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Flavoured by Place, Seasoned by Time

Step into the majestic setting of Ming
Pavilion and be transported to simpler
times, where the intertwining aromas
of tea and heartfelt conversations fill
the air.

At Ming Pavilion, each plate presented
is not just a culinary masterpiece, but
an opportunity to delve into the rich
narrative behind every dish. Every meal
becomes a catalyst for strengthening
connections with friends and loved
ones, fostering warmth and camarade-
rie. As the dining experience unfolds,
guests are left with not only the linger-
ing memory of exquisite flavours but
also the rekindled bonds of community.
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Hokkien cuisine is characterised by its
emphasis on fresh, seasonal ingredients,
delicate flavours and intricate cooking
techniques that have been passed down
for generations.
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Fujian snacks mesmerise with their enchanting
seafood allure, skillfully infused with ingredients
like brown sugar, seaweed, peanuts, and stir-
fried shredded radish, creating a uniquely
flavourful “popiah”. These culinary treasures
embody Fujian cuisine’s essence, leaving an
indelible mark on one’s memory.
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=~ Deep-Fried Hand Chopped Prawn Roll
7 Ik i e 3

Pan-Seared Taro Dumpling
with Minced Pork and Shrimp

P UL ek W5 % T R

"Kong Bak Bao"
(Steamed Bun with Braised Pork Belly)

MR &

7@ Deep-Fried Five Spice Bean
Curd Vegetable Roll

M LEE (%)

=~ Deep-Fried Five Spice Bean
Curd Pork Roll

[ 1L B

Lunch Dim Sum Selection

7 T B0 i 3
Available from 12 p.m. - 2:30 p.m. & K T 12l £ T 2K 30457 f#t fE

Fujian-Style Pan-Seared Turnip Cake
i 72 5% 9 W 28 R

Shaxian-Style Steamed Dumpling
J\ H?‘ﬂﬁ‘"‘

Steamed Home-Style Dumpling
it 2 5 5 28

Wagyu Beef Wonton with Premium Soy Sauce

GRS TN

-2~ Signature Dish 2 15 % /M3 @7 Vegetarian ERER

88 3 pes fF
168 6 pcs 1

88 pcs 1

108 , pes

108 ¢ pcs 1

138 6 pcs 1

68 4 pes 1

78 2 pes

78 2 pes

128 6 pcs

All prices are in HK Dollars and subject to 10% service charge.
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Experience the vibrant flavors of Fujian cuisine
with our appetisers, featuring fresh, locally
sourced ingredients and traditional cooking
techniques. A refreshing start to your culinary
adventure!
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Fujian Appetiser Platter (for 2 person) 208
AR AP (WAL -
Deep-Fried Five Spice Bean Curd Pork Roll

i i 7 12

Drunken Razor Clam with Qinghong Rice Wine g’ﬁ
T R T -

Fujian-Style "Pie" with Hot and Sour Mud Crab Meat,

Lotus Root, Lettuce, Crispy Shallot and Lime Leaf \
B N/ B AR

Yongchun Aged Vinegar Jellyfish Terrine * * "
KA 0 O vy ‘W v

¢7 Pickled Pumpkin with Passion Fruit and Spring Onion Oil \* ‘f
HEESN

@ Sweet Sour Chilled Water Bamboo Strips 88
With Pomelo
it R e s S K i}
Yongchun Aged Vinegar Jellyfish Terrine 128
7K & 2 B 1l 1 R

Hetian Chicken Salad with Crispy Taro, 138
Chinese Baby Cabbage and Calamansi Sauce

i JFi =1 5 4 7R FH &
Wuyi Mountains Smoked Goose 108
EWGERIIpCiE
Marinated Whelk with Qinghong Rice Wine 198
B 4 7 L 1 A 1R

