup, Double-Boiled

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

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

KENEFBNE
Matsutake, Bamboo Pith, Chinese Cabbage, Double-Boiled

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

AREE R
Ming Court signatures

=3

Vegetarian
WEATEEMRYHRRNBARI LS FERPNREEHE

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.

5 regular

$328

{5l regular

$728

1 per person

$108

13 per person

$188

11 per person

$208

S per person

$388

1Y per person

$308

B per person

$188

B1Y per person

$188

& per person

$138



BIRD’S NEST

ABMERER
Imperial Bird's Nest, Bamboo Pith, Braised

ARBEESERNER
Imperial Bird's Nest, Crab Meat, Crab Roe, Braised

SSREEEHK
Imperial Bird's Nest, Shredded Chicken, Superior Rich Broth, Braised

NESSHER
Imperial Bird's Nest, Matsutake, Superior Rich Broth, Double-Boiled

METEEARNSERREAER LS - BERMNREEHEZ

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

FIEERESIN—REE
All prices are subject to 10% service charge.

1Y per person

$588

81 per person

$588

B per person

$588

B per person

$628




fifa fe IR
ABALONE & DRIED SEAFOOD

RERENE MR (205
Whole Yoshihama Dried Abalone (twenty-Head), Braised

RELIEREN P RMMA (285)
Whole Middle Eastern Dried Abalone (twenty-Eight-Head),
Shiitake, Braised

REREHRMNE LA (33)
Whole Australian Abalone (Three-Head), Braised

BUEFE S KIEARES
Kanto Sea Cucumber, Wild Rock Rice, Braised

EHEBENEIESHA (43|
South African Abalone (Four-Head), Shiitake,
Goose Web, Braised

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

WHFHES (39)
Whole Sea Cucumber (Three-Head), Dried Shrimp Roe, 4% holf
Garden Green, Braised $588

BRES IR

Kanto Sea Cucumber, Fish Maw, Braised

HITIEBHIRE

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

NETEEARMBBINEAER LS FEEXMNRBEBE

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

FIEERESMM—REE
All prices are subject to 10% service charge.

& per piece

$3,388

B per piece

$588

% per piece

$538

1Y per person

$368

S per person

$428

1 per person

$628

—{% whole

$1,088

B per person

$538

B per person

$398



H i T
LIVE SEAFOOD

EI=Recb ray;s)2

FOREERSAZ ARESE  SESHIIRMTSHEH
B RS TR

Catch of the Day

Please ask your server for today's catch, prepared as you wish
Choose from Steamed, Stir-Fried or Steamed with Shredded Pork and Shiitake

AREB Leopard Coral Garoupa
ANF Tomato Hind

BEERN Brown Marbled Garoupa
BREEDE Coral Garoupa

4 IRRENR

A - BBE - Z2T40E - BEEDSIXOLEHEREY
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

B p

BE - BERESIEHERE

Crab

Choose from Steamed, Baked with Spring Onion and Ginger or
Steamed with Egg White and Chinese Huadiao Rice Wine
ZE1RAITER] Please order in advance

KA R
B~ HEE - SUmERIE EBIRE
Prawn

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

AKEBSR (@)

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

NMATEEARYSRRAMEARR LS - FERRMNRE S8R

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

FIEERESMM—REE
All prices are subject to 10% service charge.

BHE Market Price

B5{E Market Price

BHE Market Price

& Market Price

B per person

$208



AJ

A\
M5
P10

SEAFOQOD

=R =
BE=E—3F
TERER AR - BURRIRER - SHRRSHEK

Prawn Ensemble

Tiger Prawn, Vermicelli, Chinese Huadiao Rice Wine, Steamed
Tiger Prawn, Leek, Spring Onion, Fried

Shrimp Consommé, Shiitake, Rice Crisp

%E%ﬁ%qﬂ B per person
Giant Garoupa Fillet, Minced Shrimp, Spiced Shrimp, Fried $118
EEERBUSR 2 BEBR

Leopard Coral Garoupa Fillet, Fresh Peppercorn, Bell Pepper,
Baisil, Dried Shallot, Black Pepper, Sautéed

BRYERRG AR S
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

FRBEREN
Leopard Coral Garoupa Fillet, Winter Melon, Steamed

ST N 2 DIk
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,
Shiitake, Ginger, Spring Onion, Braised in a Clay Pot

HHARE SRR
Lobster, Crab Meat, Crab Roe, Spring Onion, Egg White, Stir-Fried

BE R (BRI 44 %
New Caledonia Blue Prawn, Vermicelli, Black Pepper,
Braised in a Clay Pot

ARRE T IEXEY EER
Whole American Jumbo Oyster, Homemade Egg Tofu,
Salted Fish, Braised in a Clay Pot

AREE R
Ming Court signatures

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

FEERERESN—REE

All prices are subject fo 10% service charge.

