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SHANG PALACE
A DELICATE FOOD LEGEND
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BEERN RERH
SHANG PALACE

A DELICATE FOOD LEGEND

FHEEESROEER, PR A MR KU,
IR RO B L RS, B AL M R
ME Bt H AR A Rle

Shang Palace serves the most authentic and creative
Cantonese cuisine in a graceful and stylish ambience.
Eight elegant private dining rooms are available for a
higher level of personalized service. Not to be missed

are the regional specialties and daily dim sum lunch.

RS RS R, WRR, PEW, WRIENES AR RNFERIGESEER
FR.

We are not able to ensure complete absence of allergens such as nuts or dairy products
Should you have any dietary concerns, please let us know and we will do our best to
accommodate.
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Appetizers

BEREE BN [V] oo

Per Portion ¥

25/

Tossed black fungus and onion with vinegar

HEZ PNV am

Marinated radish with soy sauce

HHLRHRE V] am

Tossed mixed vegetables

Deep-fried bean curd roll
PYEsEEk [V

Marinated vegetarian gluten puff with peanut and enoki mushroom

_%E%;I':EE V] oo

Mixed peanuts with vinegar

WEMT [V

Pomelo with blueberry sauce

F2H¥12Y V] o

Mixed purple sweet potato with yam

AT (7] om

Per Portion ¥

Per Portion ¥

Per Portion ¥

Per Portion ¥

Per Portion ¥

Per Portion ¥

Per Portion ¥

Per Portion ¥

25/#

25/4l

25/

35/4

25/#1

25/4l

25/1

38/4

Pork trotter with jellyfish

I

Per Portion ¥

38/4il

Spiced beef shank

WER AT V] am

Deep-fried mushrooms with salt and pepper

PRXE iR fe

Deep-fried lancelet

Per Portion ¥

Per Portion ¥

25/4

38/4

2|E
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Pork trotter with jellyfish
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Barbecued And Marinated Dishes

MiEFLIE Ak (1] ¥ 988
Whole suckling pig
jtﬁ:)#ﬂiq@l (2‘31":]30) 251 whole ¥ 288

Roasted duck Peking style, served in two courses with additional RMB30

Mk LRI, SRR, AR, UL
The second course will be served of your choice: sautéed with shredded vegetables, sautéed minced duck, sautéed
with salt and pepper, quick-fried with bitter gourd

WA E YIS 231/ whole/ halt ¥ 148/85
Poached chicken served with ginger-green onion dip

?L%}#ﬁ: [P] Per Portion ¥ 170/{5”
Suckling pig platter

Hﬁbj%#ﬁ% Per Portion ¥ 120/{’9“
Roasted goose

FEPRREE (BERS, BEW, XUBE, WD [P] per Portion ¥ 108/

Roasted meat combination platter ( roasted goose meat, crispy pork, char siew and jellyfish)

3IE
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%%ﬂ%ﬂﬁ% ipi 019} Per Portion ¥ 98/{5“
Roasted pork with honey
ﬁﬁ i[‘ﬂ(%ﬁf Per Portion ¥ 98/‘{‘}“
Marinated sliced goose, Teochew style
T R KA AL

( @%r E.@’ ﬁﬁs %Hﬁ! ﬁﬁ) H)I Per Portion ¥ 120/{1]‘“

Marinated meat combination platter ( marinated goose, tofu, marinated egg, pork ear, pork tongue )

T2 e KRG ﬁ Per Portion ¥ 98/15“
Marinated goose web and wing
KIEiHE Be Al (1] Per Porion ¥ S8/

Crispy flambé pork with Chinese rose wine
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Soup

EHAGPRELS o

Per Person ¥ 338/ '{_‘:_L.

Boiled sea cucumber in millet soup with lily bulbs

BERE AR B ] om

Hot and sour soup with crab meat

FRAERERENE (] oo

Nutritious conpoy soup with bitter gourd

WA KB om

Daily soup

MER ARG [P on

Stewed matsutake with sea whelk in superior soup

AR . eI B e, EHD)

Per Person ¥ 88/ {TL

Per Person ¥ 48/ ﬁZ

Per Person/Per portion ¥ 45/1 1 8/&/@”

