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2024 Ming Yuen Mid-autumn Takeaway Set Menu and Signature Pun Choi
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Roast Pork Belly with Char Siu )
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= Braised Winter Melon Soup with Crab Meat and Conpoy Double Boiled Silkie Chicken Soup with Cordyceps Flower and Chinese Yam
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Stir-fried Giant Garoupa < Pan-fried Cod Fish with Supreme Soy Sauce
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Crispy Cuttlefish Cakes «  Crispy Baby Pigeon
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Ming Yuen Signature Fried Rice < Braised E-fu Noodles with Black Truffles (V)
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Sweet AlImond Cream with Egg White <" Sago Delight with Pomelo and Mango
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Ming Yuen Handmade Mooncakes (1pc)

S HK$268 per person (14 min 2 pax)
(32)ZE % (V) Vegetarian Dish

5 bn /» & ADD ON DISHES

£ per dish (HK$) X per dish (HK$)
BEYIRIC $288 R A B IS By $188
Stir-fried Scrambled Egg with Shrimps Signature Sweet & Sour Pork with Apricot and Pineapple
ey ) $238 BEXWENA $188
Braised Beef Brisket Braised Pork with Preserved Vegetable
FRENE R (v%) $228 TR BE $178
Ming Yuen Crispy Chicken (Half) Baked Spare Ribs with Sweet Vinegar
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Chilean Six-head Abalone, Conpoy, Prawn, Fish Maw, Sea Cucumber, Fish Ball, Lotus Root,

Vegetarian Duck, Sea Moss, Steamed Chicken, Roast Goose, Taro, Goose Web, Bean Curd Sheet,
Baby Chinese Cabbage, Chinese Black Mushroom, Turnip and Squid

HK$2,688 (7~fLF / 6 persons)
HK$4,888 (+=1{1f / 12 persons)

524 /NB5 A1 78 5] Please order 24 hours in advance




