U P 5 D R B
MING COURT DEGUSTATION MENU

:IE:3
BREERRIE T E T RIBATR
Amuse-Bouche
Magnolia Lab Roselle, Foie Gras Terrine, Passion Fruit, Drunken

BA RS by /MR
EHETE - RERRE Y
Ming Court Appetiser Duo

Supreme Pork Loin, Honey, Barbecued
Sliced Suckling Pig, Black Truffle, Pineapple, Roasted

B Gf EEE 25
Stuffed Crab Shell, Fresh Crab Meat, Onion, Cream, Breaded, Deep-Fried

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

KEEEBREEIRK
Local Lobster, Crab Meat, Crab Roe, Egg White, Braised
[ A7 SBRIREESEEIR Green Lobster Captivated at Yung Shue O, Sai Kung]

BT E AT
A5 Wagyu Beef, Bean Sprouts, Enoki, Soy Sauce, Pan-Seared

ESEREERETFER
Homemade Spinach Egg Tofu, Deep-Fried Ginger, Superior Broth, Simmered

HETEEERR AT R
Fried Rice, Abalone, Ganbajun Fungus, Conpoy, Yunnan Ham, Egg, Served in Clay Pot

B HEE - BT
Mango, Pomelo, Coconut, Sago Cream, Chilled
Mango Glutinous Rice Dumpling

HEMHRBEEEE 2026 £ 10 A 31 H. BEUETHELEESEIM—MBAEMBLIEE 33 THF.
HERFATREMBHERE. fiin. EEERE. FEEMHESIEESFRRER. EVTERRTHEURBEMSE, FEOEESHRNRE.
Promotion period from now fo 31 Oct 2026. All prices are in Hong Kong dollars
and include a 10% service charge, along with a HKD33 tea charge per person. This set menu cannot be used in conjunction with

any other promotional offers, discounts, membership privileges, membership points system and gift vouchers. All menu items are
subject fo change due to seasonality and availability, please contact restaurant for the latest menu.

*HEER R MARILIER - *Terms and conditions apply



