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Shang Palace is one of the signature restaurants of the Shangri-La
group and has a history of 40 years. The first Shang Palace opened
in Singapore in 1971. Shang Palace is central to Shangri-La hotels,
and through creative cuisine, impeccable service and beautiful
interiors, delivers a unique, 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 restaurants provide, and they are
reflected in the opulent furnishing and artwork. Our Shang Palace
serves finest Cantonese and Sichuanese cuisine, and offers 17
private dining rooms that cater for groups of 4 to 40. It is the ideal

choice for business banquets, celebrations and friends gatherings.
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APPETIZER & COLD DISH

103

g

Standard ¥22 / 1l

Marinated crisp fresh lettuce root served with shallot oil

HE=

Standard ¥28 / 'ﬁl]

Marinated shredded bean curd skin, cordyceps and asparagus served with mustard

U AR H 1103

Standard ¥ 33 / 'ﬁl]

Marinated black fungus with chili and sweetened black vinegar sauce

Wk 3% AU 104

Standard ¥ 33 / il

Crispy lettuce served with sesame paste

HFEFHHF R 105

Standard ¥42 / 1

Shredded marinated air dried beef with coriander and bean sprouts

glﬂfh%ﬂi 106

Standard ¥42 / il

Marinated shredded pork tripe served with shallot in spicy oil

KM 107

Standard ¥42 / il

Sliced OX tripe served with celery in chili oil

PR 28RS 108

Standard ¥48 / 'ﬁl]

Poached chicken with scallion and fresh green Sichuan pepper in shallot oil and soy sauce

A i i 2 =

Standard ¥48 / @l

Marinated jellyfish served with vinegar

B R KT

Standard ¥ 48 / 1]

Poached salted duck

HSIA 100 ® YAZILAddV

JOVIVd ONVHS

&% B RUR an

Standard

¥58 / i

Marinated black chicken paw in chili oil

A iR 112

Standard

¥58 / #i

Marinated chicken served with peanut in spicy oil

A= NS ke 15

Standard

¥58 / i

Thinly sliced pork belly and vegetable roll served with garlic sauce

Bk £

Standard

¥68 / i

Deep-fried yellow croaker fish served with pickled chili and shallot

I 5 115

Standard

¥68 /i

Marinated duck tongue Sichuan style

RN

Standard

¥ 88/ #i

Deep-fried minced vegetable with shrimp paste wrapped by bean curd skin and almond

i E AR YAl 17

Standard ¥ 118 / 11

Marinated sliced sea whelk served with fresh chili and bird chili

M2 s

Standard ¥ 168 / WJ

Marinated shredded abalone and jelly fish in sesame oil

T —
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BARBECUED & MARINATED sOuP

B L KB per person ¥ 38 / B

Shang Palace soup of the day

T’T’éﬁ%ﬂ(l;l;“fé Per person ¥38/ﬁ[

Chinese white cabbage with bamboo fungus in superior clear broth

_»EL;E"?;L?IZJ 303 Per person ¥ 38 / DA

Double boiled pork ball soup with pea and caraway

%Wﬂiﬁﬁ%ﬂé% Per person ¥4:8/ﬁ[

Braised corn soup with minced chicken (or crab meat)

ﬁﬁ%@ﬁ% Per person ¥52/1j:

Braised fish soup with pickled vegetable

7@?3@% Per person ¥58/ﬁ

Braised sea cucumber soup with seafood and bean curd

TERALEEE I perperson ¥ 68 /

Double boiled fish maw and flower mushroom soup with vegetable bulb

s B MR X pecperson % 78 /

Double boiled chicken broth with sea whelk and cordyceps root

X

; A FENR Al 6t 11 £ 3 per person ¥ 98 / fir
JTIRE TR b 201 standard ¥ 58 / Bl Double-boiled baby abalone with pine mushroom and pak choy

Barbequed pork served with honey sauce

S ERREE IIEHL Gt per person ¥ 268 / fit
@{{('}%% %Jﬁ\ W 202 Standard ¥ 5 8 / i Steamed lobster ball and home made bean curd served with lobster soup (award-winning dish)
Barbequed pork neck

