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SHANG PALACE
A DELICATE FOOD LEGEND
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Shang Palace is the signature Chinese restaurant of the Shangri-La
group with a history of 40 years. The first Shang Palace opened
in Singapore in 1971. Shang Palace, with its creative cuisine,
impeccable service and beautiful interiors, delivers a unigue,
quintessentially luxurious experience to guests, The Chinese
characters making up the name Shang Palace mean “aromatic
scent” and “place of royalty” respectively. They were deemed
particularly appropriate for the level of cuisine and service that
Shang Palace provided along with the opulent furnishing and
artwork. The Shang Palace at Shangri-La Hotel, Changchun serves
finest Cantonese and Ji culsine, and offers 10 private dining rooms
plus a capacity of 70-seat a la carte dining area, It is the ideal
choice for business entertainment and social gatherings.
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- APPETIZER & COLD DISHES

HEMER an sundurd ¥ 36 / 4
Green Leaf Vegetable Served with Sesame Paste

e B vk sndard ¥ 38 /
Mandarin Flavor of Steamed Lotus Root Stuffed with Glutinous Rice

HREY  w sundard ¥ 28 /
Preserved Radish with Soy Sauce

BT UMW an sandard ¥ 28 / 4
Tossed Shredded Beancurd with Shredded Scallion

LHRER w sundard ¥32 /1
Preserved Egg with Chopped Ginger Sauce

#RUECIH | am sandard ¥ 36 / M1

Pork with Garlic Sauce
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The combination of western olive oil and

Chinese white vinegar provides the spinach
with a fresh and natural taste.

II:K&{"&I}[— s Stardard ¥38’{ﬁ

Raw Spinach with Rice Vinegar and Potato Jullenne
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ZLBEMA @ sandard ¥ 38 / #
Traditional Shanghainese Smoked Fish

AKaAA | °| sandard ¥ 38 / B4
Marinated Sliced Pork Jelly

P sondurd ¥42 | B
Tossed Mixed Vegetables with Prawns

FHE ) standard ¥ 42 | B4
Marinated Pig Ear and Tongue

ERTEEL o stndard ¥46 [ 9
Marinated Jelly Fish with Flack Vinegar

o i £k 7k v sandard ¥ 46 / 91
Traditional Simmered Salted Duck

hEHFRE sandard ¥48 / 9
Marinated Sliced Beef Shank in Chef’s Secret Sauce

e % i) sundusd ¥ 48 / 4
Flavored Pork Feet with Ginger

LAWME s sandard ¥ 108 / #

Chilled Goose Liver
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'BARBECUED & MARINATED

HiARRE  wn whale ¥ 38 / 11
Double-boiled Goose Wings with Chinese Herbs

PIABE wn whate ¥ 38 / R
Double-boiled Goose Feet with Chinese Herbs

SEEAEAN V] e standard ¥ 42 [ 91
mbbbtihd?nrknenywiﬂlﬂmm

fEkE TR D] an sndard ¥ 58 / 1
Barbecued Pork with Honey Sauce

MR (] ew standard ¥ 55 [ #1
Roasted Pork Macao Style

MRk e sndard ¥ 56 [ #1
Roasted Cantonese Duck

BRI P e sundard ¥ 56 / 91

Double-boiled Pig Tongue with Chinese Herbs

gk &t (7] o standard ¥ 56 / 91

Double-boiled Pork Tripe with Chinese Herbs

EikKipLk 7| en sundard ¥ 56 / 1

Double-boiled Pork Intestines with Chinese Herbs

Sk i el [ standard ¥ 56 / #1

Roasted Pork Ribs




Chinese spices, the specially
Australian abalones are pr

and sophisticated taste. )

- MBkMBI= A o sunderd ¥ 1288 [

Fresh Australian '\halnnr Sashimi Combination
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MEEEILY whoe ¥ 78 / 1
Roasted Golden Pigean

