B %% CHINESE TEA

EH-SE -&h  BEE ML BEET - EH - B
pu er, white peony, jasmine, oolong, shui xian, tie guan yin,
dragon well, chrysanthemum

B %% 2% PREMIUM CHINESE TEA

EFEE aged puer
EERERREZ 28 BERH AEBISNRE - (eEEL - BRERE &5 -
E3E DB BEMSSEIEIN  c EFTERBZFEYE - FAKE  RSERDREM o

distinctive strong flavour, smooth texture and deep rich colour; assists digestion

TAREZEIE2E bilou chun
IHSERNEN B [BX] IEHEZTHANS  BEEERIHE R HREL
X ZBEBIZE o INLEHMEIR  BERKESRE  ZAKP 2 -

delicate fresh aroma with a light yellow hue; high level of antioxidants for good health

ZBBER xin yang mao tsim

EBERAAEKRZMAS  BEABRAMER [EX]  XAEMEAREEERHRSE [EBEXR] -
EZRUTHA-B KX H- -ZHZE F5 WE > 848 NEBEERE  1959FREHI A
KB+ RKEHZ— -

subtle flavour, clean but rich texture, green in colour; quenches the thirst

BERBEH premium dragon well
XeEL BAEE  ANRHE EFXE [ FE WE -FENL] HEE-

a world-renowned chinese tea with a fresh pungent flavour and full-bodied texture

SM—MRIEE all prices are subject to a 10% service charge

F1{ per person

$16

I per person

$40

$40

$40

$40




¥4 8% 2% DELUXE CHINESE TEA

KEEBHEZ shuijin gui tie guan yin

REEERE  XEERERHME  SFRE > ORBIEE  KNERETN @ shEBER -
renowned smoothness, rich amber colour and natural flavours

create a long-lasting aftertaste

/9)I| i fEEI sichuan e mei mao feng

IMEARZRMER - BB REWESTRE > ERYE > BE2LF BigHR
Hing bR B EHE -

the most popular sichuan green tea with a unique flavour and refreshing taste;
composition of antioxidants firm the skin

MJIIRTEHE silver needles tea

SEHBERERREMA SRS EFREMAFEMN @208 ;

SEER BHER ) V2K BBHE SASEEE -

signature sichuan green tea; hairy leaves and tiny tea buds deliver an uplifting flavour

BEEHEZ tie luo han tie guan yin
WEFRAERBHEREEECE  BEE2R  BREE  £RER  ERMAECHABLS -

grown in the mountains, this tea offers the benefits of nature and has a full floral aftertaste

&1 per person

$60

$60

$60

$60




H %0 DIM SUM

BESER
steamed dumpling filled with shark fin, diced mushrooms,
conpoy, ham and bamboo piths in consommé

steamed shrimp dumplings with bamboo shoots
ZHESE

steamed pork dumplings with dried conpoy
HENER

steamed pork dumplings in shanghai style

EFE RGN

steamed rice pasta rolls with fresh shrimps and chives
LT RBEEH

steamed rice pasta rolls with barbecued pork in honey sauce
BEBFABY

steamed rice pasta rolls with minced beef
XOEWEH

sautéed rice pasta rolls in xo sauce

TEEES

deep-fried garlic spring rolls

BEXESG

steamed barbecued pork buns with oyster sauce
BEERE

steamed custard buns with egg yolk

+RIHEE

pan-fried buns with assorted mushrooms

RIRD IREE

steamed glutinous rice dumplings with chicken wrapped in lotus leaf

SOTERIN

steamed chicken feet in black bean sauce

XOBZEHE
steamed spareribs in xo sauce

SM—MRIEE all prices are subject to a 10% service charge

S per person

$58
M 4pcs
$38

M4 4pcs

$38

O 4pces

$35

$45

$45

$45

$45

M 4pcs

$38

=¥ 3pcs

$35

=1 3pcs

$35

=1 3pcs

$35
= 3pcs
$35

$35

$35




B &5i/Mr APPETISER

hEERA

roasted crispy pork loin with five spices

HSTEXABS

roasted duck rolls with preserved vegetables in abalone sauce
79 ) || i R 2

chicken mixed with sichuan sauce, served cold

eyt pales)

smoked duck breast

TR S ETE

chilled sliced abalone and jellyfish

BRERNMRIRE

chilled bean curd with minced pork and thousand year egg
HEE T B

deep-fried diced bean curd in spicy salt

NKFE I

marinated pig’s knuckles in loh-sui sauce

AKEBES

chilled drunken pigeon

T F 22 e 4R
deep-fried shrimp balls with grapefruit and honey

$78

$78

$78

$78

$168

$78

$78

$78

$98

$98




B S 3 EAR MING COURT SIGNATURE DISHES

AMERXE BT EAREMHANERE)
shark fin flight (discounts do not apply)
=S K IR

braised supreme shark fin in chicken stock

ARSI 252

braised supreme shark fin served in brown sauce

BEERETTS

stir-fried shark fin with crab meat, scrambled egg and bean sprouts

RAFTEIR

steamed shrimp ball wrapped in shark fin with egg white sauce

[2005FEEBIFERREXRRZEAEERERNIER | BF
gold with distinction award in 2005 best of the best culinary awards

feis T REMR1FBE B A R4

(MEHm © SHEFERTFHEBRE)

deep-fried lobster with cheese and simmered abalone with vinegar,
accompanied with angel hair

(served with dessert: deep-fried mashed taro with hazelnut and twin-chilled pudding)