%%%&%m 203 Standard ¥ 68 / 'ﬁlj

Crispy roasted pork belly

ﬁﬁiﬁ Iii7kﬁf‘ﬁ Standard ¥ 78 / 'fﬁlj

Spiced poached meat combination Chaozhou style

é%ﬂ%%ﬁﬁ Standard ¥98/1§IJ

Shang Palace barbequed combination

(ﬁi@ﬁﬂﬂg A H /4 H half/whole ¥68/136
Poached chicken in spicy broth

{%fﬁﬁﬁﬁ%% 2 H /4 H half/whole ¥68/136

Roasted duck Cantonese style

L5 R B 2 whoe ¥ 158

Traditional Beijing duck

’f»tEi?L% {ﬁl]/i'ﬁ/n\/i&/ﬂ\ standard /half/whole ¥ 188/488/888

Roasted suckling pig
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ABALONE / BIRD’S NEST /

DRIED SEAFOOD

W 5L LN % 60 (23))  em

whole ¥ 488 / 45 11

Braised whole 2-headed Australian abalone with superior oyster sauce

AR A S TE(205%)

whote ¥ 1580 / 4510

Traditional style braised whole 20-headed Yoshihama dried abalone

e 52 A A1 96 5

Per person ¥ 98 / r

Stewed goose web and fish maw with superior oyster sauce

iR e

Per person ¥ 128 / ’ﬁ[

Braised fish maw with abalone sauce

7t MR ARILS

Per person ¥ 188 / 'fﬁ

Stewed Liao cucumber with abalone sauce

AL ]

Per person ¥ 188 / (A

Braised fish maw and abalone with vegetable

[N1 & %1~ Dishes with nuts  [P] &% P Dishes with pork [S] Z Spicy dishes
A ks A NIRRT IE N 15% Mk 55 % . All prices are in RMB and subject to 15% service charge.

R R e A iU, i RS A L. If you are allergic to certain food ingredients, please advise our service associate.
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HOVTVd ONVHS

RIS

Per person ¥238 / (A

Braised bird’s nest soup with assorted seafood

YR 2 E

Per person ¥398 / fr

Braised superior bird’s nest soup with crab meat

2T Bet i B e

Per person ¥ 438 / fr

Braised superior bird’s nest soup

A I i i 3

Per person ¥ 688 / ﬁ[

Double boiled superior blood bird’s nest in papaya

[N]1 & 51~ Dishes with nuts  [P] &% P Dishes with pork [S] 3¢ B Spicy dishes
B A s A N T IEInU15% Mk 55 % .- All prices are in RMB and subject to 15% service charge.

QR HE s UK, 35 ARG N B, If you are allergic to certain food ingredients, please advise our service associate.
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LIVE SEAFOOD

Hif  em rers0g ¥ 138 / 457
Mandarin fish

% Efh persong ¥ 188 / 17
Turbot

%)F_FL:E[ Per 500 g ¥298/4§:ﬁ‘

Marble goby

e AL rers0g ¥ 338 / )7

Brown-marbled grouper/ Tiger spot fish

[lRe8 rers0g ¥ 588 / 45 )7

Western spotted garoupa

1R rercons ¥ 988 / 137

Eastern spotted garoupa

rerso0g ¥ 1388 / 5t

Pacific garoupa

HJE e persoog ¥ 1988 /4 )7
So Mei Fish

AT TR/ MERNLR 7%/ DGR/ R/ MR SR 2k /K 3/ SRR e/ 2 B IBLIBS 2%

Cooking Method: Steamed / steamed with preserved Sichuan vegetable and shredded pork /
steamed with assorted fresh chili / steamed with red cut chili / steamed with preserved
vegetable and sliced bean curd / simmered assorted mushroom in spiced chili oil /
braised with assorted mushroom / steamed with Chinese air-dried sausage and black mushroom

i R rerso0s ¥ 98 / )7

Prawn

BETTE . VR R IR/ P / e B R/ MR

Cooking Method: Poached / steamed with vermicelli and minced garlic / stir-fried with chili /
pan-fried with superior soy sauce / deep-fried sprinkled with spiced salt

it reesoog ¥ 128 / )7

Crab

BAETTE . BB/ FEMER EER /BB / SRR /o R A

Cooking Method: Baked with spring onion and ginger / steamed with egg white and huadiao wine /
stir-fried with chili / fried with black pepper / deep-fried with minced garlic and
chili Hong Kong style

