ERF RS (FR)

peking duck (two courses)

FIBR BT

stir fried egg with dried seafood on lettuce wrap

TR FE U SF HER HE AT (P HD)
charcoal grilled iberico pork ribs
served with chilled citrus juice (two racks)

EERFRGIHE
steamed ocean garoupa
with chef’s special preserved radish

F¥
E
®

stir-fried assorted vegetables with mushrooms

ORIENTAL'S
SPECIAL IREFRGLL A5 | (2 RE)
VALUE egg noodles with shredded duck
SET MENU

& silver sprout (2nd course)

ERNEEH

sweetened snow pear with sea coconut

miviah

glutinous rice dumpling with black sesame

RM 990

{3/ for 10 pax

« dinein only ® not valid for further discounts and vouchers / evouchers (where applicable)
ORIENT A I = oriental cuisine club term & conditions applies » while stock last ,
* prices subject fo 6 % sst & 10% service charge # picture shown is for illustration purpose only

GROUP (B orientalrestaurants.com.my {3 @ (& orientalgroupmy [l orientalioyv.com




RM 158

per person/%f {if

BREZHEFZANEEA
Crispy Tuna with Pomelo Sauce
in Whole Orange

TEEEN
Braised Shark’s Fin Soup

with Crab Meat & Crab Roe

R ok ask #1 &
A
Braised Whole Abalone
with Fresh Fish Maw

v H B R IF N
Lobster Steak
with Mushroom Cream Sauce

2 T # @ b
Fried Egg Noodles Village Style

¥ B E K
Chilled Aloe-vera
with Dried Longan

ORIENTAL

GROUP

N~ AN 4 F £ £ Extraordinaire Individual Menu

RM 198

per person/%&E {7

o -
Pan-fried Foie Gras
with Teriyaki Sauce & Stuffed Scallop

ZERAREZRHFIA
Claypot Coral Shark’s Fin Soup

tEBREREA
Deep-fried Yellow Corvina
Shanghainese Style

BREEFRMEGEER

Braised Pork Trotter
with Fresh Fish Maw

ZR W R YR E KR
Stir-fried Two Variety Rice Noodles
with Clams

BB e &
Chilled Mango with Sago Cream

RM 258

per person/&f i

%A BRERRE
Deep-fried Soft Shell Crab
in Money Bag

EAEHAERMES
Double-boiled Fresh Fish Maw
in Shark’s Bone Soup

R ETMY
G

BBQ Baby Duck Drumstick

R k3L #l &
£ B X %
Braised Whole Abalone
with Japanese Mushroom

BRnEAEE®Y LA K

Fried Multigrain Rice

with Black Truffle & White Truffle Oil

KEANZS T K

Snow Swallow with Ginseng

RM 468
per person/%E i
= IR A

Lobster Steak
with Mushroom Cream Sauce

RM 318

per person/%f {7

¥R A
£ 88 B X IF R
Baked Oyster with Bacon
& Foie Gras Prawn Ball
B+ R MAE=HA
Double-boiled
Superior Shark’s Fin Soup
with Yunnan Ham & Chicken

% Bk 5 b o3
Monk Jump Over The Wall

mER2AZE LW EF
Steamed Boston Lobster
with Glass Noodles & Garlic

W R R 2k #l &
Braised Whole Abalone
with Oyster Sauce
EEFHFINGET S EX
Grilled Lamb Cutlet
with Garden Green Salad

% # R
AsH & F g # P 4 0
Pan-fried Japanese Miyazaki Wagyu
Z B o 8 hom o iR with Superior Soya Sauce
Ramen with Lobster Claw
& Minced Ginger

in Superior Soup

EHERE
Fried Noodles Hokkien Style

HEALHE

Bird’s Nest Soup with ‘Kwai Lin Ko’

EHLEME ¥ F
Double-boiled Snow Lotus Seeds
with Snow Fungus

X Y V8 %

THE MING ROOM

Qwww.orientalrestaurants.com.my

o [H7H{ir#E @ minimum 2 persons

o NESZATATM B I MArHI o Not applicable with vouchers & further discount

o INA[HEUEIRS R $5F74)> Not applicable for Oriental Cuisine Club earning of point
Prices subject to 6% SST & 10% Service Charge