HHHFREIALY ww whoe ¥78 / 1
Smoked Crispy Figeon with Chef’s Special Recipe

BATLIEN (1] sundard ¥ 88 / #
Roasted Suckling Pig with Cumin

WM sk R (] stndard ¥ 108 / 1
Marinated Meat Combination Chaozhou Style

RS ] ww sundard ¥ 128 / 8
Chinese Barbecue Combination

WL sandard ¥ 168 / 91
Roasted Suckling Plg Platter

7o F — & 7 whale halt 11351 ¥ 168 / 88
Roasted Chicken Cantonese Style

RS o whole/halt 51/ 51 ¥ 168 / 88
Salied Chicken with CheF's Special Reclpe

HE TR 5 whole/haté U/ H ¥ 168 / 88
Dauble-boiled Chicken with Shallot Sauce

o £ 1 7 48 whote/hatt K /2 H ¥ 168 / 88

Double-boiled Chicken with Soy Sauce

B E EE an whole/halé 5251 ¥ 168 / 88
Roasted Peking Duck

BEN SR e sendard ¥ 288 / 41
Seafood Sashimi Combination

JERERF =30 o sandard ¥ 468 / 1

Fresh Dalian Abalone Sashimi Combination




MR K% )

Superior Soup with Cordyceps

Per Penen ¥ 268 /

ENERBHERTRAR, NEBELLLA
WO, #EE, frea e
HE%R.

The superior cordyceps are slowly cooked
In a casserole with low flame to create a

nutritious dish for the meal
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Per Person ¥26}’ﬂ

Fish Soup with lceberg Lettuce

HFEHEKND |V

Per Person ’t’32}‘fﬂf

Soup of the Day

EHWEE (P an

Per Person ¥36}"ﬁ[

Assorted Seatood with Pumpkin Soup

EERGH  aw

Per Person ’t’32fﬂ

Hot and Sour Soup

THF PSR e

per Person ¥ 28 / it

Daouble-boiled Minced Beel Soup

ARGV

Per Person ¥28/ﬂ

Assorted Mushrooms Soup

PG en

Per Person ¥ 30 ’f fir

Beancurd Soup with Dried Scallops and Chicken

FE R RE A [ 1]

Per Person ¥68/ﬁ£

Flower Mushroom Soup with Vegetable

B M A Tl 0

Per Person ¥ 78 f‘ 'm'

Boiled Chicken Soup with Agaricus Blazei

Wi A T pacruson 1128 / i
Changbai Mountain Matsutake Soup
ﬁﬁmﬁﬁi@ﬁﬂﬁ |P| Per Person ¥138,"ﬁ‘f

Superior Soup with Cordyceps Flower and Fish Maw
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ABALONE / BIRD’S NEST /
DRIED SEAFOOD

e MBS (0] on PerPerson ¥ 428 [ fir
Buddha Jumps Over the Wall

ARAWAREN (P on sundard ¥ 398 /
Braised Dalian Abalone with Fork and Mushroom

T ERKER P o sandard ¥ 398 [
Braised Dalian Abalone with Potatoes

B+ M4 (1] an whote ¥528 / ®1
Australian Abalone

fdE ki [°] ew whole ¥ 688 / 151

South African Abalone
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Sea cucumber is known for its healthy
features of being rich in protein and low in

fat and cholesterol.

AP E2(70-803) o perperson ¥ 198 [

Braised Sea Cucumber with Scallion (70-80 Head)
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Per Person ¥ 198_“:[

Double-boiled Sea Cucumber with Tea Sprout and Wolfberry

MR R L E(50-60K) m per Person ¥ 268 / fir
Braised Sea Cucumber with Scallion (50-60 Head)

KK IR 8(50-603) [ 7] perrerson ¥ 268 / it
Sea Cucumber with Millet Congee (50-60 Head)

ABEEETE ] sandard ¥ 398 /
Braised American Sea Cucumber with Soy Sauce

#uit M%7 £(20-305) [7] 6 perperson ¥ 438 / fr
Braised Sea Cucumber with Abalone Sauce (20-30 Head)

TARMER cu rerrerson ¥ 468 / it
Double-boiled Bird's Nest with Papaya

HBEETER D o PerPerson ¥ 468 / fir

Braised Bird's Mest in Chicken Broth
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KRWEFORY wn stndard ¥ 78 / 84
Stir-fried Scallop with Egg White and Milk

