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WINE DINE BE SOCIAL

Available from 11:30am to 6:00pm
(Last order at 5:30pm)

B L R I ]
B E11REE M Folf
GERTas L3 T #)

S 4
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(Last order at 7:30pm)
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WINE DINE BE SOCIAL

LIGHT BITES /&

Crispy Spanish anchovies 135
BRie BT8R AR (S

Pimiento del piquillo mayo

AT BRI EEE

Hereford OBE organic grass-fed beef sliders® 2 pieces) 135
KRN BEFTEEARENFARE @y O. G)

Pickles, aged cheddar, romaine lettuce, hand cut triple cooked chips

BEN T2t BEEX  WEEA

Hereford OBE grass-fed beef short ribs 145
PUN S EEEEEE RS (D)

Marmite and Guinness glaze, garlic purée
BREEE - RS

Serrano ham, truffle and Comté cheese toasties 90
EnmipBEE+2+ (D G P)
FAHTEERNRE - BRE - 252+

Scamorza cheese doughnuts 75
EXAERZLFEER O, .G V)
IMPOSSIBLE™ tacos 115

IMPOSSIBLE™ ffg £ K ## (G, VE)
Plant-based meat, Shisitio pepper, avocado,
green peppercorn, semi-dried tomato salsa
BMER, BARRE, HhR, FHR, FsrE

*We recommend your beef sliders should be well done. If you wish it fo be served otherwise, please inform your server when placing your order.
*HMRERASAGN - WEHMOTFE  FRHERMREERE -
D: Contains dairy 7% #1858 / G: Contains gluten 24 %% / N: Contains nuts &4 22 / P: Contains pork 255 /
S: Seafood /& / V: VegetarianZ / VE: Vegan 2%
Please inform your server if you have any allergies or dietary restrictions. 2B N A RIS - 85 FIH0 AR B B4
All prices are subject to a 10% service charge. FrE B E B RiN—R%EZ -
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WINE DINE BE SOCIAL

CHARCUTERIE X AI5&

Spanish 48-month cured Ibérico ham carved to order (50g) 250
FEYE ST REF KB (481 A, 5072) (P)

Spanish Ibérico de Bellota Chorizo (70g) 125
HEFHRAM (70572) (P)

Spanish Serrano ham (70g) 115
T B EFEKER (707) (P)

Marinated Spanish anchovies 135
from the Cantabrian Sea in olive ol

B RA LT RA )
Served with assorted artisan olives, pickled garlic, candied pecans and lavash
AR, B ARR, EERILEN (N) REERS I (G)

CHEESES &+

Selection of 2 for $135 / 4 for $205
EEmFA $135 / MW $205

Mimolette - French / Cow KEEH — EB / 44}

Reblochon - French / Cow Fnfh & — A / 44

Gorgonzola - Italian / Cow XE ¥R — BAF / 44

Camembert - French / Cow £51A8 — JAB / 44

Manchego - Spanish / Sheep &g — I / 447

Comté 2 years aged - French / Cow ZW5 (BAKMF) — AR/ 1

Served with quince jam and lavash
R FEERREERHT (G)

D: Contains dairy 276 #13A%44 / G: Contains gluten &H%E / N: Contains nufs &R / P: Contains pork 2B A /
S: Seafood /i / V: VegetarianZ / VE: Vegan 2%
Please inform your server if you have any adllergies or dietary restrictions. 2B T4 (] R ¥ + &5 B M BRTS B4 -
All prices are subject to a 10% service charge. FrEEE B RiN—R%EE -



] PRI 7R S
MING COURT TASTING MENU

E1Y per person

HK$588

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

RENMEMERS

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

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

SEMBEYVEXE
Baby Spinach, Eim Fungus, Yellow Fungus, Braised

IREEREILENYER
Fried Rice, Crab Meat, Dried Shrimp Paste, Ginger, Spring Onion

EARCHR
Almond Cream Sweetened Soup, Egg White

AR
Ming Court signatures
WEATEEARYHBRMBARE LS BERFIR S8
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfEE %5 m— iR 2

All prices are subject to 10% service charge
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APPETISERS

2% CoLD
Mg q - IRIREH

Lotus Root Crisp, Caramelised Walnut

FNAREEFHBMEEKIEE
Chinese Black Fungus, Wasabi, Chilled
Duck Tongue, Termite Mushroom, Loh-Sui Sauce, Chilled

A HOT

BRI ER
Cubed Ox Tongue, Black Pepper, Pan-Seared

BI/KFE (I

Pig’s Trotter, Loh-Sui Sauce

AEERER
Pork Loin, Five Spice, Barbecued

L) WSS
Green Bean, Preserved Vegetable, Stir-Fried

tHREETE
Seven Spice-Crusted Tofu, Deep-Fried

P EREEEIE Rt
Cubed Cod Fillet, Shanxi Aged Vinegar, Fried

EEREARE
Eel, Chinese Angelica, Grilled

ARG
Ming Court signatures

MEATEEARMBBRNEARE LS » FERFN RS S B
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfER F 5 m—REE

All prices are subject to 10% service charge

$108

$138

$158

$168

$168

$98

$98

$158

$198
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BARBECUED & MARINATED MEAT

§§§$+Xi% Bl regular
Supreme Pork Loin, Honey, Barbecued $298
EEETH HE& half
Chef's Chicken Baked in Rock Salt $288
RS filregular  ¥£ half
Goose, Roasted $288 $428
REME Y HE S

