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CHINESE NEW YEAR MENU

STARTER
RAEKRE R EE#HR

WE, €, RET, BEX, OFAZR, W, RESRMTET
Ming Pavilion Lo Hei
Matsutake, Pomelo, Pickled Daikon, Chinese Cabbage and
Live Japanese Sea Whelk Salad with Hamachi Yusheng Lo Hei
o= ff &
MELte SWEERE BMIFEE BN BRET
Assorted Appetisers
Deep-Fried Five Spice Bean Curd Pork Roll, Deep-Fried Hand Chopped Crab
and Prawn Roll, Fujian Red Lees Flavoured Crispy Eel, Drunken Scotland
Razor Clams with Qing Hong Rice Wine

SOUP

&R 0 BB
Fujian Style Buddha Jump Over The Wall
Add $388

or
TEIBEANEALE
Fish Maw and King Crab Meat Thick Soup
FROM THE SEA
ErERENR
Minnan Style Pan Seared Coral Red Garoupa
HE T8 1< B 7R A 0 BE IR
Steamed Local Lobster with Chicken Fat and 15 Years Shao Hsing Wine
MINNAN SIGNATURE
R T RE BB K HE
Tea Smoked Crispy Skin Chicken
VEGETABLE
EEEXRFTIE
Braised Porcini with Fujian Pickled Vegetable
RICE
B AL 88 AR
Steamed Mud Crab with Sticky Rice
DESSERT
KA G BRI IER, F IR K%
Homemade Black Sesame Mochi with Traditional Peanut Sweet Soup
or

EMFILFR

Sweet Taro Paste with Japanese Pumpkin

N $988 per person
Minimum 2 Persons fifi &

DUEE DB EE S 355 Mo —IR# % -
All prices are in HK Dollars and subject to 10% service charge
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WINE PAIRING

Champagne, Ruinart Blanc de Blancs, France n.v.
Chardonnay, N28, Xige Estate, Ningxia, China 2020

Chateau Marquis de Terme, 4éme Cru Classé, Margaux,
Bordeaux, France 2014 - Magnum

TEA PAIRING

Pearl Wish
Dahong Pao Oolong Tea
Lychee Black Tea
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Tea Master’s Selection Tea Pairing $300 per person
Sommelier’s Selection Wine Pairing $500 Per person

REMBRTEE FM$300
FHBEMSRBTEE F1$500

QN QAN ZFF/7 WN\AA\N\ Z/FVF/F7 Q\NQN\
NN VPV /7

[ I\ AN S R IR

\