Per Person ¥ 128/ ’EZ

Per Person ¥ 338/’{_\‘_{

Stewed fresh abalone and fish maw soup with sea cucumber and conpoy

A R E R ATERE [P] e

Double-boiled fish maw soup with sea conch and Chinese herbs

AR E IR [P e

Double-boiled sea cucumber soup with sea conch and Chinese herbs

FMEMIERILZ 1] o

Double-boiled sea cucumber soup with fish maw and morel mushroom

BREREWAHEIRILZ (P s

Double-boiled sea cucumber and fish maw soup with conpoy and matsutake

e NS mig ki [P o

Double-boiled abalone soup with ginseng and sea conch

TR R B HAERILS (1] wa

Double-boiled fish maw and sea cucumber with black rice and conch

EH G /NAKREHELER

Per Person ¥ 680/ ’{_‘TL

Per Person ¥ 588/ '{l‘_lt

Per Person ¥ 388/&

Per Person ¥ 388/’[_\‘1.

Per Person ¥ 1 1 8/{17.

Per Person ¥ 388/ ﬁz

Per Person ¥ 388/&

Boiled fish maw in millet soup with fresh lily bulbs

“E
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203k 75 dnil [P

Abalone

Per Piece ¥ 2180/@/'2{

Twenty-head Yoshihama abalone stewed with oyster sauce

103k T4 [ 7]

Ten-head South African abalone

WMz a3k [P

Per Piece ¥ 308/;‘52}:\].

Three-head Australian abalone

W76k (1]

Six-head Australian abalone

F AR TR RS (1]

Per Piece ¥ 188/%/'%

Per Person ¥ 288/1’1)[

Braised South African abalone with goose web

@‘EIE:F@@%*H%H& [PJ Per Person ¥ 488/&
Braised South African abalone with fish maw
mAET L Z (P Per Person ¥ 488/fi1

Braised South African abalone with sea cucumber
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Sea Cucumber & Fish Maw

@@3T%Hf?ﬂﬁ.?§ [P] Per Person ¥ 388/&
Braised sea cucumber with fish maw in abalone sauce

T‘EH&*H%% IP] Per Person ¥ 288/{17.
Braised fish maw with goose web

HEARH\AERE [ 1] Per Person ¥ 388/fiL
Braised sea urchin with fish maw

ﬁﬂﬂﬂ\ﬂ‘g “}[ Per Person ¥ 388/{131‘.
Braised sea urchin with sea cucumber

Eﬁﬂiﬁ [1}] Per Person ¥ 338/&

Braised sea cucumber with scallion

KEFERILE P

Per Person ¥ 168/ /E_[‘.

Braised sea cucumber stuffed with radish and asparagus

5||:



& H AR E T (80g) 1]

Per Person ¥ 288[{\:[

Braised superior bird’s nest with lily bulbs in chicken soup

£ E 7 (80g) 1]

Per Person ¥ 288/ 't_\,l:

Braised superior bird’s nest

J A TR B 3% (80g)

Per Person ¥ 328/ (DA

Double-boiled superior bird’s nest served in whole papaya

751 9 (80g)

Per Person ¥ 328/ 'fl‘_[j

Double-boiled superior bird’s nest served in whole coconut

i 2 21 S 4 5 4 (80g)

Per Person ¥ 328/ '[l‘_L.

Double-boiled superior bird’s nest with red date and lotus seed served in whole coconut

ANHa TR AR 3 (80g)

Double-boiled superior bird’s nest in whole pumpkin

J R i (50g)

Per Person ¥ 328/ ﬁ-ﬂ

Per Person ¥ 168/ {t

Double-boiled hasma served in whole papaya

P 24154 5 0 (508)

Per Person ¥ 168/ ’Eﬁ

Double-boiled hasma with red date and lotus seed in whole coconut

[N %" Dishes with nuts  [P]%## [ Dishes with pork [S]2#} Spicy dishes [V]#

Tt

T 5% 9 % . Subject to 15% service charge. 1R #A L friliH

5i Vegetarian options

£. All dishes will be based on actual presentation
R A A L

If you are allergic to certain food ingredients, please advise our service associates.
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R G505 / per 50g ¥
Miniatus grouper

WL BE 1§50% / per 50g ¥
Red grouper

2353 060 509 / per 50g ¥

Grouper with corrugated spot

IR 505 / per 50g ¥
Tiger-spotted grouper

Z R 507 / per 50g ¥

80

60

32

30

15

Turbot
HEFp e TEAR, XOMb, kY, HEAE, SR, MR, MIMAE, KX

Recommended cooking method: Steamed, sautéed with X.O. sauce, poached, steamed with shredded mushroom and
ginger, steamed with fermented soy bean sauce, steamed with chopped chili, Teochew style and boiled

