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MING™S KITCHEN SIGNATURE DISHE

HEEE BN GETE (-8) 9068

SIGNATURE HONG KONG FLAMING VIRGII] CRAB (EACH)

TERBEEHE (-%) 588

DRUNKEN VIRGIN CRAB MARINATED LWITH 20-YEAR-OLD SHAOKING LUINE (EACH)

TERBERAE (-%) 9088

DRUNKEN MANTIS SHRIMP MARINATED LWITH 20-YEAR-OLD SHAOKING WWINE (€ACH)

BEZABTIEE (W) 5268

SALT BAKED TH

Al LWILD CAUGHT BABYLON S€A SNAILS

!H]fiﬁ%%:ﬂm. $438

OIL POACHED

WILD CAUGHT MARBLE GOBY

RARERRE (—%) 3488

MING'S KITCHE

N1 SIGNATURE GIFIHT MARTIS SHRIMP £RIED WITH GARLIC AND GHOST CHILLI

—BoTIRm R R (-%) 5688

SIGNATURE TRIPLE CHEESE OUEN BHHED HUSTRHLIFIH LOBSTER LUITH £RIED RICE (LWHOLE)

R

5168

CHILLED MARINATED Venus CLAMS

HBEE i T

i $138

CRISPY BEEF B

RISKET
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APPETIZERS

i

AR,

H98

SIGNATURE £IRE AND ICE SPICY SQUID

BB K

H98

MING'S KITCHEN SIGNATURE SWEET CORN FRIED LUITH GARLIC AND GHOST CHILL

Ak = ff

(BB 65 B2) 398

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

iR ER H98

CRISPY FISH SKIN WITH GOLDEN SALTY €GG YOLK

i) el

568

DEEP £RIED CRISPY BEANCURD LUITH SPICY SALT

11 16 0

H88

JELLYFISH MARINATED LWITH SPECIAL UINAIGRETTE

FHEEDEN 988

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

5118

GROUPER SKIN LUITH

UL TR

CHILLED SOUS VIDE

GINGER AND GREEN ONION

@ (-%) 368

ISO‘JHHI FFIFIRII]HTED ABALONE (EACH)
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EHQUISITE SOUPS
/ Sy—> <h <X

IIEBEMALNE 368

DOUBLE-BOILED SOUP LITH TENDRILLEAF BULBUS FRITILLARY BULBS, SEA COCONUTS AND SNAREHEAD FISH

HABELEHER 378

DOUBLE-BOILED SOUP LITH FRESH GINSENG, PARTRIDGE AND SEA CONCH

i%ﬁﬂ%%ﬂ 588

JBLE-BOILED SOUP LITH MATSUTAKE, FISH MAL AND CHICKEN

Bitiak 368

DOUBLE-BOILED SOUP WITH ALMOND AND PORK LUNG

ARAOMAKE 368

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

RALBRERE $138

SICHUAN STYLE HOT AND SOUR SILKY BEANCURD SOUP
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mFIRIﬂE DELICACIES

i

AL H6%MF (Eﬁ) 5168

BRAISED & PIECES PER CATTY SOUTH AFRICA ABALONE (PER PERSON)

R3EanROBAES 51208

BRAISED 35 PIECES PER CATTY JAPAN SUPERIOR DRIED ABALONE AND KANSAI SEA CUCUMBER (PER PERSON)

TETERER (-ml) 568

BRASIED SHARK FIN AND FISH MALU SOUP LITH SAUCE

BRBAES 5068

STIR-FRIED RANSAI SeA CUCUMBER LUITH SCALLION

BRAFIER 5468

CRISPY DEEP FRIED FISH MAL

BEEENTE 9568

BRAISED LUHOLE FISH MALL WITH BROCCOLI In CRAB ROE SAUCE

ETBRRE (Wii) $328

1SED SHARK FIN AND AISH MALY 1N CHICKEN CONSOMME (2 PERSONS)

ETBHRE (Mf) 5498

AISED SHARK FIN AND ASH MALY 1N CHICKEN CONSOMME (4 PERSONS)
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FROM ThE OCEAN

/ o—s Si

mEEEBAGETE (-%) 9588

SIGNATURE HONG KONG FLAMING UIRGIH CRAB (€ACH)

TERBEEHE (-5) 3588

DRUNKEN UIRGIN CRAB MARINATED LWITH 20-YEAR-OLD SHAOKING WINE (EACH)

tHERERRRG (-5) 5488

DRUNKEN MANTIS SHRIMP MARINATED LITH 20-Y€AR-OLD SHAOKING LUINE (€ACH)