Eiﬁqﬂj% Standard ¥ 128/1?[]

Salmon sashimi

%%g%ﬂi“%ﬁﬁ Standard ¥ 188/15“

Assorted sashimi platter

J004VHS JAI'T

HOVTVd ONVHS

/)Mt £ (6 H A2 TT)

Mini Abalone (minimum 6 pieces)

Per piece ¥28/4§:,n\

RETT . WA/ RBUR/ LR/ RIAYG

Cooking Method: Steamed / steamed with dried mandarin peel / steamed with shredded ginger /
double boiled in superior broth with vegetable bulb

LS B am pers00g ¥ 628 / 4T

Australian fresh abalone

RETTH . s/ XOREY / Mt/ vk
Cooking Method: Poached / stir-fried with XO sauce / stir-fried / chilled

I & T Per 500 g ¥588/4§:ﬁ

Canadian Geoduck

R BB/ WA/ XOEL /i
Cooking Method: Sashimi / poached / stir-fried with XO sauce / stir-fried

JEUF AT versog ¥ 588 / )7

Baby lobster

WP ew pers0g ¥ 798 / 47

Australian lobster

AL LR/ ZE A R IO ER /e

Cooking Method: Simmered with superior stock / simmered with cheese / sashimi / stir-fried /
steamed with fragrant garlic




SEAFOOD

% iy fif
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A5 22 1l 1 A7 BEER

Standard ¥ 68 / 1l

Stir-fried garoupa with green vegetable

wEEEMA [S]

Standard ¥ 68 / i)

Braised fish fillet with pickled cowpea and bird chili in chili oil

OB |5

Standard ¥ 68 / i)

Stir-fried frog with dried chili and peanut

A s BT YEAD i

Standard ¥ 78 / 'ﬁl]

Stir-fried sliced squid and lotus root in XO sauce

Eratil 16 S| e

Standard ¥ 88 / 'ﬁl]

Braised eel with whole garlic and bird chili in spicy oil

TN

Standard ¥ 98 / 'ﬁl]

Braised assorted seafood and bean curd with vegetable in clay pot

ENEUMMEIRE (5] cm

Standard ¥ 98 / 1l

Indonesia prawn curry in clay pot

JeH IR

Standard ¥ 128 / Ll

Stir-fried shrimp with tea leaves

[N1 & %1~ Dishes with nuts  [P] &% P Dishes with pork [S] Z Spicy dishes
A ks A AR IE i 15% Mk 55 % . All prices are in RMB and subject to 15% service charge.

g R e A UK, i RS A L. If you are allergic to certain food ingredients, please advise our service associate.
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OVTVd ONVHS

d004VHS

TAURER [ S|

Standard ¥ 128 / il

Braised shrimp with pickled chili

4> 72 WRER

Standard ¥ 138 / i)

Deep-fried shrimp with fried shredded sweet potato

B R IE

Standard ¥ 138 / 7

Stir-fried sea whelk with vegetable in bean paste sauce

HAASEBIR P on

Standard ¥ 138 / 'fﬁl]

Stir-fried prawn and asparagus brochette with lily bulb and Yunnan ham

KU A S| oe

Standard ¥ 138 / il

Stir-fried scallop with bird chili

EHXOBE B h 1

Standard ¥ 138 / 151

Stir-fried sliced squid and scallop in XO sauce

$5 2 bt

Standard ¥ 138 / 151

Stir-fried scallop with broccoli

FRIHE A o

Standard ¥ 158 / i)

Pan-fried cod fish steak with superior soy sauce

A oA (S

Standard ¥ 168 / 1l

Stir-fried abalone with abalone mushroom, bean sprout and dry chili

ArPEws P as

Standard ¥328 / 'fﬁl]

Braised sea cucumber and minced pork on a bed of bean sprout with seasonal green vegetable

[N]1 & 51= Dishes with nuts  [P] &3% P Dishes with pork [S] 3¢ B Spicy dishes
B s A NIRRT I 15% Mk 55 % .- All prices are in RMB and subject to 15% service charge.