WL e d 505 / per50g ¥ 85
Australian lobster

iy A1 1507 / per50g ¥ 700
Coral lobster

ZEAWAI 450% / per 50g ¥

South African crayfish

NTHE HI507C / per 50g ¥

Dungeness crab

ANGET #5037 / per 50g ¥
Nine-toe shrimp

fify £ £F 45057 / per 50g ¥
Baby abalone

INAE S 500 / per 505 ¥

40

25

23

16

15

Live crab

21%% BF505C / per 505 ¥
Spotted crab

% [%]E[ﬂ: 507 / per 50g ¥
Greasyback shrimp

HERMEE: RE, B BAE, B BEE, SRR REUE, O, BRI TSHMTEMEE, RERE
Recommended Cooking Method: Sashimi, salad, stir-fried with ginger and scallion, with spice and salt, stewed in superior
soup, steamed with minced garlic, baked with black pepper, Bi Feng Tang style, Steamed with Shaoxing wine, Stewed with
salted egg yolk

15

10

6||:
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R H AT ARARER [5]

Per Portion ¥ 98/ '[ﬁIJ

Deep-fried shrimp balls with wasabi

ﬁﬁﬁﬂ EEEEF (ﬁﬁﬁi’l\’ %EE) [S] Per Portion ¥ 108/‘[?“
Fried shrimps with salted egg yolk and wasabi

PR TR B 5 T O U per Portion ¥ 168/
Sautéed mussel and Pacific clam with asparagus and lily bulbs in black truffle sauce

Wedn i A R XU (MR, AERZ ) 5] Per Portion ¥ 128/4
Stir-fried sliced conch and cuttlefish with mushrooms in XO sauce

ﬁ%ﬁdﬂ;ﬁ]:}j% Per Portion ¥ 108/W]J
Stir-fried shrimp balls with salted egg yolk

Q%XOEEfE@%? [S] Per Portion ¥ 218/@“

Stir-fried scallops and mushrooms with XO sauce served in rice nest

R A AR R AL (5]

Per Portion ¥ 98/’[:‘;]]

Braised shrimp balls in chili sauce served with twisted bun

Frwr AR M S

Per Portion ¥ 88/ ‘[‘ﬁj

Steamed shrimps with Asian zucchini and garlic

A BFR ¥ R DL s b

Per Portion ¥ 128/ A1

Pan-fried organic eggplant with shrimp paste and scallop stuffing served with boletus paste

2= JFF G R P A T

Per Portion ¥ 128/ ‘Ffﬂ

Pan-fried scallops served with boletus paste

il
|||”I|‘|| !
ok 073




%A

Poultry

TG

—5/4R whole/hatt ¥ 188/98

Salt baked shredded chicken

By i

Deep-fried crispy chicken

R SRR (P

Steamed boneless sliced chicken with Jinhua ham

ff AN P 7L

—H/#H whole/half ¥ 158/ 80

0 nat ¥ 88

Per Portion ¥ 70/ @J

Crispy baby pigeon

JoR R B AR

Per Portion ¥ 88/ ﬁu

Braised sliced chicken with purple ginger and pineapple cubes

At TE A REIT

Sautéed goose liver with abalone mushrooms

BT R

Per Portion ¥ 188/@]

Per Person ¥ 68/@[

Barbequed duck breast topped with mango and lemon sauce

7||:
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Pork, Beef and Lamb

XOH &4 (5]

Per Portion ¥ 138/ il

Stir-fried wagyu beef with lily bulbs in XO sauce

wh TR AR

Stir-fried wagyu beef cubes with garlic slices

Toth R H R E e (1]

Braised pork ribs Wuxi style served with deep-fried twisted bun

B RCEAF YRS (5]

Per Portion ¥ 138/{%

Per Portion ¥ 108/ ﬁﬂ

Per Portion ¥ 78/ ﬁﬂ

Pan-fried lamb chops served with twisted bun

R R IR A (1]

Per Portion ¥ 88/ fﬁj

Sweet and sour Kurabata pork

SINRIARCKEIES (7]

Per Portion ¥ 58/ ﬁﬂ

Dongpo pork served with deep-fried twisted bun

JRAE R R A (1]

Steamed minced pork with water chestnut and salted fish

B BRI A (5]