Brags $43a

WILD CAUGHT mﬂRB cgoau @a
EERTE oo 10 YOUR LKING
JRE:

S ol PoacHc/

B scamed Wi scaLLon o
EIX reame

RATETEE () 9268

THAL LILD CAUGHT BABYLON S6A SPAILS (PGR SERUG)
RERE cookep 10 vouR kG :

518 sour paken

BAE cookp n spicy wing

A¥) porcien




A & lener
E 51111 IE ||||¥
FROM THE OCEAN
/ Sy— <A
FEERE (%) $068
GIANT MANTIS SHRIMP (EACH)

]38 Bk cooked 10 YOUR LKIG

SR M MInG's KITCHEN SIGRATURE FRIED GARLIC AND GHOST CHILL
WS ewicD winw spicy sy

H2 ST

ﬁ}xﬂg%( R $588

SOUTH AUSTRALIAN LOBSTER (€ACH
EE R ook 10 YOUR LKING :

— B2 TP H sicnatuRe TRIPLE CHeese U BaKeD WITH FRIED Ric/
P supewior BRoTH Wik W nooDLES

lKkaeg (F) $268

JUILD CAUGHT PRALUDS (PGR SERUE
&R ook 10 vouR UG :
A4 roncuens

BRI erie wim cowen saumy ece vow

22 MM sreame wim caruc and veamica

niG (W) $228

ERESH CUP OVSTERS (PER SERUO
EE R ook 10 YOUR LKING :

BB sourced wm cinGer AnD SPRING ONION I CLAYPOT
SR BB aeD Wi PoRT FORITACD Wie/

B peep eriep
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NG RAZOR CLAMS (4 PIECES)

Kl

&

arnE (N§)

TEERE cookep 10 YOuR L

BRI srin-erico wims spicy L

J

SOUTH AFRICAN ABALONE (4 PIECES)

E.H%Eﬁ}ﬁ COORED TO YOUR LIRING :

THigH

FROM THE OCEAN

e

$228

KING :

K BCAN SAUCY
EHINBR ccame Wi caruC and uRmICaLL/
¥ K3 poacue n BRING

5288

BERER cieamed Wi PRESRUED TANGERING e

BA R mns

%ﬂg 1D L

y

T

W8 e win spicy sar

%1 (B)

$188

VENUS CLAMS (PER SERUE)

EERE cook

D MARINATED
STIR-FRIED WITH

i cul

il

¥ K3 poacue n BRING

$68

HET
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H]BO FFII] S(FILLOPS (CACH

[EERE oo 10 vouRL
B w2 steamep wimi ¢

K

R

TO YOUR LIKING :

NG :
|CAND UERMICELLI/

TCHEN SIGNATURE FRIED GARLIC AND GHOST CHILLI/
GINGER AND SPRING ONION IN CLAYPOT/

SPICY BLACK BeAN SAUCE/

MBI scame Wi CHOPPCD PEPPERS AND UERMICELL
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FROM THE OCEAN

S

RRalAZREN 5608

STEAMED LEOPARD COR

HEREH 51

fRIED SQUID WITH SPICY

Wi e LA

1L GROUPER I LOBSTER SOUP LITH CRISPY RICE

[0

SALT

$128

DECP FRIED CRISPY BONELESS BOMBAY DUCK LITH SPICY SALT

dj\ﬁ "” $‘|

30

FRIED SQUID WITH GOLDEN SALTY €GG YOLK

hREN 97

ili

OIL POACHED GIANT GROUPER

Al A8

$368

FLAMING DRUNKEN PRALUNS IN CLAYPOT

R anTT 5228

STIR-FRIED AUSTRALIAN SCALLOPS AND BROCCOL

Si
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FROM THE RIVER
/ /& s AW \

RTARIIAE () $198

STEAMED LURITE €L LWITH BLACK BeAN SAUCE

BELiEE () 9230

SHUNDE STYLE PAN-FRIED €EL

QEINZEZE 9178

STEAMED FISH HEAD COORED WITH CHOPPED PEPPERS

BEZHDE () 3178

SIZILING €DIBLE FROG LUITH PERILLA SAUCE IN CLAYPOT




BREGARAN 5128

PAN-FRIED PORK PATTY LUITH SALTED THREADFIN

HRNZRKE 5126

SIGNATURE FRIED PORK RIBS LUITH DRIED TANGERINE PEEL

MSFRISIRR 138

SWEET AND SOUR PORK

BEAMARERNR 9738

SLOW COOKRED [BERICO PORK CHARSIU

AflEIER $118

POACHED "YELLOL SAND" PREMIUM PORK LIVER
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BEEF
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CRISPY BEEF BRISKET