FRtrkn 2R ap sundard ¥ 68 / B4
Wok-fried Glass Noodle with Dried Shrimps

FEAEBERREL sunderd ¥ 68 / 81
WAL en stndard ¥ 78 / 84
ShmrdSedn-ndwlm}.ﬂlkdeg;me

HRHLEM standard ¥ 78 / 94
Braised Beancurd with Crab Meat

DHERMGH) a sundurd ¥ 88 / 91
Braised Fish Head with Chili and Garlie

WA A 1 standard ¥ 108 / 94
Pan-fried White Eel Shunde Style

BEKEREE P s sundard ¥ 128 / #4
Sautéed Clams with XO Sauce

SRR o sndard ¥ 138 / 4

Deep-fried White Eel with Sweet and Sour Sauce
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Cod fish was originated in both sides of the North
Atlantic. It be bottom cold waler species.
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RECWIRFER @0 sandsrd ¥ 128 / 41
Sautéed Prawns with Walnuts and Chili

i L B0 sundard ¥ 168 / #1
Braised Cod Fish with Fresh Chili

a2 S5t stndard ¥ 168 / 1
Poached Turbol with Preserved Pickle in Chili Sauce

AU 7R K FE 1 sundasd ¥ 168 / 1
Steamed Fish Head with Double Flavors of Chili

SR KIF(4R) stncard ¥ 168 / #1
Baked Prawns with Mayonnaise

THMFHEEA standord ¥ 188 / 1
Poached 5liced Mandarin Fish with Spicy Sauce

it EAEfA stndard ¥ 188 / 1
Braised Mandarin Fish with Mushroom and Almond Sauce

SR ) an swandard ¥ 268 / #

Steamed Pumpkin Stuffed with Fish Maw and Abalone Sauce
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szid that a man of Bishan County was good at fishing.
day he caught several fishes. His wife thought it was
& waste that some fishes were left over. The wife then
It, wine and spices to pickle them and hung them up
‘for the night and dried them in the sun. The wife fried the
fisl e for dinner and the couple found that the fish
singly delicious. Now, Shang ["alace chefs further
oped this dish with adding various spices for pickling,
and furned it into a popular dish.
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BT ) standard ¥ 46 [ 1
Sautéed Pork with Egg and Chopped Chili

I ERGER am sundard ¥ 58 / 1
Wok-fried Diced Chicken with Scallion

BHRAH aw sandard ¥ 58 /
Braised Black Fungus with Chicken Broth

BN _ap perpern ¥ 88/t

Pan-fried French Goose Liver

HIEBITE aw standsrd ¥ 98 [ B

Deep-fried Goose Liver Roll
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PORK, BEEF AND LAMB @

AR R per Person ¥ 38 / fi
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FEFIAEPAE 7 un sundard ¥ 46 [ 4
Sautéed Pork Julienne with Celery and Dried Beancurd

FHFTE aw per Person ¥ 68 / fir
Pan-fried Beef Short Rib

T (] sundard ¥ 68 / ¥4
Braksed Pork Ribs with Dark Phem

et Y b oue sundard ¥ 68 / ¥4

Stewed Radish with Beef Sauce

PRI (5] am sundard ¥ 68 / #4

Stir-fried Lamb with Chili

Konlb ¥ um sandard ¥ 78 / ¥4

Sautéed Lamb with Garlic

READAE [P we sundard ¥ 78 / B

Sautéed Farm Pork with Fangus
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Pan-fried Lotus Pancake Stuffed

EMAE. TEBLECRHSSR, A0
FESRE, BREDN. MUEHREN
WL, MEIHmFFAE M W, MHEIEIL
W, #EFGO, FISRET,

Lotus roots are rich in dietary fibre and
vitamin C. Shrimp meat and minced pork
between two sliced lotus roots, and fried
until it is golden in colour. The stuffing is

der and the lotus root crispy,

&
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RENPEINIE (P sundard ¥ 78 |
Spicy Sautéed Sliced Farm Pork Country Style