Per Portion ¥ 78/ @J

Per Portion ¥ 108/ il

Pan-fried Australian rib eye steak

Bt U RAREA [P

Per Portion ¥ 88/ %

Braised Kurabata pork with bitter melon and black bean sauce

/’\_

g *
-~
i .
- a
S

.
i
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gt

Per Portion ¥ 168/ {ﬁ“

Braised abalone served in clay pot

H&EBZWRIZE (5]

Stewed sea cucumber and mushrooms with sambal-curry sauce served in clay pot

e 2

Per Portion ¥ 188/%

Per Portion

88/11

Braised whole crab with garlic and vermicelli in clay pot

SREMFEXE (5]

Per Portion

68/11

Braised bull frog Taiwan style served in clay pot

AR (5]

Braised beef brisket with chu hou paste in clay pot

TEHEXS T

Braised chicken with Shaoxing wine in clay pot

B AT S

Braised assorted vegetables and conpoy with superior soup in clay pot

I e

Per Portion

Per Portion

Per Portion

Per Portion

78/t

78/t

68/t

68/

Braised bull frog with bitter gourd in clay pot

sl
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Vegetarian Dishes

MR 228 AR E V]

Steamed Chinese kale with preserved vegetables

ST HVIZFEL V] am

Per Portion

Per Portion

55/

48/#1

Sautéed French beans with preserved vegetables

EREELHEA V] o

Sautéed celery with pumpkin and lily bulbs

_EI Eig2 109

Braised winter melon with fungus and choy sum

EREM V] an

Kong pao assorted vegetables with gingko and kidney beans

HEERTE V] an

Braised bean curd with brown sauce

REEWREAT V] o

Per Portion

Per Portion

Per Portion

Per Portion

Per Portion

50/#

30/

55/4

55/4

60/

Stewed Asian zucchini and black fungus with Chinese herbs

HEALHE V] ae

Sautéed asparagus with lily bulbs

B 2EAE T [V]

Steamed eggplant with fermented soy bean sauce

i V] e

Stewed mixed vegetables

R ER T V] om

Boiled eggplant with mushroom

R V] o

Per Portion

Per Portion

Per Portion

Per Portion

Per Portion

68/%i

48/

60/

48/

48/

Sautéed bitter gourd



WG V]

Braised bean curd with brown sauce

9|E
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Vegetables

ﬁ%?ﬁﬂzg%ﬁ;ﬁ [V] Per Portion ¥ 68/&']
Poached baby cabbage with conpoy in superior soup

%%W?*ﬁﬁﬁﬁﬁ [V] Per Portion ¥ 68/{?']
Braised vegetables and mushrooms with shrimps in superior soup

Frm A Per Portion ¥ 68/@[]
Stir-fried assorted mushrooms with beef fat

ﬁ%ﬂﬁ%ﬁ%ﬂﬂﬁ IV] Per Portion ¥ 88/@1]
Braised Asian zucchini cubes and matsutake in superior soup

R%E%ﬁ [V] Per Portion ¥ 4‘8/@-“
Sautéed assorted seasonal vegetables

%i’iﬁﬂﬁﬁ( E”:/‘]: %iﬁ\’ _[:;“Zl) [V] Per Portion ¥ 48/@]
Selected seasonal garden vegetables

( poached, sautéed, braised in superior soup)

T HEEE V] perportion ¥ 50/4
Braised vegetables and lily bulbs with wolfberry in superior soup

%i&ﬁ% [V] Per Portion ¥ 68/&]
Sautéed asparagus

L%%?‘Eﬂiﬂlﬂﬁ [V] Per Portion ¥ 50/@]

Braised Asian zucchini cubes in superior soup




TR

Per Portion ¥ 168/ ‘WJ

Stir-fried shrimps

3k (1]

Per Portion ¥ 28/@]

Stewed large meatballs

Ky e IR

Per Portion ¥ 108/ ‘W‘J

Braised tofu with crab meat

W e i

Per Portion ¥ 88/ ﬁ!’

