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MING'S KITCHEN SIGNATURE DISHES
/ Sy—es <R

AR BNIGETE (%) 3568

SIGNATURE HONG KONG FLAMING VIRGIH CRFIB (EACH)

tHERENEHE (-5) 5008

DRUNKEN VIRGIN CRAB mnmnan UJITH Q-YEAR-OLD SHAOKING WJINE (EACH)

tHERENRRE (—%) 5468

DRUNKEN MANTIS SHRIMP ITIHRIHFITED WITH 22-YEAR-OLD SHAOKING LUINE (CACH)

SRREH TR () 9768

SALT BAKED TRAI WILD CAUGHT BABYLON SEA SNAILS

mRHTERE 5438

OIL POACHED LUILD CAUGRT MARBLE GOBY

ANRERRE (—%) 488

MINGS KITCHEN SIGNATURE GIFIHT MANTIS SHRIMP £RIED WITH GARLIC AND GROST CHILLI

“E HamBRAYSE (-%) 9680

SIGNATURE TRIPLE CHEESE OUEN BHHED FIUSTRFILIHH LOBSIER LUITH FRIED RICE (LUHOLE)

pHIEP $198

CHILLED MARINATED Yehus CLAMS

erhibh $138

CRISPY BEEF BRISKET
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APPETIZERS

/ /& s

FAREGRE 598

SIGNATUR

€ FIRE AND ICE SPICY SQUID

RABHER H98

MING'S K

s

[TCHEN SIGNATURE SLUEET CORN FRIED LUITH GARLIC AND GHOST CHILL

K=f (BB %5 ER) 398

CHIU CHOL STYLE MARINATED COMBO (GOOSE RIDNEY, DUCK TONGUE AND GOOSE ING)

R H

RREE 598

CRISPY

SH SKIN LWITH GOLDEN SALTY €GG YOLK

2RkKER 368

DEcP £RIED CRISPY BEANCURD LUITH SPICY SALT

bt

JELLYFISK

8I0 508

MARINATED LUITH SPECIAL VINAIGRETTE

FHEREN 968

SMASHED CUCUMBER AND BLACK FURGUS LITH SESAME OIL AND GARLIC SPICY SALAD

EERAEEE 9118

GROUPCR SKIN LUITH GINGER AND GREEN ONION

FRREAFEE (-5) 968

CHILLED SOUS VIDE ISOVAK mHRIHFITED ABALONE (EACH)




L

ERQUISITE SOUPS

/ Sy—> <R

IIRBEMSLEE 968

DOUBLE-BOILED SOUP LUITH TENDRILLEAF BULBUS FRITILLARY BULBS, SEA COCONUTS AND SNAKEHEAD FISH

HASEGHER 78

DOUBLE-BOILED SOUP LITH FRESH GINSENG, PARTRIDGE AND S€A CONCH

HETEAE 568

DOUBLE-BOILED SOUP LUITH MATSUTARE, FISH MALL AND CHICKEN

BitHEE 566

DOUBLE-BOILED SOUP LUITH ALMOND AND PORK LUNG

AROAAKE 568

DOUBLE-BOILED CHINESE SOUP LITH CHINESE LUHITE OLIUES, DENDROBIUM AND TEAL

RRLBERE 5136

SICHUAR STYLE HOT AND SOUR SILKY BEANCURD SOUP
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mnmnc DELICACIES

/ & <7

QAT aIoERI EES (86) $168

BRAISED 6 PIECES PER CATTY SOUTH AFRICA FIBFILOI]E (PER PERSON)

A EanRUERES 51268

BRAISED 25 PIECES PR CATTY JAPAN SUPERIOR DRIED ABALONE AND KANSAI SEA CUCUMBER (PER PERSON)

IRTEBEE (=) 9568

BRASIED SHARK FIN AND FISH MALU SOUP LUITH SAUCE

RRBAES 5068

STIR-FRIED RANSAI SeA CUCUMBER LUITH SCALLION

BRATTEE 5468

CRISPY DEEP FRIED FISH MAL

eaERiE 5568

BRAISED LUHOLE FISH MALL WITH BROCCOLI In CRAB ROE SAUCE

HETEERA (Wfi) $328

BRAISED SHARK FIN AND FISH MALY N CHICKEN CONSOMME (2 PERSONS)

WERETE (Bi) 5498

BRAISED SHARK FIN AND FISH MAL [N CHICREN CONSOMME (4 PERSONS)
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nEeERNIGETE (-

SIGRATURE HONG KONG FLAMING UIRGIH CRAB (€ACH)

DRUN

tHERERRRE (-

DRUNKEN MANTIS SHRIMP ITIHRIHHTED ITH 2@ YEAR OLD SHAORING LUINE (EACH)