> Xiamen-Style “Popiah” 368
J52 P JaRL Ik T

22> Signature Dish Z 10 EN# @7 Vegetarian AR

All prices are in HK Dollars and subject to 10% service charge.
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Fujian’s culinary masterpiece, “Buddha Jumps
Over the Wall,” unites oceanic delicacies

like abalone and sea cucumber in a single
simmered bowl. It exemplifies the essence

of Fujian’s finest flavours, captivating and

enchanting with its exquisite allure...
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Boiled Chicken Soup with Jumbo Surf Clam 138 per

it 155 ok 1 0 AR
& Simmered Tomato Broth 138 per

with Matsutake Mushroom person

and Bamboo Fungus B

INNER U ST

Double-Boiled Sea Whelk Soup with 168 per

Pork Rib and Olive person

T O BE B B R

Double-Boiled Duck Soup with 108 per

South African Abalone and Coquito Nut person

s . — 1
F JE B AT E R IR S
Fish Maw and King Crab Meat Thick Soup 228 per
W TN g P

—{

2> Fujian-Style Buddha Jumps Over the Wall 628 per
%%}iﬁ ,ﬁg EJE ;:]ZEIE pie{json

Preparation time is 30 minutes 7 3047 §#

-2~ Signature Dish 2 15 % /M3 @7 Vegetarian ERER

All prices are in HK Dollars and subject to 10% service charge.
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Nestled by the seaside, Fuzhou and Xiamen stand
as culinary gems of Fujian Province. Celebrated for
their diverse array of local delicacies, these cities
shine brightest with their offerings of fresh seafood.
Embark on a gastronomic journey and discover the
epitome of excellence, as you savour the finest and
freshest flavours of the sea.
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Cereal Prawn with Red Wine Lees Sauce

LR S

Braised Tofu with King Crab Meat,
Tiger Prawn and Scallop

i 5B A )R

Poached Squid with Garlic, Leek and
Spring Onion in Premium Soy Sauce

B THK ORI R

Steamed Razor Clam with Fujian Pickled
Vegetable and Garlic Sauce

& SR R R AR I T

2>~ Yam Ring with Squid, Tiger Prawn,
Porcini and French Bean

b B g ek 1 1]

-Z3™~ Signature Dish % it #3840

198 2 pes

228

228

268 2 pcs

208

All prices are in HK Dollars and subject to 10% service charge.
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Pan-Seared Shima Aji 308
with Pickled Spicy Yellow Capsicum Sauce

IR %2 v AR T R AR

Wok-Fried Live Sea Whelk 888
in Red Wine Lees Sauce
¢ R TG 2B R

=~ Steamed Mud Crab with Sticky Rice 898
SN =3
Local Flower Lobster 7 3 {¢ i W& 088

Choice of Cooking Hi#& % -

Steamed with Fujian Pickled Vegetable [i# Rz /

Steamed with Chicken Oil and 15 years Shaohsing Wine 154 1¢ il 17 % 2% /
Cereal with Red Wine Lees Sauce &% f /

Home-Made Chilli Sauce % % 5 il 4 15

Catch of the Day 2 H fafif Market Price Ff{E
Choice of Cooking HE& % -

Red Wine Lees Sauce FLFE## /

Minnan-Style Poached & E % /

Steamed with Calamansi Soy Sauce 7% /

Steamed with Chicken Fat and 15 years Shaohsing Wine 154E 1t Jiff 7 % i 7%

-2~ Signature Dish % i f#8/#8

All prices are in HK Dollars and subject to 10% service charge.
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Within the vibrant metropolis of Singapore, Fujian
cuisine embodies an exceptional portrayal of
“contemporary” Fujian gastronomy. These culinary
creations bear the esteemed legacy of a profound
tradition, revered for their timeless appeal while
gracefully evolving and adapting with time.

