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Summer Palace is one of the signature restaurants in Shangri-La
Group with a history of 30 years. The Summer Palace at China
World Hotel, Beijing offers & creative Huaiyang cuisine in addition
to its classic Cantonese menw; a renewed focus on Chinese tea
culture; sipnature tea cocktails and exclusive sommelier’'s selection
of French Bordeaux vintages, Through creative cuisine, impeccable
service and beautiful interiors, Summer Palace delivers a unique,
quintessentially uarious experlence to guests, Tt is the (deal choles
of business banguet, celebration and iriends gathering,
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CHEFS' RECOMMENDATIONS i!;
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ITHOITAA ASANOINYD (=i oards

YTV HHMNNS

Dl e dC i | ] o

Double-boiled Sea Whelk Soup with Medlar

ST wRUPER 1

Baked Prawn with Garlic

e S e M

Fan-fried Beef Short Rib with Crispy Garlic

HFEMR (R mn

Sizzling Cod Fish in Clay Pot

RED AWM R (2] 5] me

Sautded Australian Lobster Ball with Splcy Sawce and Chyster Sauce

Per Persan !1!1[]8.;’{&

portion ¥ 148 / 8
porion ¥ 128 [ 6
Poriion !EISE}'{‘S}

&7 (Persoigm ¥ 898

J

THOITAA ONVAIVOH (3% 5% 766 S B

VIV BN

HEH BT (7] am

Sautéed Shrimp and Deep-fried Shrimp with Salt and Pepper Sauce

UL
Bralsed Biver Eel with Eggplant
ERaERN R [P] an
Braised Pock with Egg

Steamed Bgg with Minced Pork and Fresh Abalone

rorion ¥ 258 [ #
Portion. ¥ 168 [ it

Purﬁun?'gﬂfﬁr

PerPerson ¥ B8 [ 1
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APPETIZERS & COLD DISHES i!;

AKE®

Chicken in Hua Ddao Wine

HMEE KT (1] o
Yangzhou Salty Duck

KiHIE 5| om

Ice Okra with Spicy Sauce

RERAR][P]

Terrine of Pork with Chinese Herbs

EfH 1| oo

Jelly Fish Marinated with Sweetened Dark Vinegar Sauce

LY MR (R om
Turnip Marinated with Vintage Vinegar

i

Terrine of Beef Tendon

FHTE o

barinated Dhick Tongue

Tostion 1!58_}"5}

postion ¥ 48 [ it
Portion ¥ 52 [ 6
portion ¥ 40 / 8
Portion ¥ 72 [ 8
Portion ¥ 35 [ 8
Fortion. ¥ 58 / #

rumm-'f?Bfﬁ

&

TNV HTAIRTS

SIHSIA A'10D ¥ QUIZILAADY -

=08 oo

River Shrimps and Goeen Beans with Pig's Ear in Osemanthus Wine

FEHHME oo

Fresh Mushrooms Marinated with Onien Oil

wledtl# /L om

Marinated Cucumber with Garlic

Kb FEE oD

Terring of Tomato

LETHE wa

Wild Vegetable in Dry Bean Curd Roll

restion ¥ 68 /
pertion. ¥ 28 [
portan ¥ 35 /
portion ¥ 28 /[ &

portion ¥ 52 [ 8
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BARBECUED & MARINATED