Sautéed sliced eel with shredded bamboo shoots and garlic

WER RIS (]

Per Portion ¥ 80/ WJ

Stir-fried duck tongue with pepper and salt

LERTEAR (31F) [P

SHHSIA IVHONVHS 35—

Per Portion ¥ 28/@']

Pan-fried dumplings, Shanghai style

ki pER (P

Per Portion ¥ 28/ wj

Xiao Long Bao, Shanghai style

LR (V]

Per Portion ¥ 48/ ﬁ!l

Stir-fried glutinous rice cake, Shanghai style

[NI#& 1" Dishes with nuts  [P]&"
FhlHh

AIM15% S . Subject to 15% service charge. fIF I

£+ All dishes will be based on actual presentation.
frEEOR, i

ishes with pork  [S]934 Spicy dishes [V]# #i50 Vegetarian options

G HIBLA A . If you are allergic to certain food ingredients, please advise our service associates,

1d|:
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Sichuan Dishes

PO e (5]

Per Portion ¥ 128/ M

Sautéed shrimps with lily bulbs and chili sauce

BT [S]

Per Portion ¥ 68/ ’[ﬂ

Sautéed diced chicken with chili and pepper

IKFREAE A [S]

Per Portion ¥ 128/ ‘[yﬂ

Poached sliced beef with hot chili

Va1 KA (5]

Steamed chicken with chili sauce

BT (5]

Per Portion ¥ 88/ M

Per Portion ¥ 68/ %

Kong Pao diced chicken

KEZiF 5]

Per Portion ¥ 88/ Wﬂ

Sliced beef and OX tongue in chili sauce

WY (5] am

Per Portion ¥ 68/ {ﬁﬂ

Boiled frog in chili oil

PaNElgs A LS ]

Double-cooked sliced pork

Per Portion ¥ 68/ {yﬂ
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KR &Hi

Rice and Noodles
—

I 1 S R BRI AR Per Portion ¥ 128/15

Stir-fried rice with egg white, crab meat and conpoy

KI5 K Per Portion. ¥ 128/451

Stewed mee hoon and rice vermicelli with seafood

%Hq: ﬁﬁi&bﬁ Per Portion ¥ 168/@]

Stir-fried rice with wagyu beef cubes and goose liver

XOFT-1b 43 (5] PerPortion ¥ S8/

Stir-fried flat rice noodles with beef and X.O. sauce

G AT AT PerPortion ¥ S38/44

Stir-fried flat rice noodles with beef and fermented soya bean sauce and chili

XO®WA Lom (5] Per Portion ¥ 88/ il

Stir-fried noodles with bean sprouts in X.0. sauce

E%Eﬂf@’ﬁ Per Person ¥ 68/’6[

Simmered rice with shrimps in fish soup

NI B4 Dishes with nuts  [P]&%H Dishes with pork  [S]¥:34 Spicy dishes [V]# &1%% Vegetarian options
e F LS, LA M. All dishes will be based on actual presentation.
FHmi15% 3-8 . Subject to 15% service charge. NIRRT LAWK, FHSHMEA AR, If you are allergic to certain food ingredients, please advise our service associates.
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it H R T AL AR

PerPortion ¥ 1 18/@']

Stir-fried rice with salted minced fish and goose liver

Fig Ak o]

Per Person ¥ 40/ ﬁi

Braised stretched noodles with sliced spiced beef

1 i 57 A UK 2

Per Portion ¥ 128/ WJ

Stewed rice noodles with pickled vegetables and crab meat in fish soup

= H R AR S

Per Portion ¥ 108/ ‘Wﬂ

Boiled stretched noodles with fungus, Asian zucchini and shrimps

BEAT XS 36

Per Portion ¥ 35/ ﬁlj

Frog congee with conpoy

A3

Per Portion ¥ 20/ 'WIJ

Shrimps congee

% . Subject to 15% service charge. {1l
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Dessert and Dim Sum

He BT B

Steamed milk and egg custard with bird's nest

PR 24 0.5

Chilled herbal jelly

AT

Chilled coconut pudding

FEAXK LCHFKGH N =

Per Person ¥

Per Person ¥

Per Person ¥

Per Person ¥

88/1

48/t

28/f:

24/

Sweetened almond and egg white soup with glutinous rice balls

b H #&

Sweetened mango sago cream with grapefruit

TR R

Pan-fried sweet potato pancakes

AR B

Deep fried durian puff

Per Person ¥

Per Portion ¥

Per Portion ¥

24/k:

24/

20/#1

2] L
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ﬁ%l} :@t&ﬁ Per Portion ¥ 1 8/@“
Deep-fried glutinous sesame ball with salted egg yolk paste