FrmspoE E BB R G HREER R > 2 THiky
AR BN c EERBEEREEKANE
WL o S HESE o Tl IRy D A % A 7 Tk 220 B AL o



<>~ Sweet and Sour Lychee Pork 238
FLELHEA

=~ Xiamen-Style Ginger Duck 258 portion fillk
5 M E &S 458 Half 41
Braised Pork Hock with Shiitake Mushroom, 268

Dried Oyster, Dried Shrimp and Chestnut
[Fl Z BN (X%t~ 1GYE - IBK KRR SR)

Fujian-Style Hetian Chicken 198 Portion filk#
with Spring Onion Sauce 208 Half 21
TECT T S

"Three Yellow Chicken" 288

with Red Wine Lees Sauce

ALRE Al = 3% %

Tea-Smoked Crispy Chicken 388 Half #
Z B G B 2

Wagyu Beef Cheek with Black Garlic and 498
Caramel Onion Sauce

H 2 BE A4 2F TH I N

-Z3™~ Signature Dish % it #3840

All prices are in HK Dollars and subject to 10% service charge.
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Seasonal vegetables from Fujian encapsulate
the quintessence of its culinary expertise.
Carefully selected and prepared, they
maintain their natural freshness, exuding a
captivating rural charm. Indulging in these
greens is akin to being embraced by nature,
an unforgettable delight.
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Seasonal Greens ¥ ¥ I i 138
Choice of Cooking H#& % -

Garlic %% / Plain B /

Crispy Pork Lard % i i&

@ Braised Porcini 158
with Fujian Pickled Vegetable

[ 75 1 25 J6E A4 BT B

¢ Stir-Fried Spicy Baby Lotus Root, 158
French Bean, Eggplant and Okra

EHMARE CERN ~ BBE i1 K fk3)

>~ Fuzhou-Style Stir-Fried "Shan Su" 188
Vegetable with Crispy Pork Lard

AN 1L Bk 2R

@ Braised "Shan Su" Vegetable 158 4 pcs f
in "Tofu Box " 218 6 pes #

i T T R 1 R 2R

-2~ Signature Dish 2 15 % /M3 @7 Vegetarian ERER

All prices are in HK Dollars and subject to 10% service charge.
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Hokkien natives cherish wheat-based
noodles, while other groups like the
Cantonese and Teochew favour rice-based
noodles. This preference bestows upon Fujian
cuisine a resilient and alluring personality,
brimming with captivating charm.
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& Home-Style Wok-Fried Rice Noodles 228
with Carrot, Green Chive and Cabbage

5% I JE\ IR KD i

@ Xiapu Seaweed and Dried Mushroom 228
Fried Rice

L THT FH K 28 2R 1D B

Quanzhou-Style Braised Rice 258
with Dried Squid, Conpoy
and Sakura Shrimp

SR N JERL TR i ik AL B

Wok-Fried Fujian Noodles with Pork Belly 258
K 1 A i A 72

>~ Fujian-Style Wok-Fried Noodles 328
with Assorted Seafood

i ek gk 72

Fujian-Style Fish Noodles 328
with Assorted Seafood

i i i A £

-2~ Signature Dish 2 15 % /M3 @7 Vegetarian ERER

All prices are in HK Dollars and subject to 10% service charge.
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Renowned for its exceptional quality

in Southern China, Fujian's yams take

a prominent role in the region's iconic
culinary creations, including the beloved

dessert known as taro paste “Orh Nee”.
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Gelidium Jelly with Honey
e 2 1 e o

2>~ Sweet Taro Paste with Japanese Pumpkin

&M F LT

2> Traditional Peanut Sweet Soup with

Home-Made Black Sesame Mochi

e A 5 T 1R ik Bk

Minnan Sweet Soup with Peach Gum
and White Fungus Sweet Soup
Hot / Cold

PR IB SR H RS - 24/

Pistachio Coconut Glutinous Rice Roll

BHD IR EFE &

Sweet Taro Paste with Soymilk Pudding
T e vk 5 A

22> Signature Dish Z 10 EN# @7 Vegetarian AR

All prices are in HK Dollars and subject to 10% service charge.
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