Je R M E&) o whoie ¥ 248 / 1

Beljing Duck - Two Courses

BEILEA 7 rortion ¥ 148 [ 8

Barbecued Sliced Suckling Pig

FLEHHE 7 om rm-ﬁm‘fIEB_-"lﬁ

Suckling Pig and Barbecued Meat Platter

b e W 106 Postion ’EBﬁfﬂ

Barbecued Meat Platter

fLHE RS AR (1] o ronicn ¥ 88 / £

Crispy Roasted Pork

RS (2] em Portion ¥ 85 [ 6

Cantonse Style Roasted Caoose

BRI ] e Portion ¥ 78 [

Barbecued Pork with Honey Sauce

MTLEA it ¥ 78 [ R

Deep-fried Crispy Chicken

Eﬂ:ﬁﬁﬁﬂﬁ%ﬁ'ﬁﬁ Fortion ‘ESEIH - -

LA - v rean 260/ 8 WEMBLE pesPeron. ¥ 698 / i
Mini "Buddha Jumps Cwver The Wall", Fujian Style
HEBEMED o e per Person ¥ 52 / it
Summer Palaoe Spicy Seafood Soup, Sichuan Seyle
JERE N B hhs 1% per Person ¥ 98 [ fir
Double-boiled Fresh Ginseng with Chicken and Fish Maw Soup
RHWEE wn per Person. ¥ O] [ it
Double-boiled Bamboo Pith and Wild Mushroom Soup
LS o WL M mn per rerson ¥ 102 / it
Double-boiled Presh Abalone and Ginseng with Red Dates
S ETEE Per Ferson ¥52ffﬂf

Braised Bean Curd and Shredded Conpoy with Saffron Sauce

WHTTEANE P Fersons ¥ 78 [ i

Braised Fish Maw with Bamboo Pith in Superior Broth
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IFaME

Horme-rrade Daily Soup

i E B3 - afir) 1]

Durublebailesd Chicken and Tartle {.minﬁ.&n 3-4 ]:Iern-umﬂl

Hfﬁ“ﬂ'ﬁ"F‘ﬁ (11

Double-boiled Cordyceps Flower Soup with Fish Maw

FHEEMENE 2]

Dowble-hailed Sea Cucumber with Mushooom

XET R |1

Shredded Bean Curd Soup Braised with Shrimp, Jinhua Ham, Egg and Vegetables

®nWrk (] [H]

Braksed Pork Ball and Crab Meat in Superior Soup

SRR E (1] wem

Drpable-boiled Malsulake Soup

per Ferson ¥ 50 [ it
rortion. ¥ 248 /[ #
per person ¥132 / i
par Parson ¥ 258 / fir
per person ¥ 4() [ fit
per Person. ¥ () / fir

per Ferson ¥ 62 [ fit

iyt / #e B/ W IR

CHINESE DELICACIES

iF- BRI RILE

Braised Sea Cucomber with Shrimp Fowder

LB RIL &8

Braised Spa Cucumber with Chili and Saffron Sauoe

LGRS ENIE |1/

Braised Sea Cucumber with Chimese Yam and Spring Cmion

AR RILE R (1

Biraised Sea Cucumber in Millet Soup

HE R F 6L RN an

Braised "8-headed” Whoele South African Abalome in Superior Oyster Sauce

HE R HRBM20N PR wn

Braised "B-headed” Whole Middle Eastern Abalone with Mushroom in Superior Oyster Sauce

Fr MK E23 i #E

Braised “Z-headed” Whole Australian Abalone with Goose Web in Oyster Sauce

FEALEGE25 I T o=

Braised "25-headed” Whole South African Abalone and Japanese Mushroom

PR BRI o kM A s

Braised Whole Abalone with Fish Maw in Saffron Sauce

per Person ¥ 238 / fit

Per Person ?258;’{11
Par Person ¥ 288 /[ fit
per Person ¥ 268 / it

per Persen. ¥ 99() / it

rer Person. ¥ 1200 / fix

Per Person ¥4’E|S‘|'rit
Per Person i’ZﬂE,‘rﬂ

per Person ¥ 248 [ it
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SIDVOITAA ASINIHD - 55

