% & 8 Poultry Bomal  Klage X Rice and Noodles
— : : — _ POSTAGE PAID
01 ERmAEE @ea) Peking Duck with Traditional Condiments (Twoways) $498  $698 01 EE¥HSBER Soaked Rice with Lobster in Supreme Soup $368 5 per casserole HONG KONG | permit No.
¥Ehaf 2% each 1 CHINA R
2 A o
02 1218 VR ) K B T e e e _ $768 02 BEFFEEXDEEMER  Fried Rice with Crab Coral, Crab Roe and Seafood  $268 % per plate PEES 01109
- 2 each 03 MIBEIER/EYER  Fujian Style Fried Rice with Abalone and Conpoy ~ $238 HHEEM
03 4 JREIfRZE Salt Baked Chicken* = $488 04 BEEIDER Ming Yuen Signature Fried Rice $188
04 iiﬂf&j& Baked Chicken with Pepper B $488 05 DH4A Stir-fried Beef and Rice Noodles with Sa Cha Sauce $188
05 & % ERIZ Steamed Boneless Chicken with Vegetables 268 518 . .
. B 5 $ 06 BE4MALKH  Crispy Rice Vermicelli with Sliced Beef $188
and Jinhua Ham .
e and Fried Eggs
06 BAE F B FIEH Steamed Chicken with Garden Greens $248  $488
and Conpoy 07 &MEK5E Signature Stir-fried Noodles $188
07 BAE e & 2 Ming Yuen Signature Crispy Chicken $228  $438 08 WAL= Shredded Pork on Crispy Noodles $188
08 FBRAR G 2y el el (DU $168  $328 09 BEEFEESL Braised Inaniwa Udon with Chicken Soup $188
09 £ X BH, B Sautéed Minced Pigeon with Lettuce = $188 - ;
= . ) 10 E0R B HUE Braised Noodles with Abalone and 188
) g —
10 P H#:BBZL 55 Crispy Baby Pigeon $98 Mixed Mushrooms
M HARKEER Chicken with Abalone and Black Garlic Casserole ~ $288 & per casserole
« B~ RAIFAAT please give 24 hrs in advance 11 BNEQFHM (=) Braised E-fu Noodles with Black Truffle (V) $188
12 BAACKERER (=) Fried Brown Rice with Egg White $138

# A

Pork

and Diced Vegetables (V)

01 BT BERS (5" F) Kurobuta Pork Roll with Teriyaki Sauce (6 pcs) $238 13 RBRFAHAAFE Oyster Congee with Minced Pork $188 &% per casserole
and Dried Flatfish in Fish Soup
02 EREMNA Braised Pork with Preserved Vegetables $188
14 REARRE Fish Ball and Fish Cake Rice Noodles in Soup $88 S per bowl
03 A FBELHIEE  Signature Sweet and Sour Pork $188
with Apricot and Pineapple
04 SETHHRHE Baked Spare Ribs with Sweet Vinegar $178
05 MFKEFLE Crispy Pork Chop in Shrimp Sauce $178
06 Bt & 2= A8t Steamed Minced Pork $178
(BRRA /185 /L8 EH) Salted Fish / Preserved Vegetables / Dried Squid and Water
07 BXARNEZ Stir-fried String Beans $178

+#

with Preserved Olives and Minced Pork

Beef

F5 A PAYMENT METHODS :
PayPal / &% PPS / {5 A+ Credit Card / 1€ Cash
PayMe / #8514 WeChat Pay / Z{4E ALIPAY / &1k FPS

B [E=] EREMAEZER AR :
X281 EF N300 ETF28530% / B L6 E8H300
EHARATEH  EFBETF26300 / B Lok Z8H300

01 B 4B EfHESBE Crispy Beef Ribs with Kimchi $368 *’%‘i % %% il &E&. 42 Parkview’s Takeaway Desk is fully operational in the Clubhouse Lobby:
02 BRI Cantonese Style Pan-fried Sliced Beef Tenderloin ~ $238 : : . LLIE) 2 ST ] S el EHUI T tERe T
s SRl Sl Al s B Boul TS Wine and Whisky List Sun & PH: 11:00am - 2:30pm / 6:00pm - 8:30pm
03 X.O.BREWDFHME  Stir-fried Shredded Beef Tenderloin $238 N
with X.0. Sauce and Scalions ERERRALESELEES &R AR KBESEH
04 AMRELFEMER Traditional Beijing Style Stir-fried Beef $238 Up to 50% Discount on Selected 88 Tai Tam Reservoir Road, Hong Kong
with Bean Paste on Griddle Pan Wine and Whisky www.hongkongparkview.com
05 HIFAA Baked Beef with Sweet Vinegar $238 METHEAAYBS  BEAREE  AREEEEHES - 2C e &
06 BFERM 40 Stir-fried Beef with Seasonal Vegetables $238 BEIRARMAAULNE If you have aanr¥ df(\:\?: v?illlleg%i%i,rﬂggf?olzggg:nﬁztggtzm staff know m 91‘

Terms & Conditions apply

07 BIE4+M%E Braised Beef Brisket Casserole $238 5% per casserole BIRINER B Eco-friendly utensils : JE#HK$10 e W] D!SCOUNI FOR TAK




o %2k AA

Create Your Own Set Menu
N

HFERFRS AVAILABILITY 12:00 - 21:00

MLA 7oz A ~MLA
For 2 persons | For 4 persons | For 6 persons
HK$458 HK$868 HK$1,238
A[$2$2 Choice of
=2 Soup 1 2 3
F 3 Main 2 4 6
#fam Dessert 1 2 3

