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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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MICHELIN DEGUSTATION MENU

1Y per person

HK$1,338

1 BIE—MTaittinger, Prélude Grands CruE1a
Including One Glass of Taittinger, Prélude Grands Cru, Champagne Per Person
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Additional HK$60 Per Person for One Glass of Sommelier Selected White Wine or Red Wine
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Ming Court Appetiser Duo
Drunken New Caledonia Blue Prawn, Caviar, Chinese Huadiao Wine, Simmered
Supreme Pork Loin, Honey, Barbecued
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Kanto Sea Cucumber, Sea Whelk, Blaze Mushroom, Double-Boiled

BRYERRAt AR
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

B R
Lobster, Steamed Japanese Egg. Saffron, Stir-Fried

A MO AR
Cubed M9 Wagyu Beef, Garlic, Stir-Fried

A R Py P\ B R
Garden Green, Coral Crab Meat, Braised

KEBRBFAYER
Fried Rice, Barbecued Iberico Pork, Pickled Olive, Cubed Chinese Kale

BTk B - AT EEE
Hokkaido Milk, Egg White, Ginger, Natural Resin, Double-Boiled
Imperial Bird’s Nest, Aloe Vera, Coconut Milk Pudding, Chilled

NETEERARYSRBRMEAEX LS  FRAMORESHEK
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish
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All prices are subject to 10% service charge