HERBHTHE o

Braksed Imperial Bird's Mest in Superior Broth

BT wn

Braksed Imperial Bird's Nest in Superior Soup

L b

Braksed Bird's Mest with Crab Meat

WAL

Double-boiled lmperial Bird's Nest in Whole Papaya

RAFIER =

Dhibhimﬂu]hqplh|Eﬁd&hmmvﬁEJUmudeﬂzm

REELE XN ER m@

Double-boiled Imperial Bird's Nest with Red Date and Rock Sugar

pecPersn ¥ 688 / i
per Person ¥ H88 /[ it
pecreren ¥ 328 [ fr
pec Person ¥ GO8 [ i1
pec Person ¥ 88 [ it

per Person. ¥ H88 /[ 4

i 7K I M

LIVE SEAFOOD

HE m

Su Mei Fish
T
Steamed

REBE

Star Garoupa

. 2
Steamed, Poached in Superior Broth

M
Turbot

o, Wik, TR, Wi
Steamed, Deep-fried with Spicy Salt, Steamed with Bean Curd, Fried

A o=

Caroupa

Wk, Wik, W

Steamed, Deep-fried with Spicy Salt, Steamed with Bean Curd

i

Mandarin Fish

&, KEW, BT
Stearned, Traditonal Steamed, Deep-fried with Sweet and Sour Sauce

RUF
Lobster

48, WY, MK, LN XOES
Sashimmi, Baked with Cheese, Black Peppes, Baked in Superior Broth, Fried with XO Sawce

HHEF
Shrimp
B, B, WRER, =K

Poached, Spicy Salt, Steamed in Basket, Stearmed with Minced Garlic

RAGHN

Whaole Baby Abalone
ik, SR
Steamed, Steamed with Minoed Garlic

B i#tiE o

Mantis Shrimp

Mk, waW
Spicy Salt, Steamed with Minced Gartic

MBS

Whaole Australian Fresh Abalone
Ay
Cooking Show

| K] R Rivosnitusiudalios dishes
B e, Bk, Al dishes wili e i
wEEY T EREE. ARnES LR, Uy

[ A B~ Dishies wigh {P] A Diebes wilh posk  [S] 8 Spicy dsdes  [H] #
¥ ) - 1 T Ll 5

&

7 / Persoogm ¥ 1980
w7 | rersoogm ¥ 1058
)7 | e soogm ¥ 168
7 | Persiogm ¥ 458
i | versoo g ¥ 168
7 [ Persogm ¥ 828
)7 | rersingm ¥ 238
5 ) per ece ¥ 480)
T per s g ¥ HOS

7 [ Fersoogm ¥ 858
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SEAFOOD

. Ei#ﬁﬁﬂf‘ 5] A

Wok-fried Shced Sea Whelk and Scallop with Spicy Sance

T OB S B 08 w0

Wak-(ried Green Crab and Vermicelll with Black Peppeor Sawce

Ml e L BRH e
Sautéed Conpoy with Egg

FHHMRNS

Deep-fried Cod Fish with Thai Sauce

e Fe i (TR 1)

Fan-fried or Braised Yellow Croaker

AL AN o
Dieep-fried Turbot Fillet with Salt and Pepper

fLimAmMm 1) (1]

Steamed Herring Huaivang Style

iR )

Stir-fried River Shrimps

&

rortan ¥ 128 /
rorsion ¥ 198 / 8
rorion ¥ §2 [ 8
rorsan ¥ 148 /
postion ¥ B8 /
rerton. ¥ 148 [
rorvar: ¥ 488 [ 6

vorion ¥ 178 /

b i N o o X O] (AR o E) e

Braised King Prawn with Butter mdﬁupeﬁrﬁnup{amed with noodles)

EHE [H|
Suustded Shrimps with Long [ing Tes

M 1] an

Crispy Mandarin Fish E_-.Lu.r.nl:l with Sweet and Sour Sauce

T @ IR

Sautfed Prawn with Garlic and Conpoy Sauce

MEHDEIE (1] 1] =

Sautéed Fel Huaiyang Style

gk L

Deep-fried River Shrimps with Salt, Pepper and Tea Flavour

VRRE A [H] e

Braised Turtle with Bock Sugar and Home-made Sauce

PRELTRE ] wn

Braised Flsh Head and Tofu with Thick Brown Sauce

Nt w=

Sautéed Shrimps with Chilli Sauce

KHkEHEEMA S

Mandarin Fish Fillet Cooked in Spicy Oil

JRBRAE BRIPUFL 5] (1] em

Sautéed Shrimps and Rice Cake with Spicy Sauce

pertion ¥ 82 / £

57 rasgm ¥ 1 H8

pareon ¥ 182 / 8
poction ¥ B8 /
partion ¥ 128 /
rortion ¥ 128 [
roréon ¥ 172 /

Portion ¥ 118 /

5 (rersoogm ¥ ] A8

rm?ﬂﬁf{s}
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POULTRY MEAT (PORK, BEEF, LAMB)