#ranm (-

0

WILD CAUGHT MARB

[#ERIE oo

tHEREREHE (-

REN UIRGIN CRAB mnmnmzn WITH 22 YEAR OLD SHAOKING LWINE (EACH)

I GOBH‘ (CACH

KED 10 YOL

S oIl PoACHED/
&% srcameD Wi scaLLion ol
ER ramo

®AH'TIER (W)

THAI WILD CAUGHT BABYLON SEA SNAILS (PER SERUE)

0

BRAG oa17 pancoy

A 00w In sy winy

QK porcuo

THigH

FROM THE OCEAN

4@@ <

) $568
) 9508

) $488

$438

R

IKING -

$268

TRERIT ook 10 YoUR LKNG




A & lener
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FROM THE OCEAN
/ Sy—es <
FRERE (-8) 9488
G ANT MANTIS SHRIMP (EHCH}

qﬁ%ﬁ}f COORED TO YOUR LIRING

BCEME MinGs HITCHEN SICATURE RIED GARLIC AND GHOST CHILLY
W oo wim spicy sau
B Siamo

aAEA (-5) 5608

SOUTH AUSTRALIAN LOBSTER (CACH)

jlﬁ%ﬁ“ﬁ COORED TO YOUR LIKING :

— 87 TUM sicnarure TRIPLE Ceese oUEh BAKED LWITH (RIED RICE/
bﬁﬂ}ﬂ SUPCRIOR BROTH LUITH Y1 NOODLES

kg () 5268

LD CAUGHT PRALUNS (PER SERUE
0 &R cookep 10 YoUR LKING :

AY] poscueos

BHE? wieo wm cowen sam e vouw

Eﬂ%ﬁﬁﬁ*ﬂﬁ% STEAMED LUITH GARLIC AND VERMICELLI

kg () 3228

FRESH CUP OVSIERS (PER SERUE)

EERE coone 10 vouR UG
BE curcop wimm ane and SPRING ONON In CLAYPOT

IR saveD Wiy PORT FORTAED WinE/

Bl b i




Thigh

FROM THE OCEAN
/ /& e
HRWETT (NE) 9228
KING RAZOR CLAMS (4 PIECES)

RERIE cooReD T0 YOUR LKING :
SR sTIR-eRIED WiTH SPICY BLACK BeAn SAUCY
ﬁﬁﬁ *ﬂﬁﬁ STEAMED LWITH GARLIC AND UERMICELL/
b Bk 12

KIS porceD In BRING

ke (Ng) $268

SOUTH npmcnn namonc 14 PIECES)
] #E R % cookeD 10 YOUR LKING :

REREZ stcamed Wi pReseRueD TANGERING P/

BRI minGs KIICHEN SIGRATURE FRIED GARLIC AND GHOST CHILL
B &I saurce Wi ncer AND SPRING ONION N CLAYPOT/

W i wimm spicy s

81 (W) 57108

VNS CLAMS (PER SERUE
I RERHE cookep 1o voR KNG

SHYY sTR-eRicD W Spicy BLACK Bean SAUCY
&Kz porcied n BrNG

DETH (-§) 968

ITIBO mn scn e
0RERiE cookep 10 voUR LG

B samed wiw caruc anD uRmicaLy
AHIRE R srcame wm cHoppep peppers AND UeRMICELL
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THigh

