Main Course

31. PYRERREE E)E 32. Lk
Mapo Tofu with Minced Braised Chinese Spinach with
Pork- Sichuan Style (N)(P)(SF) Garlic and Superior Broth
LAV finthendansziiian

Ry

33. F A R 34. IR
Wok-fried Noodles with Yangzhou Fried Rice with
Vegetables and Soy Sauce BBQ Pork and Shrimps (N)(P)(SF)
AR dnadavenddamyunuasis

Dessert

36

35. YR NP KR 8% 36. 25 H
Chilled Sago with Rice Dq’mplings in Ginger Tea (N)
Cantaloupe Cream 1aneUn A
anpuAungLl

37tk H i

Chilled Mango Sago Cream with Pomelo

ey
anpuzaidnle

(VE) Vegan (V) Vegetarian (N) Nuts (GF) Gluten Free (P) Pork (A) Alcohol (SF)Seafood
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Shang Palace

ALL YOU CAN EAT DIM SUM



Rice Roll

Steamed Dim Sum

11. s 2 ks 12. AR Bk
Steamed Rice Rolls with Steamed Rice Rolls with Shrimp (SF)
Honey Glazed Pork (N)(P) felRtmanaf
feiRtvaaanyua
Congee

13. 5 % 9 KR 14. K5k 15. 5 3
Congee with Minced Congee with Plain Congee
Pork and Preserved Egg (P)  Diced Duck (N) {3nulan
T’-z'an‘hhﬁﬂ'nﬁ'] Bnidla

BBQ Corner

OL. 7K Rl A 5

Steamed Shrimp
Dumpling (SF)

06. SLSEELURFL
Steamed Seaweed Rolls
with Minced Shrimp (SF)

LA mm"'\ﬂﬁaﬁ:qﬁq %
02. 6 UF 4 32 07. BESER RS a0
Steamed Prawn Siew Mai (SF) Steamed Vegetable and - -
AUNAUN Mushroom Dumplings (V) d
: o, = 16. Jfs B¢ %2 W 17. g9 XU
uin S Crispy Pork (P) Honey Glazed Pork Char Siew (N)(P)
03, fisf £y W7 e lF 08. i X et nynsav nyuAAAad
Steamed Fish Stuffed Steamed Barbecued .
vgth Minced Shrimp (SF) Pork Buns (N)(P) Appetizers
Luaﬂmaam‘lﬁﬁqﬁq mahldnyuns
04.X O # 75 A K 09. T WAL

Steamed Sweet Cream Buns
graldnTy

Steamed Chicken Feet
in XO Sauce (N)(P)(SF)
anlnilereaiindle

05. Byt 78HE
Steamed Pork Ribs with
Black Bean Sauce (P)

10. HEWSIL TG
Steamed Sticky Rice
with Roasted Duck and Chicken (N)
dnamitieavialutia

19. FHIBRHEE R
Cucumber Salad
“Sichuan Style” (N) (SF)
finunanang lndiaanu

18. ik 75 ¥ %
Marinated Jelly Fish with
Sesame OiIuDressing (SF)

' 4 v
ATy LAANT L
u waanEwguLniun

(VE) Vegan (V) Vegetarian (N) Nuts (GF) Gluten Free (P) Pork (A) Alcohol (SF)Seafood

20. JU)IRGEERHE 21 FABWR TS 22 M H KRR
Hot and Sour Soup Double Boiled Chicken Sweet
with Seafood (N)(SF) Mushroom Soup QV) (A) Corn Soup .
Tlaaunzia liinayulnaiing ldininauilaln

— Pan /Deep Fried/Baked Dim Sum ——

23 M 3RIEEE 26. AWK A 2. BHEERTF
Deep-fried Vegetable  Deep-fried Mince Deep-fried Vegetable
Spring Rolls (VE) Pork Turnovers (P) D”umplings (VE)
e v de fian e lddn

24. ZRATIRE 27 W B %A 30. kB2 R PR 2 3E

Deep-fried Shrimp and  Deep-fried Mashed Baked Mini Egg Tarts
Sesa_;me Spring Rolls (SF) Taro with Seafood (P) (SF) ndalal
Unitlaziavau annanaan ldnzia

5./ MFERR  2B.XOFEHH bR
Deep-fried Green Stir-fried Turnip Cakes
Chive Pastries (P) with XO Sauce (P) (SF)
fidenan wudinnadngasaidndla
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