1 per person

$188

il regular

$598

—1%& whole

$1,188

1 per person

$238

1 per person

$268

$568

$628

$408

$368



B LW
POULTRY & MEATS

BARANEF 2 (5B IR EE) ¥&haf  —&whole
Crispy-Skin Chicken, Roasted (Fanling Ping Yuen Chicken) $358  $688
[REREERRAE (HETIRE)

Chicken Fillet, Shiitake, Yunnan Ham, Steamed in Lotus Leaf ¥Ehaf  —%& whole
(Fanling Ping Yuen Chicken) $358  $688

PR B RURE (058 R )

Chicken Pieces, 15-Year Aged Dried Tangerine Peel, Spring Onion,

Shallot, Pan-Fried (Fanling Ping Yuen Chicken) $358

AT AR P\ S ¥Ehof  —% whole

Duck, Pomelo Flesh, Dried Shrimp Roe, Braised in a Clay Pot $308 $608

FoPE SRR

Minced Pigeon Meat, Shiitake, Bamboo Shoot,

Stir-Fried, Served with Lettuce Wrap $238
EEJI-E_F%ﬁiﬁW 1Y per person

lberico Pork Belly, Homemade Supreme Sauce, Braised $138

IRAFBASRE S IRMOTN 4L
Cubed M9 Wagyu Beef, Kanto Sea Cucumber,

String Bean, Dried Shrimp Roe, Stir-Fried $668
A MOFN 4R
Cubed M9 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried $588

REREZMFEE
Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel,
Braised in a Clay Pot $488

BFRR R AP R A
New Zealand Lamb Fillet, Shishito Green Pepper, Garlic Black Bean,
Spring Onion, Stir-Fried, Served in a Clay Pot $368

AR ER
Ming Court signatures

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

FEBEES M- REE
All prices are subject fo 10% service charge. Hﬂ
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B2
VEGETABLES

AR EFEERE
Pomelo Flesh, Shanxi Aged Vinegar, Fried

Assorted Mushrooms, Butternut Squash, Bell Pepper, Basil, Pine Nut, Stir-Fried

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

TRBERFHBEESENR
Garden Green, Fresh Lily Bulb, Gingko, Wolfberry,
Soy Mikk Consommé, Simmered

SRAF A\ 52

Pomelo Flesh, Dried Shrimp Roe, Braised

RS IE B AR S IR
Garden Green, Fish Maw, Fresh Bean Curd Sheet,
Chicken Consommé, Simmered

ASHEILER SR
Garden Green, Chinese Yam, Chinese Black Fungus,
15-Year Aged Dried Tangerine Peel, Fish Consommé, Simmered

TERMEIUERE

Baby Spinach, EIm Fungus, Yellow Fungus, Braised

MELEZFHERBHEIRE
Tofu, Garden Green, Elm Fungus, Morel,
White King Oyster Mushroom, Braised in a Clay Pot

MSBEMF
Eggplant, Pickled Chinese Cabbage Pith, Steamed

[ iR EZ IR E TR
Chinese Kale, ned Shrimp, Dried Shrimp Paste, Braised in a Clay Pot

ARBE R
Ming Court signatures

Vegetarian
WEATEEMRYSRRNBARI LS FERMANREEHE

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.

81 per person

$188

B per person

$138

$238

$268

$268

$288

$248

$248

$228

$268



Br - 4~ R
NOODLES & RICE

BRI HEEIDER
Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,
Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot $298

BIEEBBIFMOF 4L ER
Fried Rice Sizzler, M9 Wagyu Beef, Foie Gras, Served in a Clay Pot $308

B ANIEIBER
Fried Rice Sizzler, Abalone, Conpoy, Egg, Chinese Celery,
Shiitake, Spring Onion, Braised in a Clay Pot $298

NEERBEYER
Fried Rice, Barbecued Iberico Pork, Pickled Olive, Cubed Chinese Kale $298

FW T 2R
Crispy Egg Noodle, Leopard Coral Garoupa, Scallop,
Chilli, Red and Green Pepper, Onion, Black Bean Sauce, Fried $368

BEHEMNELE
Egg Noodle, Shrimp, Scallop, Garoupa, Garden Green, Chicken Consommé $368

RRESERNEFE
E-Fu Noodle, Crab Meat, Crab Roe, Egg White, Braised $328

R EHIR R KD
Rice Vermicelli, Scallop, Shrimp, Shredded Barbecued Pork,

Dried Shrimp Paste, Sautéed $248

i A W5 1 A

Inaniwa Udon Noodle, Lobster, Sichuan Peppercorn, 1 per person
Lobster Broth, Braised $168

AL
Ming Court signatures

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

FEEEEZS M- REE
All prices are subject fo 10% service charge. Hﬂ



