KUALA LUMPUR

1B #ER NOBLE HOUSE
Off Jalan Imbi | +603 2145 8822

NOBLE Q@

Off Jalan Imbi | +603 2145 8822

1B =28 NOBLE BANQUET
Jalan Bukit Bintang | +603 2145 8822

BB R ORIENTAL STAR
EkoCheras Mall | +603 9134 8488

BPER THE MING ROOM
Bangsar Shopping Centre | +603 2284 8822

MEPBER THE HAN ROOM
The Gardens Mall | +603 2284 8833

RWER ORIENTAL TREASURE
The Sphere, Bangsar South | +603 2242 2382

FMER ORIENTAL LANDMARK
Intermark Mall | +603 2181 8228

W= RUYI
Bangsar Shopping Centre | +603 2083 0288

@ yv
The Gardens Mall | +603 2202 2602

PETALING JAYA

REHBER ORIENTAL PAVILION
PJ 33, Sec 13 | +603 7956 9288

KIBHER NOBLE MANSION
Plaza 33, Sec 13 | +603 7932 3288

NOBLE M
Plaza 33, Sec 13 | +603 79318633

Bt 5 SEAFOOD WORLD
Plaza 33, Sec 13 | +603 79318633

EHBZR TANG ROOM
The Starling Mall | +603 7733 9866

orientalrestaurantsAcomAmy | ruyiandlyn.com

ﬁ orientalgroupmy | ruyilyn | yubyruyi
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THE MING ROOM




REBSINEFR

Braised Pork Trotter x
sk sy . with Sea Cucumber 2EER
?ﬁﬁ%ﬁ%&r&ﬁfﬁesh Abalone SHER R N s g im amhia

& Squid Ball in Yellow Bell Pepper Sauce EAERRAER : .
RM468 % 48/ each for 8 pax THE MING ROOM Deep-Fried Crab Claw with Red Vinegar

RRESE
Crab prepared in Two Ways:
BTERER

Deep-Fried Crab Claw with Red Vinegar
ARIER

Crab Meat with Scrambled Egg in Lettuce Wraps
RM238 F{#44LF/ per portion for 4 pax

%5l 17 4

R RS R S B 2T

Steamed Ocean Garoupa, Fresh Abalone
& Squid Ball in Yellow Bell Pepper Sauce
RM468 %458/ each for 8 pax

dLgiET F 2 AV HSAT
Hokkaido Scallop with Foie Gras
RM88 &L/ per pax

TR & EIIBATER

Crystal Prawn with Gold Caviar Sauce
in Giant Beancurd Bowl

RM128 &3/ per portion

SKHIRTAS B AR S e 4450
Pan-Fried Japanese Miyazaki Wagyu
with Superior Soya Sauce

RM198 &1/ per pax

IRFER T R SR B &

Braised Whole Australian Abalone Shunde Style

RM298 i/ each

AREER
Crab Meat with Scrambled Egg in Lettuce Wraps
RM238 §{4{LF/ per portion for 4 pax

RESRATR
Large Prawn with Spicy Sauce in Clay Pot
RM48 &R/ each

(ZLFLE Min 2 pax)

REFEGSIBEF R
Braised Pork Trotter with Sea Cucumber
RM38 i1/ per pax

BRI =S B
Stir-Fried Baby French Bean with Belacan
RM33 &1#/ per portion

KR RAG

Flaming Roast Duck
RM55 2/ half
RM108 %R/ each

B RNHEF IR

Fried Rice with Scallop & Egg in Hot Stone Casserole

RM48 4143/ per portion

RR=TENE IR

Braised Beancurd Puff with Three Varieties Mushroom

RM38 &4/ per portion



@ . G

Extraordinaire Individual Sets

RM 198

per person / i i

RM 168

per person / & {i7

%= % B
The Ming Room’s Three Treasures
WHEW®RETF
Baked Scallop with Salad
L EFERF
Chilled Prawn in Mango Sauce
& H®xB
Deep-Fried Soft Shell Crab with Japanese Sauce

B 6 MW F M B
Double-Boiled Fresh Abalone Soup

w L BB RE
Soft Shell Crab in Money Bag

HEBEES
Braised Shark’s Fin
with Crab Meat & Crab Roe

B okia3kti @t HAEXER
Braised Whole Abalone
with Japanese Mushroom

Al E A KL
Steamed Fresh Water Prawn
on Egg White with ‘Shao Hsing” Wine

ERERERRDILASR
Fried Multigrain Rice
with Black Truffle & Sweet Corn

T H O E MK
Double-Boiled Peach Resin
with Red Dates & Lotus Seed

wHlkEEW FERE
Hokkaido Scallop with Goose Web

BORAM M E e E

Roast Pigeon with Preserved Tomato

BRE YD E
Aberdeen Sizzling Fried Rice
with Chinese Sausage & Roast Pork

ZE3MmAEH
Double-Boiled Snow Pear
with Sea Coconut

RM 268

per person / i fif

& B i RBR T

Pan-Fried Stuffed Scallop in Carrot Sauce

R A E M
Double-Boiled Superior Shark’s Fin Soup
with Fresh Fish Maw
in Shark’s Bone Soup

FE R 3kl H & %S
Braised Whole Abalone
with Japanese Mushroom

B4

Pan-Fried Beef Fillet

+TAKEREER YK
Crispy Soft Shell Crab
with Garlic Fried Rice

KBNS F LK

Snow Swallow with Ginseng

RM 298

per person / & fir

fr& M £ 0 i E N

Crispy Oyster with Lemon

M7 5 % Mam= 5
Double-Boiled Superior Shark’s Fin Soup
with Chicken & Yunnam Ham

= A A el U A 1
Steamed Boston Lobster
with Glass Noodle & Garlic

EEEFNEFT D EE
Grilled Lamb Cutlet
with Garden Green Salad

ZLX+HEKAE
B L R AF R
Baked Boston Lobster Claw Rice
& Cheese in Pumpkin

KEANEZ ST HEK

Snow Swallow with Ginseng

RM 438

per person / 4 fif

=B X H# W F B
Three Scallop Treasures
mE E&®EWT

Scallop in Garlic Sauce
BEREWTFR
Scallop with Mushroom
& Black Truffle in Filo Pastry
Wi KB W F

Scallop in Superior Stock

-
Braised Shark’s Fin Soup
with Crab Meat & Crab Roe

G AR R R 2 3k A
Braised Whole Abalone Shunde Style

5% 7 OB O O
Pan-Fried Iberico Pork Chop

AEEFEARBHNEE
Crab Claw with Ramen
on Egg White with ‘Shao Hsing” Wine

T xABEH

‘Kwai Lin Ko” with Sweetened Almond

X Y V8 %

THE MING ROOM

@www.orientalrestaurant&com.my

~
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o] 0 minimum 2 persons

0 Not applicable with vouchers & further discount

Ne Not applicable for Oriental Cuisine Club earning of point
Prices subject to 6% SST & 10% Service Chargg

3rd Floor, Bangsar Shopping Centre, KL Tel2P84 8822

O@ orientalgroupmy
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Special Selection Menus

[ 07 . 0 For hall dinen only
"_’ ob 1 kv |- 0 Not applicable with vouchers & further discount
V % ob” 0 v Ne Not applicable for Oriental Cuisine Club earning of point
Prices subject to 6% SST & 10% Service Chargg

THE MING ROOM 3rd Floor, Bangsar Shopping Centre, KL Tel2R84 8822

@ www.orientalrestaurants.com.my @ @ orientalgroupmy



