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mEEE
Aged Yun Nan Pu Er

HE =9
UKR=EW, WAL, ESEREA
Shang Palace’s Deluxe Appetiser Trio
Roasted pork belly, cherry tomato with mint, yellow croaker fish with salt
and pepper

A RARE A T
Braised assorted scallop and egg white bisque with snow fungus and
spinach puree

AR BARAE
Sautéed cod fillet and seasonal with black bean sauce paired with crispy
fried cod fillet

P T 22 HE S AT B XS K

Wok-fried chicken fillet, young ginger and chives with fermented rice

EREAEAETT AL B
Braised homemade beancurd with bamboo fungus and flower mushrooms
in dried scallop sauce

F AR ER B

Fried egg noodles and prawn with champagne sauce
GURAEH
Traditional Guiling Gao with mahogany fruit

$98++ H£{i7 per person

PR R S50 10% 0k 55 2% S BUR MR A%
Price is subject to 10% service charge and GST

RERARER

Vegetarian Healthy Set Menu

TER=I
S R AT, W ERR, DUk
Shang Palace Vegetarian Trio
Wok-fried diced vegetarian meat with black pepper and water
chestnut, cherry tomato, mint, braised Shanghai gluten

Eaplipia il
Braised pumpkin bisque with shredded asparagus, mushroom and
wild fungus served in @ mini pumpkin

B bt
Braised vegetarian abalone with seasonal vegetables in rose shape
(R O/ LRI
Sautéed assorted vegetable and macadamia nuts with black truffle in
a golden basket

AR BTN
Braised asparagus, bamboo fungus, matsutake mushroom and
brown fungus in clear vegetable sauce

e N

Wok-fried noodles with shredded mushroom

IR AR R AT

Fresh seasonal fruit platter
$88++ £F{ir per person

PRUTER SN 10%M3R 55 B K BURFH BB
Price is subject to 10% service charge and GST



P AR ]

Da Hong Pao

S BRI A DS, FFLEEILE, A RNRIRER
Sautéed fresh milk, egg white and crab meat served in a golden cup
Barbecued roasted suckling pig with preserved bean curd
Deep-fried prawn with passion fruit sauce

FAEAE M AE 1S )

Double-boiled chicken soup with matsutake mushroom and fish maw

B i 5 BB AFERAE AL B3
Sautéed prawn skewered seasonal green with X.O chilli sauce servedin a
whitebait nest, deep-fried scallop with shrimp paste and Chinese pear

I IR AT s i
Oven-baked cod fillet with egg white and dried scallop

SR 1R A AL
Wok-fried diced beef tenderloin and wild mushroom with black pepper
sauce
B or
o i o B TR 2
Sautéed quail fillet and mushroom with black truffle sauce

fifg £ IH-
Fried rice with assorted meat wrapped in lotus leaf topped with abalone

R G0 A BE A A 2R IC 7R 1 5 S A )
Traditional sweetened almond cream accompanied with black and white
yakult pudding

$168++ H£{i1 per person

PR RE S5 10% 0k 25 5 S BUR I B A
Price is subject to 10% service charge and GST

PR W 7E
Rain Flower
R
Barbecued roasted suckling pig
EREIA R O A A SR

Wok-fried scallop, sea conch, lily bulbs, water chestnut and seasonal
vegetables with black truffle paste served in a golden nest

ARG G
Braised bird’s nest with shredded fish maw in supreme broth
TP AR 0 5
Braised South Africa abalone and goose feet, Beijing style
EAIP=EAR: Py

Traditional steamed coral trout with dried lily flower, red dates and
black fungus in superior light soy sauce

e R By
Sliced crispy chicken with foie gras and shredded chicken with
jellyfish

WO GRAC T LLAEHERT 22 X b 1R
Fried rice with diced silky fowl, Chinese yam and wolfberries with
Chinese wine served in claypot

UKERURE [ A AL PRAC 7 AR
Chilled sweetened Chinese pear with longan accompanied with
osmanthus jelly

$248++ i1 per person

PR RR S0 10% 0k 55 8% SeBUR HBR A5
Price is subject to 10% service charge and GST



SREARS
Qi Men Red

RS
Pan-fried foie gras with gold foil suckling pig and fruit sandwich

ZRRE R ATEIR
Steamed lobster with egg white and spinach puree

LR R IRAEI %
Braised premium fish maw in superior broth with crab meat and roe

iy pg AR 4 S HET )R
Braised supreme South African abalone (4 head quality) and thousand
layers bean curd in abalone sauce

ey it e

Pan-fried diced wagyu beef with golden garlic in teriyaki sauce

RAERER
Steamed coral trout, Hong Kong style

KA B B A4 TR
Fried rice with assorted meat and scallop wrapped in a lotus leaf

FEAEAT W ol 3 P < I S PR
Double-boiled sweetened premium bird’s nest with osmanthus, pumpkin
pastry with custard and corn

$388++ 517 per person

PRUTRR S50 1090k 35 2% S BUR T B
Price is subject to 10% service charge and GST

hEFFREZR

Peony Blossom

HFE=ZEP
BT OR, AT, ARERER
Shang Palace’s Deluxe Appetiser Trio
Honey glazed barbequed pork, smoked duck breast with mango, sea
conch meat with fermented rice

e 4 R IR Bk
Pan-fried prawn and crispy rice with superior soy sauce paired with
sautéed prawn and seasonal greens

S A E AR S
Braised assorted seafood bisque with fish maw, snow fungus and
crab roe

<22 BN r 2%ty £ R
Steamed sea perch fillet with chopped chilli, garlic and black bean

T RSB
Pan-fried salted chicken fillet with sand ginger and shallot

fifa it 222 R 22 ORH T
Stewed egg noodles, shredded roasted duck, dried seafood, spring
onion and ginger with abalone sauce

ZARMEA A
Sweetened ginger tea and marble dumplings filled with red bean
paste

$128++ (i, per person

PR RE S50 10%0k 55 T S BURH B
Price is subject to 10% service charge and GST



