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A TREASURED LEGACGCY TO SAVOUR
WAL, ZRRIRIEE

Since its inception in 1971, Shang Palace has stood as the culinary crown jewel of Shangri-La
Hotels and Resorts - a name synonymous with timeless elegance and authentic Asian
dining. Embodying the cultural richness and gastronomic diversity of China, Shang Palace
INvites guests on an immersive journey through the delicate artistry of Cantonese cuisine,
the bold spice of Sichuan fare, and the hearty depth of Beijing-style cooking.

Our menu Is a harmonious blend of tradition and innovation, offering exquisite dim sum
handcrafted with precision, masterfully roasted barbecued meats, and regional vegetarian
creations that honour centuries-old recipes. Each dish is thoughtfully prepared to capture

the soul of Asian hospitality and culinary mastery.

At Shang Palace, every bite tells a story - one rooted in heritage, refined over decades,
and served with a spirit of celebration.
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All the prices mentioned in the menu are in INR. Local taxes and staff contribution extra
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Please let our service colleagues know should you have any specific dietary requirements

or food related allergies. AIAHEATHFFIRIXE ZORBEWSHITIL, 35 & AMBATHIRS A B



STONE FLAMED BARBECUE  JBk

Crispy Chicken With Chicken Char Siu B G @
Five-Spice Salt B® @ S Py S s
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Cantonese Roasted
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Bbg Pork Belly Glazed with
Honey Sauce A ® @

Honey-Roasted

Beef Short Ribs I @
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£ Dai Pai Dong Bbg Picks B ®®

Cantonese Barbecue Specials from The Streets of Hong Kong

Crispy Chicken with Five-Spice Salt, Roasted Pork Belly and Cantonese Roasted Duck
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PEKING DUCK JtE k&S

Peking duck is one of the most renowned and popular dishes of Chinese
cuisine that was once an imperial dish made for only the Emperor and his
guests. Introduced during the Ming dynasty, Peking duck has been a delicacy
INn China for over 600 years, where chefs from all over the country fought for the
opportunity to come and create this dish especially for the Emperor. It was only
IN 1911 that the delicacy was introduced to the larger public.
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% A Peking Classic Roasted Duck
Z B RUEN BO®
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nole Duck

a

B9 INR 5,330

Half Duck
e H

- INR 2,730

-|RST COURSE %5 —17
Roasted Peking Duck, Hand Carved at the Table and Served with
Pancakes, Duck Sauce, Cucumber, Baby Leeks, Chopped Garlic and Sugar
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SECOND COURSE % — iz
Sauteed Duck with Lettuce Leaves RIS A i




APPETIZERS A& /M

COLD APPETIZERS 32

e
Pickled White Radish Marinated Black Fungus “:]___]
RKOKE | o] \/ @ with Dried Lily Buds
< ) INR 520 HHEBRARHEE K oV ®
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Smoked Bean Curd Sheet == Poached Chicken in Spicy
Rolls with Mushroom Sesame and Peanut Sauce
and Carrot [¢] V@ P2 A iz H U
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APPETIZERS HH/hiz

HOT APPETIZERS #HJF B2

== Sichuan Pepper Crispy Tofu
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INR 585

F ~ Fried Enoki Mushroom

with Dried Chili
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Deep-Fried Eggplant with

Crispy Garlic [¢/ \/ @ & @
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INR 585
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== Wok-Fried Lotus Stems
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== Wok-Tossed Chicken
with Green Peppercorns
and Fresh Green Chilies
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Crispy Corn Chili
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= Hunan Fried Prawn
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Salt and Pepper Squid
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DIM SUMS s.L»

YUM CHA FAVOURITES HiER.Lr, RAE4HC

Literally translated to ‘touch the heart’, Dim Sums are believed to be created by culinary
masters at the Royal Court many centuries ago in order to touch the heart of the Chinese
Emperors. As the popularity of these heavenly bites spread, teahouses on the Silk Road
started serving Dim Sums along with calming tea to travellers. There are around thousand
varieties of Dim Sums and the most popular comes in the form of dumplings, buns,

wraps, rolls, puffs, tarts and puddings.
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CANTON CLASSICS HERzgil

Thousand Layer Radish Puff |e
T-22 55 |~ Bk
INR 650
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Daan Taat (Egg Tart) 4] @® Chicken Shu Mai [4] @ =]
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CRYSTAL DUMPLINGS kKR