QR HE s UK, I AR S N B, If you are allergic to certain food ingredients, please advise our service associate.
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POULTRY

AR Y Sl E N 4 Howhole ¥48

Crispy Shiqi pigeon

%:Fll—tgld?/l‘q]—]% Hﬁ Standard ¥ 48 / 1§IJ

Stir-fried duck breast with assorted bell pepper and soy bean sauce

fﬁ?xgﬂilﬁfk Standard ¥68/1§IJ

Stir-fried boneless chicken wing with vegetable in black bean paste

'Zﬁ)ﬁﬂ‘ Hﬁ'{%x—% 704 Standard ¥ 68 / il

Stir-fried chicken with dried chili and Sichuan peppercorn, Chongging style

éijkg‘ I:l:l % 705 Standard ¥ 68 / 'ﬁlj

Fried chicken cartilage with assorted fresh chili

ﬁéiﬂiﬁ?ﬁg%ﬁ Standard ¥ 68/1§IJ

Steamed frog with ham and black mushroom

q:?%;\_-EL"‘Eix—%L% Standard ¥68/1§IJ

Braised chicken with onion in black bean paste

= =
Ocz:‘:
=
Sy
=
—

PO )12 S

i'{:/ﬂ\/%/ﬂ\ half/whole ¥48 / 96

Smoked duck with tea leaf

i 5% 7N db 3 709

Standard ¥ 68 / i)

Stir-fried chicken with bamboo shoot

SR AR A A 1 A

Standard ¥ 68 / 1§IJ

Braised chicken with chestnut and flower mushroom

Ly w2 I FLAS i

Standard ¥ 88 / 'fﬁl]

Stir-fried pigeon breast served with shrimp paste

7 H 7 Bk G

Elf:/ﬂ\/é:,n\ half/whole ¥68/136

Deep-fried crispy duck with taro

A FL T e

/% 7 hate/whole ¥ 68 / 136

Deep-fried marinated chicken

X R E B T

Per person ¥ 138 / fr

Pan-fried goose liver in black pepper sauce, Chinese style
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PORK, BEEF A

BH/NEHECRM, i, kEEL)

/
N

D LAMB

Per person ¥ 48 / hr

Australia lamb chop (black pepper sauce /superior soy sauce /bean paste sauce)

3 NHE R 5% 802

Standard ¥58 / il

Braised pork rib with bitter gourd in clay pot

VY )1 =] 55

Standard ¥ 58 / i)

Wok-fried pork belly with leek and bean paste sauce

JRIERY KA 504

Standard ¥58 / il

Steamed pork belly with taro

EWABRIERA 505

Standard ¥ 68 / 'ﬁlj

Wok-fried pork with shallot in black pepper sauce

5 2 DY it B 806

Standard ¥ 68 / 'fﬁl]

Deep-fried marinated pork spare ribs with garlic

TR 7 807

Standard ¥ 68 / 1]

Braised beef tendon with black bamboo shoot and garlic in spicy oil

A hedi Ve 1505

Standard ¥ 68 / 1l

Simmered beef with glutinous noodle in hot and sour broth

GAVT ANV 4999 I0d

HOVTVd ONVHS

KB WA A 809

Standard ¥ 68 / 1)

Simmered sliced beef with vegetables and assorted mushroom in spicy chili oil

A RN AR

Standard ¥ 78 / 1§lj

Wok-fried beef fillet with tea mushroom and shallot

b 1) 8 R A A 11

Standard ¥ 78 / 1l

Stir-fried Germanic pork hoof with squid and celery

FFHBUAE D 4 e 512

Standard ¥ 78 / 'fﬁl]

Wok-fried crispy pork tenderloin with fresh chili

& i e 813

Standard ¥ 78 / il

Stir-fried OX tongue with celery in spicy sauce

72 LR B A kL 514

Standard ¥ 78 / 151

Stir-fried beef cube with dry orange skin and dry chili

PR PR I s TR 815

Standard ¥ 88 / 1)

