% @ %ﬁ pOUlf?’y ¥&haf 2% each 'ﬁ& % Rice and Noodles FI4% regular EJ 5 ‘i ﬂ Ba-Shu Cuisine 14 regular
01 BENEH KB Braised Duck with Eight Treasures* = $768 01 MEE NG Stir-fried Diced Beef with Black Beans $238
= 2% each
02 KEFH Beef Poached with Chilli Oil $238
02 £IREERE Salt Baked Chicken* = $488
03 £ {FHAHE Baked Chicken with Pepper* — $488 03 MHEXEHE Steamed Fish Head with Chopped Chilli $218
04 £ETHIH Steamed Boneless Chicken with Vegetables $268  $518 04 WRRTE Ba-shu Style Mapo Tofu with Minced Pork $218
and Jinhua Ham e
- 05 BEMETR Ba-shu Style Mapo Tofu with Minced Pork $188
05 34 L5 KA H Steamed Chicken with Garden Greens $248  $488
and Conpoy
406 8 ] ) : y )
$06 HEMRKE Ming Yuen Signature Crispy Chicken $228  $438 ﬁ%‘ 3 il Vegefables 7
07 BEERELR TS Crispy Smoked Duck $178  $328
08 HIARHBE Chicken with Abalone and Black Garlic $288 fi reqular $01 B %iykﬁi > H.omemadelDumpIing and Chiu Chau S.tyle $238
09 BEDEMNE Casserole of Pan-fried Chicken with $268 58 perpte EHJ‘I‘I,\“E: ﬁshball & Fish Cake Casserole with Chinese Cabbage
i BREEX in Supreme Soup
Sand Ginger Sauce
10 £ XA BM Sauce Sautéed Minced Pigeon with Lettuce $188 i per plate 02 AEMT Grilled Eggplant with Salted Fish $178
. H?:-i- ) iy I . .
* &— AT please give 24 hrs in advance 01 BEHSBER Soaked Rice with Lobster in Supreme Soup $368 57 per casserole 03 Tﬁk},%&]/ Stir-fried BesHaIEReS R i
FRIERN Seasonal Vegetables
WA REEY i ad Rice wi N . .
5% %ﬁ Pork D2l e RS e Sl e Conpoy. 5235 04 FERTEHIRETE Poached Seasonal Vegetables with Coix Seed and  $198
20 i 03 X.0. B4R Fried Rice with Minced Beef in R
N w Supreme X.0. Sauce$188 05 ﬁ)&u—l)}%% Crlspy Rice Vermicelli with Sliced Beef and $188
01 BITREFS (") Kurobuta Pork Roll with Teriyaki Sauce (6 pcs) $238 T Chinese Yam in Supreme Soup
- ) . 04 BHEYER Ming Yuen Signature Fried Rice $188
02 BRI Braised Pork with Preserved Vegetables $188 05 F A RNt - - 06 BRAENETD S G e $178
OB ir-fried Flat Rice Noodles with Bee . ) .
03 BIEAHERE ISR Signature Sweet and Sour Pork $188 : with Preserved Olives and Minced Pork
with Apricot and Pineapple 06 BELRFUKY Crispy Rice Vermicelli with Sliced Beef and $188 07 K el e $148
04 ETRAE Baked Spare Ribs with Sweet Vinegar $178 Fried Eggs EEEgL (Poched Choi Sum in Supreme Soup/Stir-fried
ply . . -l i Chinese Kale with Ginger Juice/Garlic-fried Broccoli)
05 Bh & 8t Steamed Minced Pork $178 07 &K Signature Stir-fried Noodles $188 Al
- KRR 155 /L ELE . ) ) _ |
(BRRA B ILBER) \?Vaaltt:(ri CF;?:s{nthsewed Vegetables / Dried Squid and 08 HABEE Shredded Fork onlCrispy.Noodles $188
09 BEEBESL Braised Inaniwa Udon with Chicken Soup $188 & BRI Signature Dish
10 ZREMFS =)  Braised E-fu Noodles with Black Truffle (V) $188
11 BHAKSHAMER (=) Fried Brown Rice with Egg White $138
and Diced Vegetables (V)
12 ABB{F Kt BAH Oyster Congee with Minced Pork $188 &7 per casserole
and Dried Flatfish in Fish Soup -

+ £ Beef i reqer
& 01 R4 EMEZ S Crispy Beef Ribs with Homemade Kimchi $368

02 SERRE 2L KET4M Poached Angus Beef Brisket in Turnip Soup $268

03 PRI Cantonese Style Pan-fried Sliced Beef Tenderloin ~ $238

04 AREILFTEIEFH Traditional Beijing Style Stir-fried Beef $238

with Bean Paste on Griddle Pan
05 EI4HA Baked Beef with Sweet Vinegar $238
06 B4 Braised Beef Brisket $238