3rd Floor, Bangsar Shopping Centre, KL Tel: 03-2284 8822

0 orientalgroupmy



ORIENTAL
GROUP

% A fF % £ F £ £ Chef’s Special Recommended Set

RM 588

per table of 4 pax / fit U iz FJ

W &L MBAMAERNKHBEXKRE
Crispy Pork Belly with Garlic & Icy Japanese Vegetable

KX A B (EAS

Double-boiled Coral Shark’s Fin with Chicken (Individual Serving)

RO & 8 & o & L

Steamed Deep-sea Garoupa with Fresh Abalone & Prawn Medallion in Casserole Basket

T E&HELLETF

Stir-fried Fresh ‘Huai Shan’ with Edamame & Dried Beancurd

REBEETFTHMEEDRE KR
BBQ Baby Duck & Fried Glutinous Rice

A
Chilled Mango with Sago Cream

o HIREEH o For hall dine-in only

Y
v o o NIEZALMTREHNATHI o Not applicable with vouchers & further discount
v % o N[ IR A R EEF 2 Not applicable for Oriental Cuisine Club earning of point

Prices subject to 6% SST & 10% Service Charge

THE MING ROOM 3rd Floor, Bangsar Shopping Centre, KL Tel: 03-2284 8822

Qwww.orientalrestaurants.com.my o orientalgroupmy



RM 1,388

per table of 10 pax /& J# it - f

REAEED EHTF R
DM R B M L]
Crystal Prawn with Gold Caviar Sauce
in Giant Beancurd Bowl
Seafood Cake with Teriyaki Sauce

FERTBREA
Braised Shark’s Fin & Lobster Soup

EREH®Y L
Steamed Whole Free-range Chicken
with Mala Sauce

JBfE E M R R

Braised Deep-sea Garoupa Shunde Style

B M A 4R fE A R
Braised Abalone with Fish Maw,
Stuffed Beancurd Puff & Vegetables

HIE#HENER
Lotus Leaf Pork Belly & Waxed Meat Rice

% = E K
Chilled Aloe-Vera with Dried Longan
Z R KB EE R G

Pumpkin Pancake with Red Bean Paste
& Chinese Pancake with Lotus Paste

ORIENTAL
GROUP

% 3t 12 A& £ % Special Gourmet Sets

RM 1,699

per table of 10 pax /& J& fit + i

=SEHE&

The Ming Room’s Three Treasures
e B2 ™ 0 %F # Crispy Prawn Roll
MW # F BF Salt & Pepper Scallop Cake
— R EYREKTE
Soft Shell Crab Garden Greens
ORI A R EAS
Double-boiled Coral Shark’s Fin Soup
with Cordyceps Flower & Chicken
(Individual Serving)

RRE=HRUENY

Roast London Duck
with Black Truffle & Mushrooms

Bl ERXREEHR
Steamed Ocean Garoupa
with Fresh Abalone Taishan Style

BB MELKEFEE
Stir-fried Celery
with Black Termitomyces Mushroom
& x B H K
Eight Treasures Glutinous Rice

SEXMEBEEH

Double-boiled Snow Pear with Sea-coconut

TR ZHRE

Deep-fried Sesame Ball with Red Bean

RM 1,988

per table of 10 pax /& J§ fit + 1

KERKHABERFELETRFREIR
Stewed Abalone & Crispy Pork Neck

XX & MM (BAS)
Double-boiled Superior Shark’s Fin Soup
with Chicken (Individual Serving)

E ¥BBI A M R % &K

Roast Baby Pigeon with Lemongrass Sauce
& Green Salad

EEXRARA

Steamed ‘Soon Hock’ Hakka Style

HE&EBBRUAE
Salted Egg Yolk King Prawn

BEHETFETL KA

Fried Vermicelli with Seafood & Celery

EHOLEMSE X F
Double-boiled Snow Lotus Seeds
with Snow Fungus

ZHREREHETED XK
Deep-fried Sesame Ball with Azuki Red Bean
& Thousand Layered Cake

RM 2,488

per table of 10 pax /4§ & f#t + fi

RABNABRI ENRK
EEEREAR
Smoked Duck Breast Meat
topped with Foie Gras in Filo Pastry
Dragon Beard Mango Roll

= AR AP A @A

Claypot Superior Shark’s Fin Soup (Individual Serving)