KHERIFTEFHBTF o Fer Ferson. ¥ 168 [ fit

Pan-iried Goose Liver with Egg White and Lobster Sauce

FEBEMEHGE am Portion ¥ 78 [ £

Sautéed Chicken Ball with Shallot in Soy Sausce

Bk TR T 5] am Fortion ¥ 78 [ B

Sautéed Sliced Chicken with Chilli

B 1Ly B T A roction ¥ 98 /

Braised Eggplant with Goose Liver and Pepper

Wi B o nar ¥ 82 [ 451

[!:E]:!-‘Frind Chicken with Hainamess Sagos

72 dE 9 KM Portion ¥ 68 [

Sautéed Duck Meat with Yellow Leck and Oatmeal

UKD T8 (5] porton ¥ 56,/ 8

Sautéed Egg, with Chilli and Onion

dE IR T kb i portion ¥ 8 [ 6

Sautéed Shredded Duck with Yellow Leek and Bean Sprout

PRME 5] 1] portion. ¥ 78 / 8

Braised Spicy Chicken in Clay Pot

T e AL e 1278/ L L el S orem 1498/

NI - MAMEERTH Per Person ¥ 288 [ fir

Eﬁdmﬂmﬂmﬁ ~w~::I-.:L.:l.m.all!'1|“-E::hmiam..ﬂﬂ.a-m-mm hm?ﬂﬂfﬁ Fan-fried Chinese Wagyu Beef with Home-made Sauce !
T 2] (5] rovion %102,/ 8
Deep-fried Spare Ribs with Spicy Sauce
QEi R (2] (7] 5] aB Partion ¥ 72 [ it
Braised Fork with Black Bean Paste and Hot Pepper
B A SRR ) mm Portion ¥ 78 [ #
Sweet and Sour Pork with Fresh Pineapple and Seasonal Tropical Fruit
FEBEEASN P e rortion ¥ 138 / it
Roasted “Japanese” Pork Loin with Leek in Soy Sauce
R HE rortion ¥ 90 / #t
Oven-baked Lamb Rack with Black Pepper Sauce
LB EE [P Fortion ¥ 62/ it
Steamed Sliced Pork with Preserved Vegetable
mhe v A £ 1] e I'nrﬁmE?E,i'rfﬁ
Beed Brisket Cooked in Curry Sance




(ANVT 9334 Y0d) IVAN -

LIV HENANS

A an

Pan-fried Beef Fillet "Chinese Style”

FIRER aw

Sautded Lamb with Dry Cumin

PR HER (1] am

Braised Spare Ribs in Special Sauce (4 - 6 persons)

Hot and Spicy Beef Short Loin (4 - 6 persons)

ORI BRE 4R 1| as

Braised Ox tail with Chestrat in Clay Pot

®ME®A 5

Twice Cooked Pork with Green Pepper and Chilli

BEKRTH 5] e

Sliced Beef Cooked in Spicy Ofl

MR TR E 5 an

Braksed Tofu with Dry Bean Curd and Spicy Sauce in Clay Pot

hRBREHERE (1] (5]

