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A Treasured Cantonese Legacy to Savour
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The highly acclaimed Shang Palace is one of Shangri-La's top
Chinese restaurant brands. It has a profound history of more
than 50 years since it first opened in Shangri-La Singapore,

in 1971. The restaurant celebrates the elegance, richness,
and dynamism of Cantonese cuisine. While flavours here are
redolent of tradition, they are expertly crafted with today's
palate in mind. Behind the harmony of old and new is a team
of brilliant chefs. In addition, it provides guests with local
specialities and other flavours to delight the palates of those
who come to dine and relax with its comfortable, elegant

setting.
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. J&A (Pork) T B (Chili) T IRE (Nuts)

If your guests are Muslim, Vegetarian, Seafood or Nut allergy,

etc. please inform the waiter for special arrangement.
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Steamed Hele Crab with Minced Pork and Water Chestnut
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Buddha Jumps Over the Wall (Stewed Superior
Abalone, Sea Cucumber and Fish Maw)
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Stewed Chicken with Fish Maw in Pumpkin Soup
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Steamed Brown Spotted Grouper
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Baked Homemade Tofu with Sea Urchin in Pot
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Wok-fried Pork with Sweet and Sour Sauce
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Mixed Radish Peel with Sauce Mixed Chinese Cabbage with Homemade Sauce
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COLD DISHES
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Mixed Whitebait and Fried Peanuts with Green Pepper Oil Mixed Chinese Broccoli with Chopped Ginger
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Assorted Vegetables with Bean Paste Iced Chinese Artichoke with Vinegar Dressing
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Pork Skin Jelly
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Mixed Beef and Cucumber
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Roasted Shredded Eel
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Marinated Boneless Chicken Feet, Thailand Style Marinated Duck Webs with Wasabi
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Roasted Duck, Cantonese Style
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Double-boiled Leg Beef with Chinese Herbs Marinated Meat Combination, Chaozhou Style
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Dried Abalone
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Premium Dried Abalone
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Supreme Dried Abalone
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Supreme Fish Maw
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Premium Fish Maw
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Premium Sea Cucumber
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Supreme Sea Cucumber
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Supreme Sea Cucumber

528
fi

i RREE )RR | ERRE [ EHERE

[ o]
b= /&

[N
EREA

Supreme Sea Cucumber
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Sea Cucumber
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2 (100g)
Imperial Brid’s Nest (100g)
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King Crab
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Lobster
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Lobster
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Live Prawn
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Miniatus Grouper
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Grouper
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Brown Spotted Grouper
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Mandarin Fish
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Fresh Abalone
Wik A B | BIE | A | B

EER

Crab
Wik RGIMAENEZ | 2 B0R | A Y | SnrdF &

I

Current Price

e

Current Price

A

Current Price

e

Current Price

I

Current Price

I

Current Price

I

Current Price

I

Current Price

I

Current Price

I

Current Price

I

Current Price

I

Current Price

dnog

- A00dVIG HAIT

=
=3
o
=3
(=%
a=)
=)
—
=

==}
=
25
—-
)
@
(=%
=
—
I
w
=3
=
=
1)
=%
(=1
=
@
7]
(=1
=
=
=
=
=
=)
~
—_-
@
(=9
—
a5
=
[¢15]
(<)
-
-
=
@
i1
=]
(=%

HSI,] GAIT

3




~Re B ~Bie B e
PSERNR (E) WAL (=)

Stewed Old Cucumber and Crispy Pork Soup Double-boiled Oxtail Soup with Springwater
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Double-Boiled Whelk Soup with Matsutake Double-boiled Duck Soup with Fish Maw and Matsutake
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Braised Fish Head, Sea Cucumber and Abalone in Casserole ( Reserve Requested )
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Buddhe Jumps over the Wall per person Braised Beef Steak with Red Wine Sauce
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Poached Fish and Lamb in Soup
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Stir-fried Scallop with Lily Root and Asparagus Sautéed Snow Beef with Black Collybia Albuminosa
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Braised Bullfrog in Casserole Sautéed Prawn Balls and Fresh Abalone with Spring Onion and Wasabi
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Braised Abalone with Potato in Casserole Braised Butter Chicken with Oyster
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Wok-fried Zucchini with Sliced Conch Fried Crispy Yellow Croaker with Lime and Garlic
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Pan-fried Beef with Fresh Sichuan Chilli
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Wok-fried Pork, Chives and Lotus Shoot with X.0 Sauce Fried Eggplant with Pickled Pork Belly
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Braised Sea Cucumber and Deer Tendon with Scallion

0 =
0/ &

P &4
o0

]
688

1l

/

ZEKE (10 /%) B

Braised Bighead Fish, Home-style (Reserve Requested)
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LocAL SPECIALITIES
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Braised Pork Trotters with Abalone Sauce in Casserole Poached Sliced Pork with Chinese Sauerkraut, Northeast Style
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Braised Yellow Croaker, Home-style
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Stewed Tofu, Home-style Deep-fried Pork Rib
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Braised Green Beans with Pork Belly Deep-fried Pork with Mixed Sauce
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Fried Sea Cucumber with Chilli, Served with Rice
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StcnuaN AND Hunan DisHEs
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Fried Beef balls with Green Chili and Citronella
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Steamed Fish Head with Red and Green Peppers
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Boiled Mandarin Fish
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Sautéed Shrimps with Chilli and Sichuan Pepper Poached Sliced Snow Beef in Hot Chilli Oil
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Fried Bearded Tooth Mushroom with Okra and Lily
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Stir-fried Pork with Chili
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Fried Cordyceps Flowers with Parsley Sautéed Black Fungus with Chinese Onion
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Flowering Cabbage / Mustard Leaf / Baby Cabbage
Broccoli / Green Romaine Lettuce / Leaf Mustard
Spinach /Seasonal Vegetables
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Noodle in Plain Soup per person Mixed Bamboo Noodles with Scallion oil and Minced Crab per person
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Chinese Dumpling, Northeast Style
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Fried Chinese Leek Dumplings Pan-fried Wheat Pancake with Chives
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Braised Tremella and Pear with Rock Sugar Double-layer Milk Custard
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Glutinous Rice Ball with Mango
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Chinese Spirits
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15-years-old Mao Tai 53°

KRF R 53°
Kweichow Mao Tai 53°
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Wu Liang Ye 52°
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Yanghe Spirit Classic 46°
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Yanghe Spirit Classic M3 45°
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Yanghe Spirit Classic 46°

e A A 42°
Tao Nan Xiang Jin Zun 42°
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Yu Shu Qian Premium Special Edition
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Yu Shu Qian Classic Customization
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Fermented Ripe Pu'er
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Wuyi Narcissus
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Premium Jasmine
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Hangzhou Premium Chrysanthemum
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Lapsang Souchong
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