REBHETHBEZHITFH
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

JR R 53k 8 & fF 8 TE R

Braised Whole Abalone with Fresh Fish Maw

BENTREHEaSDERMEH
Stir-fried Australian Asparagus with Fresh Lily Bulb,
Sakura Dried Shrimp & Shimeji Mushrooms

KRR BEMEITAWEFE

Ee-Fu Noodles with Lobster & White Truffle Qil

T H 4 % M Bk K

Double-boiled Peach Resin with Snow Fungus

HEREERBER
Crispy Swan

X Y V8 %

THE MING ROOM

Qwww.orientalrestaurants.com.my

o NIESZATMEBEAIHHI o Not applicable with vouchers & further discount
o N[ BN S R $EF 4> Not applicable for Oriental Cuisine Club earning of point

Prices subject to 6% SST & 10% Service Charge

3rd Floor, Bangsar Shopping Centre, KL Tel: 03-2284 8822

0 orientalgroupmy




ORIENTAL
GROUP

% 3 /£ H £ % Special Gourmet Sets

RM 2,988

per table of 10 pax / #F J# {# + 1/

BEEHFESWGER

Peking Duck with Foie Gras (Two Courses)

L 7 i 38 € I X))

Braised Superior Shark’s Fin Shunde Style (Individual Serving)

ElLmEHATELR
Steamed Ocean Garoupa
with King Prawn & Garlic Taishan Style

B oKL ask 8 fa fE B F R

Braised Whole Abalone with Pork Trotter

W4 CR
Salt & Pepper Duck Meat (2" Course)

G i T A

Baked Boston Lobster with Mala Sauce
EMBOHEBLIEAR
Fried Multigrain Rice
with Black Truffle & White Truffle Oil

KEANZSE &K

Snow Swallow with Ginseng

WL EAREEREF S
Shanxi Red Dates Sweet Cake
& Birthday Bun with Salted Egg Yolk

RM 3,688

per table of 10 pax / ## J# (# + 1/

B wE R A
The Ming Room’s Platter
EnE L& L RIFR
B E N
B & %8k F A
Crispy Lobster Ball with Black Truffle Sauce
Pan-fried Foie Gras Special Sauce

R Rk MK W EAs
Double-boiled Supreme Shark’s Fin Soup
with Conch & Chinese Herbs (Individual Serving)

ZEEHUAEBREAREBEEHR
Steamed Ocean Garoupa
with Fresh Fish Maw & Minced Ginger

R R 3Lt W ERHERE
Braised Whole Abalone
with Goose Web & Japanese Mushroom

F B OLCH AR

Stir-fried Large Prawn with Chef’s Special Sauce

BB XMW@ b
Braised Egg Noodles with Shank’s Tendon

KEANS TR

Snow Swallow with Ginseng

LAILZERETRAD B

RM 4,988

per table of 10 pax / #f JfF (. + 1/

BOWRAEEFERTERIITA
Baked Oyster with Bacon
Crispy Prawn Medallion with Foie Gras Sauce

VAR AN ]

Double-boiled Supreme Shark’s Fin in Shark’s Bone Soup

M EARREHR
Steamed East Garoupa with Chinese Cured Pork Belly,
Superior Chicken Stock Gravy & 'Shao Hsing' Wine

BRoki2k 81 & fF & 7 R

Braised Whole Abalone with Fresh Fish Maw

HFERERE

Crab Prepared in Two Ways
H 7t B %8 B Deep-fried Crab Claw with Red Vinegar
KB ﬁﬁl’ # P Crab Meat with Scrambled Egg in Lettuce Wraps

EHERMT
Fried Noodle Hokkien Style

KEKXKAMHEF &

Golden Pudding with Bird's Nest in Whole Orange

BAHHEA

Longevity Piglet Bun

Shanxi Red Dates Sweet Cake & Charcoal Custard

o NESZATATRAERAATHI o Not applicable with vouchers & further discount
o N[ EE MRS B £EF7 4 Not applicable for Oriental Cuisine Club earning of point
Prices subject to 6% SST & 10% Service Charge

3rd Floor, Bangsar Shopping Centre, KL Tel: 03-2284 8822

X 3 V8 %

THE MING ROOM

.orientalrestaurants.com.my o orientalgroupmy



