Shang Palace

SHANGTASTIC LUNCH
y INR 2000 PLUS TAXES
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CRYSTAL DUMPLINGS

EDAMAME, TRUFFLE OIL
MORREL MUSHROOM, VEGETABLE
ASPARAGUS, RADISH

PAN-FRIED JIAOZI &/ @

BABY POK CHOI, NAPA CABBAGE, RED ONION
PUMPKIN, CASHEW NUT 2 ,g?

SAVOURY YUM CHA

VEGETABLE WONTON IN CHINKING BROTH
MUSHROOM AND CABBAGE SPRING ROLLS WITH CHILI DIP
STIR FRIED TURNIP CAKE WITH XO

MAINS

WOK-FRIED RICE WITH BURNT GARLIC,
ASPARAGUS AND CORN

STIR-FRIED BROCCOLI

N6

DESSERT

J %
X@ LD BLACK SESAME DUMPLING IN GINGER SYRUP

LEMON GRASS JELLY WITH MELON, STRAWBERRY, é
SPICED LEMONGRASS SYRUP @




/’ NON-VEGETARIAN

— = CANTON CLASSICS

PRAWN HAR GOW
CHICKEN SHU MAI
EDAMAME, TRUFFLE OIL

PAN-FRIED JIAOZI

PORK, GARLIC, GINGER
STIR FRIED TURNIP CAKE WITH XO

SAVOURY YUM CHA

MUSHROOM AND CABBAGE SPRING ROLLS WITH CHILI DIP
BBQ CHICKEN BAO
HONG KONG STYLE SHRIMP WONTON SOUP

MAINS ﬂ
WOK-FRIED RICE WITH BURNT GARLIC, ASPARAGUS AND CORN
BRAISED CHICKEN WITH SICHUAN CHILI PASTE

SWEET YUM CHA
Daan Taat (Egg Tart) \

STEAMED EGG CUSTARD BUN
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