B 4= b - sandid ¥ 78 [ #
Sautéed Wild Mushroom with Beef Fillet

BRI ws Standard ¥?8,/H
Barbecued Pork Neck

SMELTRSA ) ww sandurd ¥ 78 /
Stewed Pork Belly with Chili Sauce

BKBULR (7] wo sundard ¥78 [ 1
Fried Pork Spare Ribs with Sweet and Sour Sauce

KMt EH an sandard ¥ 168 / M
Deep-Fried Lamb Chop

P SEET (0] wp standard ¥ 198 / 51
Braised Pork Rib with Swest Soy Sauce

s LR L i Standard ‘{1\58;”15!
Saubled Prime Beef Cube with Sheed Garlic

LR stndard ¥ 268 / 1

Double-boiled Beef Rib with Chinese Herbs
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LOCAL SPECIALTIES

RELET E01] sundard ¥ 36 / 4
Braised Eggplant with Bean Sauce and Garlic

REPTIR am standard ¥ 32 / 4
Sautéed Dried Beancurd with Green Pepper

ERXDEOER av standara ¥ 42 / 4
Stir-fried Farm Egg with Chinese Chives

fekMmBm | an sundard ¥ 68 / 94
Deep-fried Pork with Sweet and Sour Sauce

MENAA 1| e sundard ¥ 48 [/ $4
Stewed Pork Belly with Sour Cabbage

WO R o standard ¥ 56 / $4

Braised Assorted Vegetables Served with Pancakes

fRAEEL A2 (07 ) stndard ¥ 58 / ¥4

Stewed Pork Belly with Assorted Vegetables

+ ST 1] e sundand ¥ 68 / M

Stewed Pork Spare Ribs with Kidney Bean and Potato
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MR an

sundard ¥ 76 / 9

Braised Farm Chicken with Local Mushroom

O LI &

Braised Venison with Potato in Clay Pot

EHHEH ] a»

Wok-stewed Com Flour Cake with Pork Ribs, Pumpkin, Taro and Green Beans

KA

standart ¥ 78 / #
sundard ¥98 /1

Standard Ylﬁsfﬂ

AR EHRRE 6o

sncard ¥ 398 / B4

Braised 5ea Cucumber with Deer Tendon and Vegetable




VEGETARIAN

ft = '] §>

MEtTs 5] aw standard ¥ 36 / #4
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KHB/MEEN an stndard ¥46 / 91
Stir-fried Vegetable with Black Fungus

RABRHED sundard ¥42 / 94

Blanched Cantonese Choy Sum with Mineral Water

HELEAT TR an standard ¥ 48 / B0

Braised Home-Made Beancurd with Mixed Mushroom

BENDEAT ap sundurd ¥ 56 / B

Sautéed Yam with Black Fungus

dsﬂﬁé?bﬁm [Uc ) Standard TBBfﬂ

Sautéed Papaya and Lily Root with Chinese Celery

AOATFDAR a sundsrd ¥ 88 / 9

Sautéed Asparagus with Ginkgo and Lily Root

ha+EE o sundart ¥ 68 / 91

Combination of Steamed Pumpkin, Sweet Potato, Yam, Taro and Corn
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FREHEE ] suandard ¥ 36 / B
Dry-fried Lotus Roots with Chili Sauce
Tk Eh B 2D O 3E 1) sundard ¥ 46 [ A

Stir-fried Glass Noodle with Bacon and Cabbage

R HREM (5] o sundard ¥ 48 / 1

Braised Cucumber and Pork with Chili

L ENE (P sandurd ¥ 42 [

Stir-fried Green Vegetable with Pork

WHAARM (1] s sundard ¥ 42 / 4

Poached Chinese Cabbage in Supenior Stock

R & HHT sincard ¥ 38 / 4

Steamed Eggplant with Soy Sauce Home Style

AP S Sandrd ¥4 /

Wok-fried Cantonese Choy Sum
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B & LR sundard ¥ 42 [ 1

