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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, sold by street vendors, exude
a refined and distinctive flavour. With a
focus on pork as the key ingredient, they

are expertly fried and adorned with unique
seasonings, leaving an enduring and nostalgic
taste with just a few bites.
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Home-Style Steamed Dumpling
i 72 ¢ 9 2%

3 pes ff
88

“Kong Bak Bao”
Braised Pork Belly with Steamed Bun

il R D)
3 pes
198
Extra piece %8 4% —
78

Deep-Fried Hand-Chopped Prawn Roll
7 Ik i W R

6 pes #
138

Deep-Fried Five Spice Pork Roll
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6 pes #
138
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All prices are in HK Dollars and subject to 10% service charge.
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A distinctive snack originating
from the Minnan region of Fujian
province, this delicacy embodies
traditional customs and hospitality
during festive occasions and
joyous celebrations. Wrapped in
delicate bean curd skin, it encases
crunchy water chestnut morsels,
offering a delightful and refreshing
experience from the inside out.
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1t Deep-Fried Five Spice Pork Roll
AL

< “Kong Bak Bao”
Braised Pork Belly with
Steamed Bun

AR AD)

Savour our ultra tender and succulent
pork belly in the freshly steamed bun.
The meat is braised with our house-
special herbal and dried seafood sauce.

SRR RSN NP 3
21t WA I R Rk o TR
TP i e A 1 5 AT B T S T A Y 52 3

AR o



| Deep-Fried Hand-Chopped Prawn Roll
7 BF e g

Delight in our crispy shrimp rolls, artfully

made with fresh shrimp paste, chopped fresh
prawns, pork, and water chestnut. Enjoy the
chewy texture in exquisite flavours and create a
memorable dining experience.
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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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Marinated Whelks in Qinghong Rice Wine
W 4T 7 L P A 12

198

Aged Yongchun Vinegar Jellyfish Terrine
7K 3 2 Bl 1 LR

6 pcs #F
108

Drunken New Zealand Tua Tua Clams with
Qing Hong Rice Wine
e N = T T J
188

Fujian Red Wine Lees
Flavoured Crispy Eel

i P AF R 8
188
Xiamen-Style “Popiah”
J& P JR I T
208
with King Crab Meat B % T % A

398

All prices are in HK Dollars and subject to 10% service charge.
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T Aged Yongchun Vinegar Jellyfish Terrine
K I i R

An exquisite traditional jellyfish jell-o,
enhanced with the aromatic Shaoxing
wine and tangy red wine vinegar for a
truly appetising delight.
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v Xiamen-Style “Popiah
J51 [ oL Ik T

Xiamen’s traditional thin pancake is filled with
braised julienned cabbage, carrots, fatty pork,
and shrimp. Alaskan crab meat, pork lard,

and peanut candy add richness and crispiness.
Enhance flavours with sweet soy sauce, Xiamen
chili sauce, and mustard to your preference.

A local delight from Xiamen.
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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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Preparation time is 30 minutes % K304 §#

Fujian-Style Buddha Jumps Over the Wall

BT % Bk At
per person —fif
598

Pork Dumpling
in Xia Pu Seaweed Soup
BEIHEKEREER S

per person —fif

18

Blanched Jumbo Surf Clams
in Chicken Soup

St %5 R 0
per person —{if
128

Fish Maw & King Crab Meat Thick Soup

7 F B N U 58
per person —{if
188

Vegetarian 3

Double-Boiled Tomato Broth with
Matsutake Mushroom & Bamboo Fungus

WME ERGE NS
per person —{if
108

All prices are in HK Dollars and subject to 10% service charge.
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Fujian-Style Buddha Jumps Over the Wall
{87 b Bk

Fujian’s “Buddha Jumps Over the Wall”
comprises abalone, dried scallops, fish maw,
and sea cucumber. Stewed with old chicken,
pork ribs, and duck stock, it symbolizes
blessings and longevity. This version
excludes shark fin, respecting nature while
celebrating precious ingredients.
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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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Minnan Style Steamed Coral Red Garoupa
] B 17 2% R R T

1,428

Australia Southern Rock Lobster
with Red Wine Lees

§Z 15 KL Rl RN 5 HE W
1,288

Steamed Mud Crab
with Glutinous Rice

T A L i B R K B
028

Spanish Red Prawns
with Red Wine Lees

Wz 58 AL RS VY BIE OoF AL B
2 pes ff
628

Extra piece % 4} —
388

Yam Ring with
Tiger Prawn, Blue Mussel & Hokkaido Scallop

568

All prices are in HK Dollars and subject to 10% service charge.
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Chrysanthemum-Shaped Fish
with Sweet & Sour Sauce

478
Braised Tofu
with King Crab Meat, Tiger Prawn & Scallop
i 5L 7 B N
388

Stir-Fried Razor Clam
with Black Bean Sauce

1D i T
328

Extra piece %8 4% — 4
18

Steamed Razor Clam
with Garlic Sauce & Crispy Garlic

& R 7K i
328

Extra piece % #f —
18

Fried Oyster Pancake
with Seaweed & Baby Leek

B i 2 2% 1 4 T

3pcs/ 6 pcs
08 /188

All prices are in HK Dollars and subject to 10% service charge.
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— Yam Ring with Tiger
Prawn, Blue Mussel &
Hokkaido Scallop