FROM THE OCEAN

/ Sy <
ElaliRRREN 5680

STEAMED LEOPARD CORAL GROUPER [N LOBSTER SOUP LUITH CRISPY RICE

WEkER 5126

FRIED SQUID LWITH SPICY SALT

HERANLE $128

DEEP FRIED CRISPY BONELESS BOMBAY DUCK LUITH SPICY SALT

i Hi 5138

FRIED SQUID LUITH GOLDEN SALTY €GG YOLK

diREEN 268

OIL POACHED GIANT GROUPER

AiERBPH $368

FLAMING DRUNKEN PRALUNS [N CLAYPOT

RO ANGT 5228

STIR-FRIED AUSTRALIAN SCALLOPS AND BROCCOL
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FROM THE RIVER

/ /& s
HitamIaE () $198

STEAMED LUHITE €EL LlJITH BLFICR BEAN SAUCE

EtlnE () 9238

SHUNDE STYLE PAN-FRIED €€L

SENHARE 5178

STEAMED FISH HEAD COOKRED LUITH CHOPPED PEPPERS

kl&0%E () 178

SIZILING €DIBLE FROG LUITH PERILLA SAUCE In CLAYPOT




BREANAN $128

PAN-FRIED PORK PATTY LUITH SALTED THREADFIN

ARARRES $128

SIGNATURE FRIED PORK RIBS LUITH DRIED TANGERINE PEEL

SFRIEER 138

SLUEET AND SOUR PORK

BERMARTRLE 5238

SLOW COOKED IBERICO PORK CHARSIU

AfEDEE $118

POACHED "YELLOLU SAND" PREMIUM PORK LIVER




T

BEEF

/ e
AR $130

CRISPY BEEF BRISKET

“ERRMNIESE  $228

STIR-FRIED M3 LUAGU BEEF CUBES LUITH SCALLION

HARAMIRH $228

M3 WAGU BEEF CUBES LUITH LUASABI SAUCE

ARFIMNT  $268

POACHED LUAGU 113 HAND-SLICED BEEF

BE2HTHE 9278

SLOW-COORED BLACK PEPPER BEEF RIBS

< N

N-EHE &R $15 | SUBJECT TO A 1@% SCRVICE CHARGE & CONDIMENT CHARGE OF $15
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POULTRY

/ /& s

TREOE (E/-%) $268/098

PAN-FRIED CHICKEN LWITH BLHCH TRUFFLE SAUCE (HALF/LUHOLE)

BER)9H (+8/-%) $298/528

RAMEI CHICKEN SMORED LUITH LOHGJIHG 1€A LCAUES (HALF/LUHOLE)

NoehE (¥€/-%) $298/528

CRISPY £RIED CHICKEN LUITH SESFIH]E (HALF/WHOLE)

EHHERRY (Y€/-%) $266/098

SILRY STEAMED CHICKEN [N HARKA ST'.'LE WITH SCALLION OIL (HALF/WHOLE)




[ *{% {}

SMZILING CLFIH’POT

i /4> s
REERER (¥&/-%) $228/398

SIZZLING CHICKEN AND PIG LIVER IN CLFI'.'POT (HALF/LUHOLE)

RERHME 5268

SIZZLING GIANT GROUPER HEAD AND BEAN CURD IN CLAYPOT

BRNGRIR 5228

SAUTEED OVSTERS WITH GINGER AND SPRING ONION IN CLAYPOT

BEBRE 9178

SAUTEED PORK LIUER IN CLAYPOT

REABHEAEE 9150

DRIED SCALLOPS, SHRIMP, UERMICELLI LUITH SEASONAL UEGETABLES CLAYPOT

A\




ERARAKE 5118

E/JFﬂE

(GG G BCAll CLIRD

STEAMED €GGS WITH DRIED SCALLOPS AND MINCED PORK

RARHEER 118

FRIED ORGANIC BEAN CURD

FaBVRE 5148

SCRAMBLED €GGS WITH RING PRALUNS AND YELLOLU CHIUES




fik

UEGETABLES

i /5 s

WaRAVNS 3118

SAUTEED SEASONAL UCGETABLES LUITH FERMENTED BEAN CURD

REVIER 5126

STIR FRIED ROMAN LETTUCE LITH BLACK BEAN DACE

anEkE 9108

SCASONAL UCGETABLE LUITH SALTED & PRESERUED €GGS

hikRiRhE 5158

SEASONAL UEGETABLES LUITH GOJI AND PIG LIUER CONSOMME

ERTH (52) $198

DRIED

SCALLOP LUITH BRAISED PEA SHOOTS (SEASONAL)

LiEE 9118

STIR-FRIED SEASONAL UEGETABLE WITH CHICKEN OIL

i

SAUTEE

i

02T $126

D LONG BEANS LUITH MINCED PORK AND PRESERUED OLIUE LEAUES

kiR 9138

SIZILING HYDROPONIC MORNING GLORY [N CLAYPOT

EE— $138

MING'S KITCHEN SIGNATURE STIR FRY
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RICE & [IOODLES

/ . s

<0 \

RRROATOE 5258

SIGNATURE HIGH ROLLER FRIED RICE

Rt HERTE 3178

HOT AND SOUR BEAN NOODLES LUITH FRESH CRAB MEAT

ERETREVE $198

HOKKIEN FRIED RICE WITH DRIED & FRESH SCALLOPS

hERERORIE 5166

STIR-FRIED CHAN'S UILLAGE NOODLES LITH SEAFOOD

HEEROATAR 176

HSINCHU RICE NOODLES LWITH CONPOY, CRAB MEAT AND €GG

fmkRIEKR 5168

FISH SOUP LUITH GROUPER FISH AND CRISPY RICE

EOMSHTRIE $178

STIR-FRIED FLAT RICE NOODLES LUITH M3 LWAGU BEEF LITH CRISPY GARLIC

FEUHON (58) 9715

THA JFISH’IIHE_RICE (PER BOLL)

FEREALARTH ALL PRICES DISPLAYED AIRE IN HONG KONG DOLLARS
BEREERHAZ10@DI915E THE ANAL BILL LUILL BE ROUNDED UP TO THE NEAREST DOLLAR
HEM-IEBE ALL PRICES ARE SUBJECT TO A 199% SERVICE CHARGE

g $15 ConDIMENT CHARGE OF §15
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