BRMETH 5138

“EEAH M3 A §220

STIR-FRIED M3 LUAGU BEEF CUBES LUITH SCALLION

HARK M3 A

M3 WAGU BE€F CUBES L

HIEFI M3 A

POACHED WAGU M3 HAr

j.

j.

i $228

TH LASABI SAUCE

T 5268

D-SLICED Beef

BERHTHE 9278

SLOW-COORED BLACK PEPPER BEEF RIBS
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POULTRY
v /4 s
||||hl%|m (”%/_%) $258/498

PAN-FRIED CHICKEN LWITH BLACK TRUFFLE SAUCE (HALF/WHOLE)

B md (¥5/-%

) $298/528

RAMEL CHICKEN SMORED LWITH LOHGJIHG TEA LEAUES (HALF/LUHOLE)

Nchid (+5/-%)

$298/528

CRISPY £RIED CHICKEN LITH SESAME (HALF/WHOLE)

B ERMA (T5/-%

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

) $2668/498
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SZZLING (LFI‘JPOT

/ /& s
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BEREER (¥£/-%) $228/398

SIZZLING CHICKEN AND PIG LIVER IN CLAYPOT (HALF/LWHOLE)

TREZHER 5268

QIZZLIHG GIANT GROUPER HEAD AND BEAR CURD In CLAYPOT

BRRERES 5228

SAUTEED OVSTERS LUITH GINGER AND SPRING ONION I CLAYPOT

ERREE 178

SAUTEED PORK LIUER IN CLAYPOT

REATAEER $150

DRIED SCALLOPS, SHRIMP, UERMICELLI LUITH SEASONAL UEGETABLES CLAYPOT




EHAREKE $118

Hij/r_LFhﬁH

EGG G BEA CURD

STEAMED €GGS LUITH DRIED SCALLOPS AND MINCED PORK

TEERHETE $118

FRIED ORGANIC BEAN CURD

FERCURE 3148

SCRAMBLED €GGS WITH KING PRALUNS AND YELLOW CHIVES
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HaBANER $118

SAUTEED SEASONAL UEGETABLES LUITH FERMENTED BEAN CURD

DREBDRER 5128

STIR-FRIED ROMAN LETTUCE LUITH BLACK BEAN DACE

SRENE 9108

SEASONAL UEGETABLE LUITH SALTED & PRESERUED €GGS

o f Kieliz

ik $158

SEASONAL UEGET

1BLES WITH GOJI AND PIG LIUER CONSOMME

EHNTH

9) $196

DRIED SCALLOP LT

| BRAISED PeA SHOOTS (SEASONAL)

RiboEE 9118

STIR-FRIED SEASONAL UEGETABLE LITH CHICKEN OIL

REAENZE $128

SAUTEED LONG BEANS WITH MINCED PORK AND PRESERUED OLIVE LEAUES

I KHERE 5130

SIZZLING HYDROPONIC MORNING GLORY [N CLAYPOT

BEE—1 5138

MING'S KITCHEN SIGNATURE STIR FRY
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RICE & NNOODLES

/i . s

R

HRBOATOE $258

SIGNATURE HIGH ROLLER FRIED RICE

kiRt FEACE $178

HOT AND SOUR BEAN NOODLES LITH FRESH CRAB MeAT

EHETRENE $7198

HORRIEN FRIED RICE LITH DRIED & FRESH SCALLOPS

hERERVRRE $168

STIR-FRIED CHAN'S UILLAGE NOODLES WITH SEAFOOD

RTEERDHTAR 5178

HSINCHU RICE NOODLES LUITH CONPOY, CRAB MEAT AND €GG

BiaklARE 5168

FISH SOUP LWITH GROUPER FISH AND CRISPY RICE

g0 N3 KRR 9178

STIR-FRIED FLAT RICE NOODLES WITH M3 LAGU BEEF LUITH CRISPY GARLIC

RAUmON (8K) 915

THAL JASMINE RICE (PER BOWL)

| .

REEELERE AL PRICES DISPLAYED ARE I HONG HONG DOLLARS
SERIRERSATI1ELIS15TE THE ANAL BILL LUILL BE ROUNDED UP TO THE NEAREST DOLLAR
SEN-RHE ALL PRICES ARE SUBJECT TO A 10% SERVICE CHARGE

B g $15 CONDIMENT CHARGE OF $15
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