=W a=Ee
*HEEE;[E = Ehé Per Portion ¥ 68/{5“
Double-boiled hasma in whole coconut
Mﬁxgﬁﬁ Per Portion ¥ 24/@]
Egg tart
ﬁﬁ?/"ﬁgiﬁ Per Portion ¥ 18/@“
Pancake with red bean paste stuffing
g:[::z".i Eﬁ% Per Portion ¥ 24/15']
Red dates and lily bulbs tea
ﬁ%ﬁ?ﬁ @ Per Portion ¥ 28/@]
Mango pudding
%%*mm (3’[4:) Per Portion ¥ 24/@']
Deep-fried egg yolk puff
ﬁﬁéﬂ- ﬁ?ﬁﬁ Per Portion ¥ 24/1?']
Pan-fried glutinous desiccated coconut rolls
myfg:_@.\ﬁé (3{4:) Per Portion ¥ 18/{17_“
Red bean cake with coconut milk
:F.ﬁg b M (3{4:) Per Portion ¥ 24/15“

Deep-fried radish roll
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WA Chinese Spirits

—sk

BEVERAGE LIST g ;

3 / Per Bottle ¥ 93

Er Guo Tou

SN R

#3i / Per Bottle ¥ 116

Kong Fu Jia Jiu

J\EEAE

4})ff / Per Bottle ¥ 168

Far Dew 8 year

ANBERALS2

i / Per Bottle ¥ 416

Xiao Hu Tu Xjan

9T (500ml)

3 / Per Bottle ¥ 1000

Jiu Gui Jiu

TR W52

493 / Per Bottle ¥ 2680

Wu Liang Ye
#1653 4% / Per Bottle ¥ 3750
Mao Tai
1% 1- = Whiskey

G5 / Per Glass ¥ 45
AN 2l / Per Bottle ¥ 475
Johnnie Walker Red Label

G#Hh / PerGlass ¥ 45
2=E £F / Per Bottle ¥ 475
J&B

B G / PerGlass ¥ 50

iz £3¥f / Per Bottle ¥ 615

Ballantine's Finest

4% / PerGlass ¥ _55
R #}ifl / Per Bottle ¥ 780
Johnnie Walker Black Label
345 / PerGlass ¥ 65
AL £ / Per Bottle ¥ 1300
Johnnie Walker Gold Label
FHHF / Per Glass ¥ DD
= i / Per Bottle ¥ 780
Chivas Regal 12 Years

13
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BEVERAGE LIST

&

FEA%H Cognac
41 / PerGlass ¥ 70
ALILV.S. 0. P £575 / Per Bottle ¥ 880
Remy Martin V.5.0.P 7
fF#% / Per Glass ¥ 128
WA T A i3 / Per Bottie #2550
Martell Cordon Bleu
' G / PerGlass ¥ 148
SFJBEX. O, f7 / Per Bottle y 3450
Hennessy X.0 . -
; £ / Per Glass ¥ 128
ANLEX. 0. 433 / Per Bottle ¥2625
Remy Martin X.0
ik Coffee
AR R TR AR FH /PerCup ¥ 42
Single Espresso
R ATE HH /PerCup ¥ 50
Cappuccino
Sk ¥ / PerCup ¥ 50
Café Latte
R H / PerCup ¥ 48
Iced Coffee
BRAT R fHF / PerCup ¥ 44
Iced Lemon Tea
Wit Fruit Juices
e pE R B4 ¥ 230
Freshly Squeezed Juice
P 45 / Per Glass ¥ 48
Orange Juice
g\ 4 4G / PerGlass ¥ 48
Watermelon Juice
HEH 4R / PerGlass ¥ 48
Carrot Juice
SERH %G / PerGlass ¥ 48
Apple Juice
it . / PerGlass ¥ 37
Coconut Juice

1
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BEVERAGE LIST

&

7K Soft Drinks

[N EEI B2 f3HE / Per Can 37
Coca Cola

FE R £ / Per Can 37
Zero Coke

£ #£# / Per Can 37
Sprite

FRFTIK 3HE / Per Can 37
Soda Water

@ 1K ¥ / Per Can 37
Tonic Water

FEK #Fi# / Per Can 37
Ginger Ale

VK& £l / Per Bottle 37
Distilled Water

&z K £33 / Per Bottle 44
Evian

K 3L / Per Bottle 44
Perrier

Ly ) £33 / Per Bottle 44
San Pellegrino - -
Wi Beer

'Y 42 / Per Bottle 48
Tsing Tao

7 £53 / Per Bottle 50
San Miguel

B #3iffl / Per Bottle 50
Heineken

#w1A £3fi / Per Bottle 50
i S ¥t OJU
giH #F#fii / Per Bottle 50
Asahi

I=)37 453 / Per Bottle 50
Budweiser

-+ £§#f / Per Bottle 50

Guinness Stout

14IE