= Edamame, Truffle Qil [e
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Morrel Mushroom, Vegetable Asparagus, Radish [e] \/
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=2 Chicken, Spinach, Corn [a|@®
MR~ B oK
<k INR 715

2 Prawn, Scallion

iR Py 24
S INR 845

CRYSTAL DUMPLINGS  SEMRIKMIE

== Pork, Garlic, Ginger [
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Pumpkin, Cashew nut (] \/ @
F N R
<1l INR 585

Lotus Root, Baby Corn, Chives
i3 MR SN SOV

INR 650
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= Tenderloin, Garlic [a
FHAB Ros
<k INR 715
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= Baby Pok Choi, Napa

Cabbage, Red Onion |e
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INR 650




DIM SUMS =L

YUM CHA FAVOURITES K% .0, IRSS4EHD

Social gatherings have forever remained an intrinsic part of the Chinese culture and hence,
gave birth to the tradition of Yum Cha. The history of this tradition dates back to the Qing

dynasty where people gathered in small tea stalls to unwind and catch up with friends after
work. Perfect to be savoured with friends and family, this dining ritual includes savoury and

sweet dim sums paired with refreshing teas.
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SAVORY YUM CHA J&lA s

Mushroom and Cabbage Spring Rolls with Sweet Chili Dip [¢] \/ @
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= Stir Fried Turnip Cake == Shanghainese

with XO 4] @ @ Xiaolongbao [4] @
R LT XO % Chicken sgpy | Pork s%m
INR 585 E¥/NEA
INR 715

%= Shrimp and Pork Wontons == Prawn Bean Curd Roll with
in Soup /@@ Chives and Vegetable [4] @ @
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SWEET YUM CHA &I R

b
= Black Sesame Dumpling Ma Lal Gao (Steamed '-1-;[3
in Ginger Syrup (¢ @ Fluffy Cake) (4] @® |
S0 B i R TRE GRARE)

<1lell INR 585

= Bolo Yau (Pineapple Bun Steamed Egg Custard Bun
with Butter) [4] @® mbYiEd @
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SOUPS

SWEET CORN SOUP #HEX

Chicken B® @
pEAT

128 INR 715

Crab Meat B @®® @
B

—

188 INR 780

Tofu BNV ® @

21

21 INR 683




Prawn 1 ® &
MR

B8 INR 780

Mushroom B \/ @&
JEE Tk

B2 INR 683

Dan Dan Noodle
Vegetarian #i3g | Chicken {8 R
Pork 344

tHFH A

B2 INR 683

Spicy Sichuan Sesame and Peanut
Soup with Minced Chicken and
Hand-Pulled Noodles
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22 Double Boiled Morel
and Chicken Soup B @

PR B 2k
Hong Kong Style Prawn Wonton
' - INR 715 Soup with Seasonal Greens B ® @
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VEGETABLE AND BEAN CURD #sfE )3

ﬁ - L
Stir-Fried Asparagus and

n
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== Mapo Tofule \/ @

Silken Tofu Stewed with Diced Shiitake | otus Stem in Yellow Bean
JR I 5 T Sauce [¢] \/ @&
ﬁ%T%WL% | % 9 2, }:/I\g/"‘;j: *%

N
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Hong Kong Style Fried tir-Fried Mushroom with

Egg-plant with Spicy Sauce, BBQ Sauce [o \/ @7
Served in Clay Pot [e] \/ @& Pale e b A
ot A B 112 . <5 INR 1105
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Hok—lzried Okra in Lao Gan Stir Fried Broccoli —

- Ma Chili @ W=k o] V@@
] <} INR 715

Wok-Fried Chinese Greg '!easonal Vegetable in

with Garlic [/ \/ @& @® Sichuan Chili Sauce [¢ @
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POULTRY &R

&2 Kung Pao Chicken, Sichuan Pepper,
Cashew Nut and Chili Sauce []@® @

BORXG T A BRARRIARABUE P3G T
< 5] INR 1,105

Guangzhou Style Crispy Chicken
Tossed with Sweet Lemon Sauce

JCREFS AR TS LOO®
< 5 INR 1,105

Sizzling Wok Chicken with
Sichuan Pepper, Celery and

Spring Onion 4] @ ® @
RS ECIE S Aol
< L5 INR 1,105




Wok-Fried Sweet and Sour Chicken
with Pineapple [4] @ @

RALL YL

INR 1,105

Dry-Braised Sliced Chicken
with Black Bean and Shallot,
Served in a Clay Pot [4] @ @