Pumpkin Stew with Taro in Coconut Cream

F A H R o standsrd ¥ 38 [

Fried Seasonal Vegetables

FATHE, XOR, i, S, Y. WP, ol L. THEMAD, ORILEED
Cooking Method: Stir-Fried with XO Sauce [ Garlic / Oyster Sauce [ Ginger, Plain Fried / Poached
with Broth / Preserved Fish and Soya Bean/ Preserved Beancurd and Chili

e HE AR S I sundard ¥ 42 [ ]
Steamed Baby Cabbage with Chopped Garlic

R TREH: 4R 58 standard ¥ 56 / B
Assorled Vegetable Stew with Dried Shrimps and Scallops

AEFEH R stndard ¥ 68 /

Braised Flower Mushroom with Mini Cabbage

KOUBENER we stncard ¥ 168 / #1

Braised Mini Cabbage with Changbal Mountain Matsutake




E// A @

RICE, NOODLES AND
SAVORY DIM SUM

a7/ ] per Person ¥ 28 [ fir
Hand Sliced Wheat Noodles in Fish Broth

LEMER o Per Person ¥28 / it
“fangchun” Whole Wheat Noodles in Broth

WO O A ] per Person ¥ 38 / it
Jepanese Udon Noodles with Seafood

IR per Pesson ¥ 36 / it
Egg Noodles with Beef and Sour Beans

W M E T s parpenon ¥ 38 /it
Braised Rice with Mixed Seafood and Pickles in Broth

TE4E standard ¥42 [
Wok-fried Flat Rice Noodles with Boef

i 2 m Standard Y42fﬂ
Fried Noodles with Soy Sauce

LIS I A T sandard ¥ 46 [ #
“Yifu" Noodles with Shrimp Roe

B AT LD IR standard ¥ 46 [/
Fried Rice with Shrimps and Chopped Vegetable

ERLEHPW 1 am suandard ¥46 / $4

Fried Rice with Braised Pork and Chinese Chives

K O fry R P porscn ¥ 68 / fi
Steamed Rice with Dalian Abalone in Abalone Sauce
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- fi e rece ¥6 / 4

Pan-fried Shanghai Meat Bun

o PR D Pee ¥6/ 4
Pan-fried Pancake Stuffed with Minced Beef

KLEMPF wo e ¥18 /3%
Pan-fried Whest Pancake with Chives

FFILE M e sundard ¥ 28 / 4
Pan-fried Meat Bun Stuffed with Wild Mushrooms

KWL sundard ¥ 38 / 94
Homemade Dough-Shaped Noodle Soup

KR, TR, BAER) (0] ww pozen ¥ 46 / 41

ngs of Your Choloe with Three Kinds of Stuffing:
Chopped Seafood with Vegetable and Egg, Chopped Celery, Chopped Pork and Cabbage

HmPt G E @, FPRAF, MAERRL, mw) sundard ¥ 68 / B4
Roughage Platter: Oats Bun, Wheat Bun with Wild Vegetables,
Rye Bun Mixed with Vegetable, Coarse Cereals Bun

FEHALDHROFR, #E, LOKBE) 1| ww sunderd ¥ 68 / B4

Dtim Sum Flatter: Prawn Dumplings, Spring Rolls, Red Rice Rolls
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Sweel potato is rich in cellulose, vitamin
A and B, which is good for the digestive
system. Specially cooked in Chef Tang's
style, the dish thoroughly reflects the good

taste of cheese and sweet potato

Per Person ¥ 28 ,f fir

ZIEEE e

Swieet Potato Baked with Cheese
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DESSERTS

BT BHEDHHL = Per Peron ¥ 28 / it
Sweetened Sago Soup and Glutinous Dumplings with Roasted Peanuts

RLHE LB RN T e PerPerson ¥32 / fit
Pumpkin Soup with Ice Cream and Mango Pudding

HEWHNLIEEELG T per Person ¥ 28 / fir
Glutinous Rice Dumplings in Sweetened Red Bean Soup Combined with Pumpkin and Taro Pudding
OGP, s perpenon ¥ 3 / £t
Red Beans and Egg White with Milk Combined with Egg Tart

POk ERE(3A)  mom Per Person ¥ 32 / it
Baked Crispy Durian Puff

B FRBRE per Person ¥ 48 / it
Stewed Pear with Hashima

HBHECRBA N mn per Person ¥ 28 / fir

Glutinous Dumplings in Almond Tea