9% 01 SEBEAS
02 BAEKE

Soup of the Day
Sweetcorn and Crab Meat Soup
Minced Beef Soup with Coriander

% 03 B I
N 04 L FEEZENES () Double-boiled Black Mushroom Soup
Soup

01 BB THAZH
02 BrEtEER
03 EX5E
ga 04 EHBIH
05 EERTYW
Dessert omruazy

with Mustard Greens (V)

Coconut Milk Red Bean Pudding

Brown Sugar Honeycomb Cake
Glutinous Rice Dumplings in Ginger Soup
Almond Cream with Egg White
Sweetened Green Bean Soup

Sweetened Red Bean Soup
with Aged Tangerine Peel

01 *AWMEY EEATF
02 *FRBIHR

03 ZEHR &

04 ffs 2 B E 17

05 FAE e 5 2

06 B8 A

07 BXRZENET

08 BEFHE
09 EE4A
10 ALBR B %

11 S5 IS AU
12 MMZE KA
13 BRI

14 BEMT

15 BEMETE
16 SIREHEH

17 BEINYE (F)

18 BEENERE (%)
PEFRIE AR

All mains are served with rice

*Sautéed U.S. Scallop with Broccoli
*Deep-fried Garoupa with Sweetcorn Sauce
Honey-glazed Char Siu

Crispy Roast Pork Belly

Ming Yuen Signature Crispy Chicken
Sweet and Sour Pork with Pineapple

Stir-fried String Beans with Preserved Olives
and Minced Pork

Braised Beef Brisket Casserole
Stir-fried Sliced Beef with Ginger and Scallions

Casserole of Braised Garoupa Belly
with Bean Curd Sheet

Braised Cod Fish Belly with Bitter Melon
Steamed Fish Head with Chopped Chilli
Stir-fried Eggs with Shrimps

Grilled Eggplant with Salted Fish
Ba-shu Style Mapo Tofu

Poached Chinese Spinach with Salted Eggs
and Preserved Eggs

Sauteed Mixed Vegetables (V)

(Broccoli, Red Kidney Beans, Walnuts, Ginkgo seed and
Black Fungus)

Braised Tofu with Assorted Vegetables (V)

*55 10 Add HK$100 (%) & (V) Vegetarian Dish

P~
4 *‘ ‘ﬁ’ 0<)‘ %Takeaway Menu

b %

Soup

i per person

——

0 25 2 B Barbecue Platters

01 b 35 Roast Suckling Pig $658 £ half

(B— KAL) (please give 24 hrs in advance) $1,288 2% each

02 Bt Z# MMk BB Marinated Goose and Meat Platter $328

03 Wk#BF Marinated Sliced Goose $248

04 BEIEIE R Roast Goose $248 fl}2 regular
$448 %4 half
$868 2% each

05 BB m Marinated Chicken with Soy Sauce $228 4 half
$438 2% each

06 fit 7 1M1 Crispy Roast Pork Belly $198

07 Bk X & Honey-glazed Char Siu $198

A A Appetisers S per plate
0 EL2AH Crispy Cuttlefish Cakes $108

02 FR& 4% Stir-fried Diced Beef Tenderloin with Garlic $108

03 HEEH Jellyfish and Marinated Boneless Pork Knuckle $98

04 £ BTN Diced Pork Knuckle with Spicy Garlic Sauce $98

05 M EE &L 52 Crispy Squid Tentacles with Spicy Salt $98

06 AEZRE. (%) Spicy Marinated Vegetarian Duck in Soy Sauce (V) $98

07 tARREEEIL (=) Chinese Yam with Sesame Sauce (V) $98

08 HMEAMRER (=) Japanese Style Crispy Tofu (V) $98

01 EMEIZERNA

02 &5 %
03 BEMRS
04 BRLEE
06 MEBETRE

05 EXAME
07 L HBEES (%)

Double-boiled Abalone and Sea Conch Soup
with Blaze Mushroom

Pork Lung Soup with Chinese Almond Juice
Hot & Sour Soup with Seafood
Winter Melon Soup with Crab Meat

Braised Seafood Soup with Bamboo Pith and
Bean Curd

Sweetcorn Soup with Fish Maw

Double-boiled Black Mushroom Soup
with Mustard Greens (V)

$138

$108
$108
$98
$98

$88
$88

08 BHBEENS Soup of the Day $58 &1 per person
$188 &7 per pot

% 2% Seafood

01 EM=EIRER Wok-fried Sliced Black Cod $368 &8 per plate
with Supreme Soy Sauce and Mixed Onions

02 TR SV IRER Pan-fried Shrimps with Wild Rice $328 58 per plate
and Salted Egg Paste

03 EHER Steamed Egg White with Shrimps $328 & per plate

04 BIERESE Braised Giant Garoupa Casserole $298 54 per casserole

05 EEEf R = Baked Stuffed Crab Shell $238 ¢t each

06 HIEBEEESH Crispy Stuffed Crab Claw $108 &4 each

HAREX

Vegetarian

01 EF L ERBHFER

R2RFTETR
03 EL/IYHE

04 BENER

05 HEKMFRER
06 BE#HF

07 B FHER
08 FALE %

O WEHE=8

Poached Seasonal Vegetables
with Coix Seeds and Chinese Yam

Steamed Sliced Tofu with Pine Nuts
Sautéed Mixed Vegetables

$188

$188
$168

(Broccoli, Red Kidney Beans, Walnuts, Ginkgo seed and Black Fungus)

Braised Tofu with Assorted Vegetables

Braised Tofu and Eggplant with Black Bean Sauce
Grilled Pepper with Eggplant

Sliced Cabbage Stuffed with Vinegar and Garlic

Casserole of Assorted Vegetables
with Fermented Red Bean Curd

Sliced Bitter Melon, Eggplant
and Green Bean Casserole

$158
$158
$138
$138
$168 54 per casserole

$158 4 per casserole