FR3AR Y EPE LN
INR 1,105

Braised Chicken with
Sichuan Chili Paste [a] ® &
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INR 1,105




LAMB FH

= Grilled Spicy Lamb Ribs,
Spring Onion, Ginger
ALEB/HELH L@O@O©b®
<kl INR 2,795

®2 Steamed Sliced Lamb
with Enokl Mushroom in

Hot & Sour Stock [a]@® (®
IR S E R ERN A

<k INR 1,625
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Wok-Fried Lamb with Spring Onion & Ginger Sauce 1]/ @®®®@®

BLEEWHFN
<7 INR 1,625




Stir-Fried Lamb with
B ER
INR 1,625

Wok Tossed Lamb with

|

TR T
INR 1,625

Black

Bean Sauce

Dry Chili and Cumin ]@®

OJO —Tﬁi%




PORK

Sweet & Sour Pork
A RS lNIOIOIBI0,

INR 1,495

Stewed Pork Ribs with
Pickled Vegetables & Tofu,
Served in Clay Pot |4

Wb e R K B M HE

INR 1,495

|
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Sichuan Style Fried Pork 'H

Ribs with Black Bean
Chili Sauce 4] @@ @

IR BB YEHE S

INR 1,495
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£ Braised Pork Belly [4] @G
AR R

INR 1,495




SEAFOOD {BHEF

&2 Sizzling Prawn with
Chili Bean Sauce H®® @

305 A R

B8 INR 1,434

Wok-Fried Scallops with
Asparagus 1 JOIOIOIO,

) J:'I\ P l)_l

868 INR 2,860
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Stir-Fried Cuttlefish with
Okra INn Soya Sauce

LlipyeAyE--3:ll » [OJOIO,

- INR 1,105




&2 Steamed Baby Garoupa
with Light Soya Sauce

Ha/Ma B ®
B868 INR 1,450

Poached Garoupa Fillet
with Chinese Pickles
and Dried Chili & @

MUK A B
B3E3 NR 1625

Deep-Fried Sea Bass with
Sweet & Sour Sauce B @®®@

B et 11y

488 INR 700




Wok-Tossed Snapper Fillet with Black Bean Sauce
Bitsa s BO®®

2873 INR 1,625

&2 Sizzling Clay Pot Fish with s Prawn in XO Sauce
Oyster Sauce B® ®® @ O EFRIF NO® b ®
UeE 3o > £ £ - INR 1,495

188 INR 1,105
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SHANG PALACE SPECIALS HER XS

CRUSTACEANS H 5yt
Weighed in Traditional Weighing Scale k1%
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128 INR 715

for 100 grams
& 100 g

Crab A ®
e

B1288 INR 650

for 100 grams
= 100 g

ki |

B |

Tiger Prawns A ®
Jie Wi

1038 INR 585

for 100 grams
+: 100 g

COOK IT YOUR WAY =25 3 4B L 1%
Hong Kong Typhoon Shelter Chili and Garlic @® @
O XUE KUK, PABRASRO A 5 10 i)
Singapore Chili gy M® @
Black Pepper Z#it IN@® G
Wok-Fried with Spring Onion and Ginger &YW NGO @& Gy
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CHA CHAAN TENG QUINTESSENTIAL
RETEHTER

Creating on-the-go meals for the busy residents, the Hong Kong Cha Chaan Teng Cafes
serves a fusion of Canto-western dishes featuring noodles, meats and rice delicacies. These
cafes have gained visible popularity worldwide and are suggested to be a part of the
UNESCO Intangible Cultural Heritage

WAORE TS B SR E, Rk WRERRIRIERERE, B eafm ARFEK.
XRFETHCEERER, I Bty s A& E BB LA R OAbE 7 45

CHA CHAAN TENG
QUINTESSENTIAL

Wok- Fried
Chicken Hakka Noodles

REXGHHE BO®
98 INR 450




Wok-Fried Glass Noodles

with Chinese Chives and Egg
EREE 2 BO®®

98 INR 450

Crispy Shredded Strip Loin, Fried Rice Noodles, Sliced
Sesame Seeds B Sirloin, Spring Onion

Z R e B 22 THERGZADRS BO®®@
B8 INR 950 98 INR 450




Wok-Fried Tenderloin, Yangzhou Fried Rice,
Broccoll, Black Pepper Shrimps, Chicken, Egg
=B MEs BO®® B R R (R WPy S84K)