[2003FHEREKERRBRAZBAHARIE | B8R

gold award in 2003 best of the best culinary awards

SRR e B LA X

stir-fried sliced garoupa with assorted mushrooms and dried shrimp roe

[2009FEEEIKERRBRAZIEAHNRE | BXR

silver award in 2009 best of the best culinary awards
EEHEH

stir-fried sliced giant garoupa stuffed with shrimp paste
HaE

shark fin crystal extravagance

2REASRIMM

hong kong’s first and most famous shark fin dessert

SM—MRIEE all prices are subject to a 10% service charge

F1{ per person

$398

1 per person

$318

$398

$238

P 4pcs

$78




W WA/ MING COURT RECOMMENDED DISHES

%%%%%F%L% 5 regular
stir-fried spareribs and kale with shrimp paste, served in a casserole $148
EEEARERHE

simmered vegetables with egg white and black fungus $118
ST P30

baked chicken with port wine sauce, served in a casserole $168

ZTERERERNERR

baked spinach with crab meat and black truffles in cheese $168
AL AR A R RE NI R

braised sole fillets with roasted pork loin and gluten balls $148
PERZEMAR

steamed sliced pork with preserved vegetables $128
EFAEZEEER

stir-fried giant garoupa with black fungus and red dates $178
XOEB#ZmEEIR

braised sliced giant garoupa in xo sauce $218
REPBSEERE

simmered canadian clams with chinese wolfberries in superior soup $218
U3 mEE R R e R A

braised brassica with morel mushrooms in cream sauce $128




B Y EFTHES MING ZHENG LUNCH MENU $398 & per person

BEHBIABS

roasted duck roll with preserved vegetables and chilled jellyfish

BRI REH

braised shark fin soup and prawns with pumpkin and black truffles

XOEF fmrEZ IR

braised sliced giant garoupa in xo sauce

R EEEF

braised e-fu noodles with sliced abalone and goose web

TRERME
chilled mango pudding

BE-AK A EES R

includes a glass of soft drink, local beer or freshly squeezed juice

| Hﬂﬁtl:ﬁiﬁé MING EN LUNCH MENU $738 M1z A for four people

OB
dim sum combination

RREKNS
chef tsang’s daily soup

EFAIEXEER
stir-fried giant garoupa with black fungus and red dates

EEHERE
deep-fried crispy chicken in chef’s special recipe

MmN R EENE

braised brassica with morel mushrooms in cream sauce

ERRRER

fried glutinous rice with preserved sausage and meat

SRR

dessert of the day
BEGA—AK R EEEE R

includes a glass of soft drink, local beer or freshly squeezed juice per person

SM—MRIEE all prices are subject to a 10% service charge




B W41 EL MING HE LUNCH MENU  $2,188 N/ for eight people

BER P

barbecued meat combination

B BREEERE

double-boiled young coconut with pork shank

EHHRIR IR T

sautéed prawns and scallops with sweetened walnuts

R RSRERE

simmered canadian clams with chinese wolfberries in superior soup

— MR B

crispy chicken marinated with garlic

W AR F R ER
fried rice with diced scallops and minced salted fish

ARG

dessert of the day

BESA—K s AEE R RT

includes a glass of soft drink, local beer or freshly squeezed juice per person




B WEFHESR MING RU LUNCH MENU  $3,688 + =1/ for 12 people

= 0P
dim sum combination (four types)

BR R POk
ming court appetisers combination

BREEHEAD

braised shark fin soup with shredded chicken and bamboo piths

T 28 4R L A EE R R S R BR
deep-fried shrimp balls with grapefruit and honey and sautéed prawns with
morel mushrooms

AL A AR K B RE I 3R

braised sole fillet with roasted pork loin and gluten balls

R BOREE

simmered chicken in soy sauce

B R AR ER
ming court special fried rice with diced abalone and egg white

BiHE

chilled sago cream with chinese pomelo and mango

L RPHE

seasonal fruit platter

BIES AR REERERT

includes a glass of soft drink, local beer or freshly squeezed juice per person

SM—MRIEE all prices are subject to a 10% service charge




B 5249 RICE IN A CASSEROLE
(FTEZRFHREMNA - BEIEER305E)

(all casserole dishes serve two people, cooking time takes approximately 30 minutes)

BB BT ER

rice casserole with diced chicken and abalone

BRI ABHRFR

rice casserole with chicken and salted fish

BT EBHENRIR

rice casserole with chinese sausage and taro

8 S BB R 2% 17 B

rice casserole with preserved meat and duck meat

RImALEE A E(FER
rice casserole with diced garoupa, red dates and chinese herbs

$188

$168

$148

$148

$168




B S 4 NOODLE AND RICE RECOMMENDATIONS

BXAREEYR

(BUENFE 207 E)

fried rice with diced garoupa, egg, ginger and preserved vegetables
(cooking time takes approximately 20 minutes)

IR

fried glutinous rice with preserved sausage and meat

AR AR BR

ming court special fried rice with diced abalone and egg white

BT B2 A
stir-fried rice noodles with shredded pork and
ling chi mushrooms in abalone sauce

EREENREFE

braised e-fu noodles with pumpkin, assorted mushrooms and black truffles

EFBEFHAEK
vermicelli in soup with assorted shredded vegetables
S RIBRER

vermicelli in soup with fish dumplings

MEEFEEBRR
braised duck meat, preserved diced sausage, taro and rice,
served in a casserole

B METR
congee with slice garoupa, minced beef, dried squid,
preserved vegetables and peanuts

SM—MRIEE all prices are subject to a 10% service charge

$198

$138

$168

$18

$138

$18

$118

$168

$148