13 RERFKER

Fish Ball and Fish Cake Rice Noodles in Soup

$88 &8 per bowl

F+7F AR PAYMENT METHODS

Mon - Sat: 11:30am - 2:30pm / 6:00pm - 8:30pm
Sun & PH: 11:00am - 2:30pm / 6:00pm - 8:30pm

FHKXEKIEESSH

88 Tai Tam Reservoir Road, Hong Kong
www.hongkongparkview.com

METHEANRYES  FEARBE  ~EEKERIERE
If you have any food allergies, please let our restaurant staff know
and we will do our best to accommodate

RIRINEE B Eco-friendly utensils : HK$10

PayPal / ##& 8 PPS / {= -+ Credit Card / J\3¥3& Octopus / PayMe /
WIEX S WeChat Pay / Z{TE ALIPAY / EE1R FPS / BoC Pay

EH -2 EF1MK300 ETF28307 / B L6 =8k 300
EHEARLREBE | EFMEETF21300 / B L6RZE8H300

O[30
I MLATBIARERATEE
[S]:E=38 10% DISCOUNT FOR TAKEAWAY SET MENU ONLINE ORDERS

SpEEER Takeaway Hotline : 2812 3453 / 9526 6026

@

ming
yuen




quﬁéé% E

L FERF RS AVAILABILITY 12:00 - 21:00

[Rbas] T4z A A~ A
For 2 persons | For 4 persons | For 6 persons
HK$458 HK$868 HK$1,238

]

242 Choice of
=2 Soup 1 2 3

01 *FEEEYEEFF *Sautéed U.S. Scallop with Broccoli

£33 Main 2 4 02 *SRBER *Fried Fish Fillet with Sweetcorn Sauce
03 ERX & Honey-glazed Char Siu
Eftfn Dessert 1 2
04 e R E T Crispy Roast Pork Belly
05 BAEIfE R 2 Ming Yuen Signature Crispy Chicken
Soup of the Day 06 B3N 18R Sweet and Sour Pork with Pineapple

ﬁ% 01 SEBRAS
02 BAFEKRE
é_- 03 BELES
» 04 SLFBSIES

Z/ (%) Double-boiled Black Mushroom Soup
Soup

with Mustard Greens (V)
01 BEEEER
‘éﬂ' 02 KB TR

03 EXGHE
é’a 04 ERABLR
05 EEHZTD
06 FREALE D

07 BEREMEIEY A S Stir-fried Sliced Pork with Broccoli and Cauliflower
08 BXHRINEZ

Sweetcorn and Crab Meat Soup

Stir-fried String Beans with Preserved Olives
and Minced Pork

Winter Melon Soup with Conpoy

09 BiE4B
10 ZLRBHEFH

Casserole Style Braised Beef Brisket

Red Date Pudding

Osmanthus and Coconut Split Pea Pudding
Glutinous Rice Dumplings in Ginger Soup
Almond Cream with Egg White

Sweetened Green Bean Soup

Dessert

Sweetened Red Bean Soup
with Aged Tangerine Peel

11 ALER T
12 BEEAR

Braised Garoupa Belly with Bean Curd Sheet
Casserole Style Braised Cod Fish Belly

13 HE AR Crispy Bombay Duck with Spicy Salt
4 BERC Scrambled Eggs with Shrimps
15 EEMETR Ba-shu Style Mapo Tofu
16 EBHTEEE Poached Chinese Spinach with Garlic
in Supreme Soup
17 ABRHR Poached Vegetables in Fish Soup
18 BEEMEIE ()  Braised Tofu with Assorted Vegetables (V)
U EERHIEAR

All mains are served with steamed rice * % il Add HK$100 () =52 (V) Vegetarian Dish

