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Ming Yuen ‘LoveMaMa’ Set Menu

% B 3%

Sunflower

o 17 S
Roast Pork Belly with Char Siu

b AL M AR A
Crispy Stuffed Crab Claw

BEEAEE
Winter Melon Soup with Conpoy

& JRAF L -\
Braised Whole Fish Maw in Abalone Sauce

B AL Bk
Steamed Garoupa Fillet with Scallion Oil

T AL R HE
Good Fortune Crispy Chicken

Bf [ k)R

Ming Yuen Signature Fried Rice

#i IiJ Bk "J‘ﬁ‘#ﬂﬁﬁ 7}'\_39&
Osmanthus and Coconut Split Pea Pudding
with Black Glutinous Rice and Coconut Milk

HK$2 ,3 68 4 {% persons
HK$3 ,468 6 4% persons
HK$6,8 8 8 12 {% persons

B — R B

Subject to 10% service charge
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Ming Yuen ‘LoveMaMa’ Set Menu

R &

Carnation

Uk HE
Roast Suckling Pig with Jellyfish

F4 2 b
Crispy Cuttlefish Cakes

GRNEZLETE
Braised Bird’s Nest Soup with Seafood and Crab Meat

w2 REnAHFELEFRE
Braised Whole Five-head South African Abalone with Goose Web

MR Ry B 1 B R F2BE
Crispy Beef Ribs with Homemade Kimchi

BB iR
Marinated Chicken with Soy Sauce

= 7 KA
Dumpling in Supreme Soup

LB I EAGREE
Osmanthus and Coconut Split Pea Pudding
with Sago Delight and Pomelo and Mango

HK$ 3 9 1 8 8 4 f% persons
HK$4,608 6 4% persons
HK$9, 1 88 12 4% persons

5 M — IR B

Subject to 10% service charge
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Ming Yuen ‘LoveMaMa’ Set Menu

2k

Tulip

Mol o TR AR AR
Sliced Razor Clam in Scallion Oil and Chinese Yam
with Sesame Sauce

Y AN 3 FE R 3R
Double-boiled Fish Maw and Sea Conch Soup with Matsutake

M B AN REHER
Stir-fried Lobster with Black Termite and Lily Bulb

—+=smE AT Rt s
Braised Twenty-two Head Japanese Yoshihama Dried Abalone
with Sea Cucumber

Wb AR Bk
Steamed Yellow Croaker Fillet with Scallion Oil

B8 A 8% iE K R R
Poached Mustard Greens with Cherry Tomatoes in Fish Soup

EOEE
Steamed Glutinous Rice Dumplings with Chicken Wrapped in Lotus Leaf

I H BB A EAME
Osmanthus and Coconut Split Pea Pudding
with Sweetened Walnut Cream

#42HK$1,608 per person

9 4242 min 2 pax

5 Mo — IR Hs B

Subject to 10% service charge
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Ming Yuen ‘LoveMaMa’ Takeaway Set Menu

BAAEARE

F &4t

Lily

B AT 4 U

Roast Pork Belly with Char Siu

4 1% — Choose One

e
I
2

Winter Melon Soup with Conpoy

-\d’
/ "‘.“—F—@/é_ﬂ;

Crispy Cuttlefish Cakes

S(A D DN S

Signature Sweet and Sour Pork
with Apricot and Pineapple

SH 2k A
EHiarTE R R
Poached Chinese Spinach
with Garlic Clove in Supreme Soup

F ¥R TE4BUR

Braised Rice Noodles
with Shredded Roast Duck
and Preserved Vegetables

Ea Sk

Almond Cream with Egg White

o

(V) Vegetarian Dish (&) & &

AEi% — Choose One

FRA R

Stir-fried Diced Beef Tenderloin with Garlic

o
& K A
Casserole Style

Braised Beef Brisket

AR SRS
BEKEE &)
Braised Tofu
with Assorted Vegetables (V)

AEi% — Choose One

ENFE R (%)

l

Braised E-fu Noodles with Black Truffle (V)

4£ 1% — Choose One

¥ FTHALEY
Sweetened Red Bean Delight
with Lotus Seeds and Lily Bulb

i

45 HK$248 per person

W42 A2 min 2 pax
p:

=R

RS

Sweetcorn Soup with Crab Meat

IR TIF A

Traditional Beijing Style Stir-fried Beef

AR =
BERNFWES

Stlr—fried String Beans
with Preserved Olives and Minced Pork

g R EKE AN a8
b

Homemade Dumplings and Chiu Chau Style
Fishball & Fish Cake with Chinese Cabbage
in Supreme Soup

AR BE] K0 AR

Ming Yuen Signature Fried Rice

a- = 2
XN A
Osmanthus and Coconut
Split Pea Pudding