Crispy-Skin Baby Pigeon, Roasted $168

Freshly Squeezed Lemon Juice, Spiced Salt

kS
sOuP

BBV E (1sEmkNA 82 - HEREL)
South African Abalone (eighteen-head),
Sea Cucumber, Fish Maw, Conpoy Clear Soup, Double-Boiled

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

AR R

Ming Court signatures

WETEEARYHBRNRAZE LS  BERFNIR S8

Please inform your server if you have any food dllergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfEE %5 m— iR

All prices are subject to 10% service charge

—& whole

$568

—& whole

$788

F1I per person

$388

1Y per person

$308
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ABALONE & DRIED SEAFOOD

B2 RENBEMNEHEER (33‘7@:) & per piece
Whole Australian Abalone, Braised (Three-Head) $538
b FEBENREIESHA B per person
South African Abalone, Shiitake Mushroom, Goose Web, Braised $298
BRESHIER &Y per person
Kanto Sea Cucumber, Fish Maw, Braised $538
?@\H—?EH;}:H] ﬁ%gﬁ‘i 1Y per person
Fish Maw, Goose Web, Kale, Abalone Sauce, Braised $398

i@ m"
SEAFOOD

BEEFEEH
Cod Fish Fillet, Minced Shrimp, Spiced Shrimp, Fried $508

BRYFEREFEEZ
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried $188

AR E R
Ming zouﬁ signatures
WEATEEARYHBRNRARE LS BERFNIRE S8

Please inform your server if you have any food dllergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfER 5 m— iR

All prices are subject to 10% service charge
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e
POULTRY

E%ﬁﬁ%%ggﬁ £ half —£& whole
Chicken Fillet, Shiitake Mushroom, Yunnan Ham, $288 $528
Steamed in Lotus Leaf

WERFF I RZ T\ TR HE holf
Duck, Pomelo Flesh, Dried Shrimp Roe, Braised $298

WETCHZRBE 4 half
Chicken, Matsutake Mushroom, $288
Shao Xing Rice Wine, Steamed

B~ R
PORK & BEEF

ERMERER
lberico Pork Loin, Apple Cider Vinegar, Air-Dried Apple Crisp, Fried

[EEET TN

Sweet and Sour Pork, Pineapple, Stir-Fried

ERERES
Pork Spare Rib, Dried Shrimp Paste, Egg, Fried

AR R R SIEMOFN 44
Cubed M9 Wagyu Beef, Kanto Sea Cucumber,
String Bean, Dried Shrimp Roe, Stir-Fried

FRAMOFI A
Cubed M9 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

PSR

Ming Court signatures

WA TEEARYMBRNBAZRE LS  BERFNIR S5
Please inform your server if you have any food dllergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfEE %5 m— iR

All prices are subject to 10% service charge
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VEGETABLES

SR\ R

Pomelo Flesh, Dried Shrimp Roe, Braised

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

TERMEIUERE
Baby Spinach, EIm Fungus, Yellow Fungus, Braised

MEEEAF
Eggplant, Pickled Chinese Cabbage Pith, Steamed

VEGETARIAN

KEMEBBNE
Matsutake Mushroom, Bamboo Pith,
Chinese Cabbage, Double-Boiled

TR L=
Pumpkin, Bamboo Pith, EIm Fungus, Braised

BITREXE
Wild Mushroom, Chinese Cabbage, Almond Sauce, Baked

BAAER =R

Sweet and Sour Pork OmniPork, Pineapple, Stir-Fried

ARG
Ming Court signatures

WA TEEARYMBRNRAZRE LS  BERFNIRE S5
Please inform your server if you have any food dllergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfER %5 m— iR E

All prices are subject to 10% service charge

$268

$248

$248

$228

B1¥ per person

$188

B per person

$168

B per person

$88

$238
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Fr~ i~ R
NOODLES & RICE

BABEEMOM4GEZERYER
Fried Rice, M9 Wagyu Beef, Salted Lemon,
Black Olive, Egg White

AN E QDR
Fried Rice, Cubed Abalone, Conpoy, Egg White

BT EEIEDER
Fried Rice, Foie Gras, Barbecued Pork, Spring Onion

REERETCENYER
Fried Rice, Crab Meat, Dried Shrimp Paste, Ginger, Spring Onion

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

R R R TR R4
Broad Egg Noodle, Barbecued Pork, Porcini Mushroom,
Dried Shrimp Roe

RS T HHR R AR
Rice Vermicelli, Scallop, Shrimp, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed

ARG
Ming Court signatures

WA TEEARYMBRNRBAZE LS BERFNIRSHE
Please inform your server if you have any food dllergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfEE %5 m—iRi%E

All prices are subject to 10% service charge

$328

$298

$288

$268

$268

$248

$248
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DESSERT

BRHE

Mango, Pomelo, Coconut, Sago Cream

BFERRAED
Red Bean Cream Sweetened Soup,
Aged Dried Tangerine Peel

EABRCH
Almond Cream Sweetened Soup, Egg White

WA TEEARYMBRMBAZI LS BERFNIRE S8
Please inform your server if you have any food dllergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FrEfER %5 m—R%E

All prices are subject to 10% service charge

&1 per person

$55

1 per person

$55

1Y per person

$55