Traditional Beijing Style Stir-fried Beef with Bean Paste

[[\i 4 l‘ W % Takeaway Menu

b %

Soup

S per person

01 EMEIZERMA Double-boiled Abalone and Sea Conch Soup $138
with Blaze Mushroom
EYVE S Pork Lung Soup with Chinese Almond Juice $108
Chinese Platters 03 BEMHKS Hot & Sour Soup with Seafood $108
POy S S 04 BHXES Winter Melon Soup with Crab Meat $98
oast Sucklin M half - — ) ) i
(%_;mﬁ) P 91088 26 ean  06MTENEZTEE  Braised Seafood Soup with Bamboo Pith and $98
= . . " ) ’ Bean Curd
02 t = A BB wma) Peking Duck with Traditional Condiments (Two Ways) :gg: flsmall 05 BRENE Sweetcorn Soup with Fish Maw 388
— ; ; aroe 07 EHEBFEES ) Double-boiled Black Mushroom Soup $88
03 AEEMM Ming Yuen Appetiser Platter $368 12 reguiar with Mustard Greens (V)
EIRXIE MR BT Honey-glazed Char Siu, Crispy Roast Pork Belly, B Oy 4y e
SERFN  EWSE Diced Pork Knuckle with Spiced Garlic Sauce, 08 RERBEL NS Soup of the Day 2?28
EEFR Chilled Jellyfish with Sesame Oil, Spiced Beef Shank 7 per pot
04 Bt Z#EHN/KBHE  Marinated Goose and Meat Platter $328 % per plate % % Seafood
BE1E &
05 BRI Rosi! G iiig ﬂz nglfular 01 9% Mud Crab & seasonal price
$868 2; " EEPW ) BERE/ Fried with Ginger and Scallion / Pepper / Typhoon Shelter Style /
T, 3eag BRI/ EMEAR Steamed / Steamed with Egg White and Huadiao Wine
06 B IR HE Marinated Chick ith Soy S 228 ¥4 half .
’ b S S e §438 ;§ e:ch 02 REH Spotted Garoupa B seasonal price
07 BESRH Poached Chicken with Conpoy $228 4 half 03 T3t Melon Seed Garoupa 158 seasonal price
$438 2% each 04 £1ZREWR Fresh Lobster {8 seasonal price
08 fEf /& fafF Crispy Roast Pork Belly $198 i reguiar LB EE AR Baked with Soup / Braised with Ginger & Scallion /
) FEZ /| ZT4AE Sautéed with P d Black Bean Sauce / Steamed with Minced Garlic /
00 BT Honey-glazed| Char Sid 1 58 e # St whPer s Hck o Sauon S i Micad o
Iy | A H H
10 B#RBBY. %8 Crispy Baby Pigeon $108 #1f# reguiar 05mFE Razor Clam F&(H soasonal price
FER A/ TR Steamed with Minced Garlic and Vermicelli /
Stir-fried with Pepper and Black Bean Sauce
06 1TE —fREE Loong Fortunes $798 &8 per plate
BHRYRENR R Stir-fried Spotted Garoupa with Seasonal Greens and
WERE2HE Crispy Spotted Garoupa with Spicy Salt
o7 EHZEBRER Wok-fried Sliced Black Cod with $398
Supreme Soy Sauce and Mixed Onions
08 B K& 3k Pan-fried Shrimps with Wild Rice and $328
Salted Egg Paste
09 & [ & 3K Steamed Egg White with Shrimps $328
410 EERFE Deep-Fried Shrimp Ball $268
. HFeEBEE with Lychee and Crispy Tofu
RIS Appetisers 1 reqlr - yene Y
11 BEEER Braised Giant Garoupa Casserole $298 5% per casserole
01 ZLEAR Crispy Cuttlefish Cakes $108 12 EREG R = Baked Stuffed Crab Shell $238 &+ each
02 5% F Ml Stir-fried Diced Beef Tenderloin with Garlic $108 13 B IR s Crispy Stuffed Crab Claw $108
03 B H B I Jellyfish and Marinated Boneless Pork Knuckle $98
04 £EHEFHN Diced Pork Knuckle with Spiced Garlic Sauce $98 ﬁ @ ’§Z —f& Veg etarian % regular
05 H1 2 i f 58 Crispy Squid Tentacles with Spicy Salt 98 ..
' ) B q' ) . y. ¥ 01 BEMHFEEE Braised Fresh Bean Curd, $188
06 EEXE &) Spicy Marinated Vegetarian Duck in Soy Sauce (V) $98 Eggplant and Taro
REOEIL (2 i i g
07 A nﬁifiim &) Chinese Yam with Sesame Sauce (V) $98 02 B AESHriedy coetables $158
08 MEMEER (=) Japanese Style Crlspy Tofu (V) $98 with Fermented Red Bean Curd
BWEHE=Z Sliced Bitter Melon, Eggplant and $158
Green Bean Casserole
04 BIRATF R EZE Braised Tofu and Eggplant with Black Bean Sauce  $158
05 AIET R Braised Tofu with Mushroom in Superior Sauce $168
06 ¥ KF&E Sautéed Lotus Root, Black Fungus, Celery, $158
Water Chestnut, Snap Peas and Mixed Bell Pepper
07 BERER Braised Tofu with Assorted Vegetables $158
08 B BFHEX Sliced Cabbage Stuffed with Vinegar and Garlic $138

&b 1823238 Signature Dish