The Yam Ring, also known as
Buddha Bowl stuffed with seafood.
It is a beloved Singaporean dish.
Originating from coastal Fujian,

it showcases an array of stir-fried
seafood. Experience the freshness
of the seafood and indulge in the
smooth, delicate texture of the
taro paste.
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< Spanish Red Prawns with
Red Wine Lees

WZ 458 LR P4 PIE 2 KL R

This dish features the traditional

Fujian sauce, “Hongzai,” made from
rice wine-soaked red glutinous rice

lees. The sauce is then used to braise the
pan-fried Spanish red prawns. It offers a
harmonious blend of delicate sweetness,
tanginess, and a subtle hint of wine.
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Chrysanthemum Flower Cut Fish,

a famous traditional dish resembling a
flower, is deep-fried and served with
a delicious sweet and sour sauce. It
combines a crispy exterior, tender
interior, and a perfect balance of

sour and sweet flavours, creating a
delightful culinary experience.

AR EER AR S RLE
JENERR IR L ERE T RO
MRFH I ©

t Chrysanthemum Shaped
Fish with Sweet & Sour Sauce

ECRIL

v Steamed Mud Crab
with Glutinous Rice

L L i B R K B

Carefully selected Philippine red caviar
crab paired with rich crab roe steamed
with glutinous rice, dried seafood and
pork belly. Compared to traditional
ingredients like duck, the flavours are
more delightful and sweet.
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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.
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Sweet & Sour Lychee Pork Tea Smoked Crispy Skin

F T AL RN Chicken
PAY ) Y G5 X
,88 2 P R G B
428
Fujian He Tian Chicken Hakka He Tian Chicken
with Spring Onion Sauce with Ginger and Yellow Wine
JECF T bk 2 % % B0 2
368 428

“Three Yellow Chicken”
with Red Wine Lees Sauce

LA A = 25 2
328

Xiamen Ginger Duck

[ & A
upper side i / lower side T#: / half 42 &
288 /388 / 588

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

“Three Yellow Chicken”
with Red Wine Lees Sauce

AL R A 3t = 3% %

Indulge in dishes infused with red
glutinous rice wine lees, boasting an
aromatic aroma. Enhanced with a
garnish of crispy curry leaves.
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\ Xiamen Ginger Duck

S5 P B REWS

Xiamen Ginger Duck, originating in Quanzhou,
delights in Xiamen, Zhangzhou, and Quanzhou.
Served in a rich reduction sauce, it offers
exquisite flavours with a hint of ginger. The
red-faced Muscovy duck is braised in a special
three-cup sauce. The dish represents refined
dining and is perfect for pairing with wine.
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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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Vegetarian %

Stir-Fried Gingko, Lily Bulb, Tofu &
Wood Ear Mushrooms

— il e TR

228

Braised Boletus in "Tofu Box"
with Shan Shu

A R B SR SR LR IR
238

Vegetarian %

Braised White Cabbage with
White Rice Vinegar

LRSS

128

Seasonal Greens with Choice Of

Cooking Garlic, Plain or Crispy Pork Lard

FOERFEE - w& /WY | FBiE
128

Stir-Fried Minced Pork
with Green Beans

HHRARUEG
168

Stir-Fried Fuzhou “Shan Shu”
with Crispy Pork Lard

N 1L Bk 2
188

)i

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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Wok-Fried Fujian Noodles
with Seafood

it i A 72
328

Home-Style Wok-Fried Mian Xian
with Dried Seafood

X i IR 1D R A
328

Fujian-Style Seafood Fried Rice
i fk i 72 e
328

Vegetarian %

Fried Rice with Xiapu Seaweed &
Dried Mushroom

T T K 3R R K R

218

All prices are in HK Dollars and subject to 10% service charge.
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1t Wok-Fried Fujian Noodles with Seafood
i fck i 7

The percentage of 5-spice powder in
South-East Asia renowned Hokkien mee relies
on a flavourful broth brewed from pork bones
and shrimp heads. It features yellow noodles,
juicy prawns, squid, pork belly, and fresh green
mussels, garnished with crispy pork lard for
added indulgence. Served alongside sambal
chili sauce and a splash of lime Calamansi juice
for a refreshing twist.
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N\ Fried Rice with Xiapu Seaweed
& Dried Mushroom

B UK R R

Savour the exquisite blend of flavours
in our vegetarian specialty, Xia Pu
seaweed and dried mushroom fried
rice. Made with top-grade Toushu
seaweed and spinach juice, this dish
unlocks a rich and satisfying taste,
elevating the vegetable-infused rice to
culinary perfection.
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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 3 ER IR
68

“Orh Nee” Sweet Taro Paste
with Japanese Pumpkin

SN FLFPR
78

Traditional Peanut Sweet Soup
with Homemade Black Sesame Mochi

A A 155 FE T X SR, T R i R
88

All prices are in HK Dollars and subject to 10% service charge.
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1t Traditional Peanut Sweet Soup with
Homemade Black Sesame Mochi

Ao A= 15 BE Tk X SR, 3 T R R

The traditional Fujian dessert, peanut soup,
takes on a delightful twist with the inclusion
of mochi. Experience a unique and flavourful
variation of this beloved soup, where the
combination of peanuts and mochi creates a
captivating sensation.
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