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Formula 1 Themed Set Menu
1 — 16 September 2018
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Deep-fried boneless frog leg stuffed with lotus root and avocado jam
Smoked eel fillet and seaweed in Shanghai style
Wok-fried pacific clam with Taiwan black bean sauce

NV Ruggeri, Argeo Prosecco, Veneto, Italy

HEFRITRE S (REMAITFR)
Sautéed Boston lobster with pureed peas served in white bait nest

2016 Petit Clos, Sauvignon Blanc, Marlborough, NZ
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Steamed cod fillet and crystal noodles with Yunnan ham sauce served in a lotus leaf

Fo - ) R 85 -3 BLAK B R T
Braised wagyu beef cheek with port wine and teriyaki sauce
2014 Clarendelle Rouge, Bordeaux, France
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Braised oat with abalone, lily bulbs with dried shrimp in abalone sauce
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Shang Palace three treasure treats
Passion fruit caramel pudding
Matcha red bean mocha
Baked century egg and pickled ginger pastry

$138++ per person
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Vouchers, discounts and privileges are not applicable for this set menu.
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Prices are subject to 10% service charge and prevailing government taxes