Bolled Besf In Hot and Sour Soup

partion ¥ 80 / #
rartion. ¥ 56 [
Partion ¥ 178 / it
roction. ¥ 248 [
roction ¥ 158 [
raction ¥ OF /
roction ¥ 138 /
partion. ¥ 55 [

rorion ¥ 288 [ #1

i U5 A BR

LOCAL SPECIALTIES

HEARNED [P s

Saubied Green Beans with Minced Pork and Preserved Vegetable

H VAR B R (1] e

Sauted Chinese Lettuce with Drled Sheimp Paste Served in Clay Pot

@ FHHT (] o

Braised Eggplant with Minced Pork

A EEEE | =

Sarubed Assoried Mushrooms with Black Pepper in Olive Ol

hiEfkkHRRAH &

Boiled Black Fungus and Cordyceps in Superior Broth

PR A SEE 2 (V] em
Braisesd Assoried Vegetables with Gingko in Abalone Sawce
BB TE (R [H] on

"Yang £hou” Shredded Dried Bean Curd Simmered with [inhua Flam, Shredded Chicken and Shrimp

HRIPER: (1] o

Saubéed Rice Cake with Wild Vegetable

R ERTR ] e

Braised Tofu and Chinese Cabbage with Vermicelll in Clay Pod

&

rartion ¥ 52 [ it
Fortion ¥ 72 [
rartion ¥ 55 [ it
rartion ¥ 65 / it
rartion ¥ 88 / it
Fartion ¥ 68 / it
rortion ¥ 70 / it
rartion ¥ 50 /

m%:}ﬂfﬁ
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VEGETARIAN DISHES

&

LORERRERE (1] 5

Dweep-fried Bean Curd with Spicy Herb

BT R S0 e

Steamed Tofu with Chinese Wolfberry Sauce

EXBAETRE e

Braised Twios Kisds of Bean Curd

HEREARR e

Stewed Assorted Vegetables and Mushroom with Vermicelli

i #5 4 HAb L e

Sautéed Pumpkin with Chinese Yam and Fungus

Ml it Hboi/h en

Fried Balsam Pear with Garlic and Bean Pasbe

MILBTEAGHER V| ==

Wok-fried Gingho, Lily Bull and Lotus Root with Permented Bean Curnd Sauce

=4 &

Portion ¥ B8 [

porion ¥ 58 / £
Porion. ¥ B8 [
Porion ¥ 62 8
roction ¥ 6 /
porion ¥ 56
rorsion ¥ 70 / 8

Postion T5Dfﬂ

EWWLEE

Sautéed Kale with Ginger Sauce

K LHEBRREL B

Steamed Chol Sum with Preserved Vegetable

MESAH m

Fried Asparagus with Garlic

IREM R o
Stin-Fried Seasonal Vegeiable

HIMHEELE 1] an

Sautfed Loofah and Mustard with Green Bean

REWA ] em

Braised Black Mushmom and Bamboo Shaat

firtalix ..mu-ﬁ|#u|wﬁmﬁ_ h i

| dinhen will b towed i i
WibEREE. BRnEELR, i yooan

porion ¥ 56 / £
Fortion ¥ DG [ B
rertion ¥ 7() [ 8
rorton ¥ 62 / Bt
rortion ¥ 62 [ B

portion ¥ 2 [ &




ER/R/ ] D
RICE, NOODLES AND
SAVOURY DIM SUM

—m BT KA . rortion ¥ 68 / 6

Braised Moodles in Abalone Sauee

1_*::'\—!—11"
My LEL

R g R B ST rorion ¥ 68 [

Fried Noodles with Bean Sprout and 5oy Sauce

"