Shrimp Wonton Soup Noodles
e T A [

BB} INR 550




STAPLES E£&

RICE AND NOODLES K/ FlH 55

.......
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Wok-Fried Rice
with Burnt Garlic,
Asparagus and Corn

Frfkssss 71 7 ORI

~
//_,-"::/’f bt \V@
| ; = -
A S ZIT79 INR 715
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. Steamed Jasmine Rice

 EHTRIR () O@

Vegetable
Fried Noodles

e MOAVAGE ;
<45 INR550

Egg Fried Rice [+] @@
IR

<k INR 715

Fujian (Hokkien)
Fried Rice [4] ®@
i (FRX) Kk

Sighature Hot Stone Sizzling Crab
Meat Fried Rice with XO Sauce

M IR XO R AHR L OO®®
INR 1,040




DESSERT #H

%= Chilled Mango Cream
Sago, Pomelo B ®

KB 2 SR Y5 7Y R B
©103) INR 585

Lemon Grass Jelly with
Melon, Strawberry, Spiced
Lemongrass Syrup

T REF ILE IR HE.
B BAN ©®

Seasonal Fresh Fruits B \/ & @

Phf <& i R
103} INR 585




HOTPOT MENU KRz

With flavours perfected over half a century, Shang Palace brings you elevated Chinese
cuisine in Bengaluru. Immerse and fall in love with the beauty, diversity and rich history of
Chinese Culinary Art. Michelin Stars adorn our Hong Kong, Singapore and Paris locations,
while critically acclaimed outposts can be found in world-class cities from Beljing to Istanbul.

Pair and perfect your flavours your own way. This unigue and exclusive experience can be
avalled at Shang Palace for lunch and dinner.
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HOW TO RELISH HOT POT k4% X455

- Select the seasoned broth of your choice. Choose dipping ingredients.

- Add the ingredients to the simmering broth. Cook the ingredients to your liking. Feel free to
adjust the heat levels as you prefer. Different food has different cooking time; pace and
perfect it your own way.

- Once cooked, pick the ingredients with the hand-held basket spoon and place it in your
bowl. Garnish with condiments and seasoning. Enjoy.

- Occasionally, our server will replenish the pot with more broth. This is to rebalance the
flavours and spices.
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Homemade Ice Cream Scoop I@

5 il Uk LR ER T A

Black Sesame & Goji Berry, Nectarine, Orange‘& Five Spices or Chocolate &
_Popcorn Sorbet BZ RHIAT {EIWE *ﬁ‘?ﬂi%‘*ﬁz jZIBEﬁ AAE TR
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Oolong Creme brulee B® @
£y %y il
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AROMATIC BROTH BASE &HE#7IK

= Sichuan Spicy Broth Aromatic Chicken Broth
JIRHA DR B @ = W@
INR 458 INR 458

Aromatic Vegetable Broth omato Vegetable Broth

iR BV ©® Fhmikm BV ©
INR 458 INR 458




MEAT K2R

L]
Chicken B ® @ Striploin @ ® @ 1
PETA THAENW
INR 558 INR 658

Grass-fed Tenderloin B ® @ Pork M & @
AW A

INR 658 INR 758
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Pork Ribs B®® ® Tenderloin Tripe B @& @
AkE 4 it
INR 758 INR 658

Braised Lamb BN @ @

ARGEIA 5 A
INR 758 INR 758




SEAFOOD v

Andaman Shrimps B&® @ @
Lk B
INR 1,100

Lagoon Calamari @ & @
15 1 6 £8

INR 658

]

Seabass B @

fiyi £
INR 758

Seafood Platter
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INR 2,058
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DUMPLING &7

Chicken B @

5 A
INR 558"

Andaman Prawns B & @ Vegetable B\ @
35 BT B
INR 658 INR 558




TOFU ©JfE

Yellow

Bean Tofu Skin

SEE BV O®
INR 658

—T

Fresh Tofu B\ ® @

INR 658

Fried Tofu BV E®E® T
Y B
INR 758

b

Tofu Platter BN/ & @®
2SS P
INR 958
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VEGETABLES Bk

Mushroom Basket B\ ® @
A5 T &
INR 658

Asian Vegetables
Mg BV E®©®
INR 558

Corn BV ®®
Tk
INR 458
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Potato BN/ & @)
+ 5
INR 458




NOODLES M

Dan Dan Noodle B\ @

THFH
INR 658

Yellow Noodle
mia BN @
1._!NFQ 658