L
=
L3
w|
-r."'l-

T pee persan ¥ 40 [ it

Dan Dan Noadles

-

i 1] e P purson ¥ 30 / fit

Poached Noodles in Shallot Oil

il (1) (1] em per porson ¥ 30 / it
Shanghainese Moodles in Fish Broth

TV HERMNS

FIfFm |1 e Fortion 1522}'(&

White Noodles in Soup

XOW T4 rocticn. ¥ 85 / 8

Fried Ric: Moodles and Sliced Beef with X0 Sauce

T BT T A rortion. ¥ 85 [ 8

Shredded Chicken in Kice Moodles Soup

EWIPKE on rorsion ¥ 85 / 1
Sautéed Vermicelli with Seafood

BHERODE an porion ¥ 85 / 8

Fried Rice with Conpoy and Egg White

BRI o portion ¥ 85 / 8

Sautéed Rice and Barbecued Pork with Vegetable

Fried Rice, Diced Chicken and Octopus with Abalone Sauce

HMEE (1] e poction ¥ 80 / 8
Fried Rice “Yang style

TR (] e nnﬁm-.’éﬁﬂfﬂ

Fried Rice with Tong Hao Vegelahles

NS IA AYNOAYS ANV SHTAOON ‘ION

[R] # SRR Reonmeneeclation diskes (W] 5r 8T Diskes with reis [P AE# Dishiss with pock  [55 78 Soicy dishes  [1] #3# Huslvarg & [R] # MR Rocommendation dishes  [N] & 2= Dishis with nuts (P 8085 8 Disk [H] R
o M G P, B S ll. AT dishes will be based on actual preseriation, B0 f A& S i sy B &0, All prices s in B30 and subject 01 v e chasye R TR e T, g | clin} temsed o actual p LR T NEE b L pr v iy MR e subject B0 1

sk, AN EES LR, IF vou sl n crrtain faced trgredienis, e s mdhd s ouT semvice ssscaak e e EEEE. BEnEE LS, oy are sllenpic e tond tnpred beris, lrsse ad vse oo s o
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BHOXET '] e
Boiled Pork and Cabbage Dumpling

BEREERETF e
Boiled Egg and Chive Dumpling

=WEAST (P &

Boiled Pork and Seafoed Dumpling

AR R | 1]

Worton Soup “Huaiyang” Style

B AAEW (1] [P] [H] e

Steamed Minoed Pork Dumpling

BT REE R (P] [H] e=

Baked Minced Pork and Dil:u:[E]:'rhE'Dnirm‘i.n E"|.1I’l’]"‘l'.|.l'|:|':rI

YR =

Baked Crispy Pastry Wrapped with Shredded Radish

PoFBE (1] (1] e

Crispy Pastry Wrapped with Red Bean Paste

shim  [NV] A1 Dishes wigh nugs [P 78 16 willy pu L
. 4 P | i

stioces ¥ 36 [ 6 A
srieces ¥ 36/ 6 R
siecs ¥45 /6 H
sTieces ¥45 /6 1
3Fieces ¥ 36 /3 51
pactien ¥ 30 /
paction ¥ 3() / it

rortion ¥ 30/ 8

I T
DESSERTS

NIEERER a9

Double-boiled Pear and Crystallised Fruit with Chinese Herb

7K i FE AR VR

Chilked Homey Jelly

FftZmsinm [V en

Boiled Sesame Paste with Dumpling

EFIEd (N e

Swestened Hed Bean Cream with Lotus Seed

A ol 475 78 {6

Dauble-boiled Swestened Almond Crsam with Fresh Milk and I’:l]:mya

EREMT (2] em

Chilled Fresh Mango Pudding

B H®% (2] e

Chilled Mango Cream with Fomelo Poel

MEEALE e

Chilled Herbal Jelby with Honey

BEesE (1] (V] [H] e

Sweetened Walnuot Cream

HAEWEALT (1] en

Sweetened Mint Glutinous Rice Dumpling Flavoured with Osemanthus Wine

FFEERE (1] mw

Sweetened Sagn Cream with Taro

oy I 5

Seasonal Cuk Fruit Platber

raresen 48 /2
Per Persons ¥ 22 [ fit
Per Person ¥ 25 [ fir
Per Perscn ¥ 22/ fit
Per Person ¥ 50 / fit
per Person ¥ 300 / it
Per Person ¥ 38 / fit
per Person ¥ 28 / fit
Per Person ¥ 28 [ it

Per Person ¥25|,|'rfﬂ:

Per Persun Eﬂfﬁ

Wik EEEE., ey N | [n——
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