Braised Germanic pork hoof with onion in black pepper sauce

i N

Standard ¥ 98 / ]

Pan-fried beef rib with black pepper sauce

Per person ¥ 468 / fr

Pan-fried Wagyu beef in black pepper sauce
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VEGETABLES

A IR R 901 standard ¥ 33 /

Seasonal vegetables Cantonese style

RELTT8 I R | Rk e
Cooking Method: Wok-fried / fried with garlic / poached in superior sauce / fried with chili

%%& % E HTJ‘ _!}E 902 Standard ¥ 38 / 'ﬁlj

Braised seasonal vegetable with preserved egg and salted egg

W?ﬁﬁ%@%ﬁ Standard ¥38/1§l]

Poached assorted wild mushroom and spring sprout in superior stock

*ﬁ;‘%@%é 904 Standard ¥ 38 / 1)

Stir-fried Kailan with preserved vegetable

E%ﬁ—‘%ﬁ%%i% Standard ¥38/'f§[]

Braised lettuce with shrimp paste in stone pot

ﬁ:ﬂigﬁ ﬂg 906 Standard ¥ 38 / 'fﬁlj

Braised bean curd with Sichuan peppercorn and minced beef in spicy sauce

%EQ_Q*’/I‘% EI 907 Standard ¥ 38 / 'ﬁlj

Stir-fried cabbage with pork and glass noodle

SHTAVIAOHA

HOVTVd ONVHS

e 310! 908

Standard

¥48 /i

Braised corn, red bean, white bean, millet and mustard leaf in superior soup

A R B IR 209

Standard

¥48 / i

Wok-fried baby cabbage with shredded pork and bird eye chili

ERE Sy 910

Standard

¥48 / i

Braised rice jelly with minced pork and celery in clay pot

& H 2T A 911

Standard

¥58 / i

Braised bean curd with snowy vegetable and minced pork

PRI AR % o8 5 I

Standard

¥58 /i

Fried bean curd with minced pork and pine mushroom sauce

R 2R 913

Standard

¥68 /i

Pan-fried baby cabbage with glass noodle and chili
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VEGETARIAN DISHES

Per person ¥ 28 / fr

Braised spinach soup with bamboo fungus and enoki

PUER e 5k 1

Standard ¥ 28 / 1l

Deep-fried eggplant with spiced salt

B EE AR

Standard ¥38 / al

Braised bean curd with enoki and bean curd skin

R L ESISA 00

Standard ¥38 / WIJ

Dry-sautéed kidney bean with olive green

(% iy

Standard ¥ 38 / 'fﬁl]

Sautéed celery and vegetable root

ARG\ =4

Standard ¥48 / 1]

Braised Bailing mushroom with broccoli

D ES

Standard ¥48 / 1l

Braised bamboo fungus and bamboo shoot with black mushroom

PO T A BR[N]

Standard ¥ 48 / 1l

Stir-fried mixed nuts with celery and lily bulb

—HE BT

Standard ¥ 48 / il

Bamboo Shoot with assorted mushroom

TR EE

Standard ¥48 / WIJ

Special Shang Palace harvest

it g3 A

Standard ¥58 / 'ﬁl]

Braised assorted mushroom wrapped with crispy bean curd skin and thread moss

A FLim 2 57 1%

Standard ¥58 / l

Braised assorted vegetable with assorted mushroom and glass noodle in clay pot

A S A B AR

Standard ¥58 / 1l

Braised black fungus with lettuce shoot and Cordyceps root

itk iz

Standard ¥ 68 / i)

Pan-fried assorted mushroom rolled in bean curd skin garnished with
bamboo fungus filled with green asparagus and yellow fungus

AR E YN

Standard ¥ 188 / WIJ

Braised morel mushroom with baby white cabbage

[N] & #1= Dishes with nuts  [P] %% Dishes with pork [S] ZR Spicy dishes [V] # ft Vegetarian options

Fr A i N IR I e 15% Mk 95 %t .- All prices are in RMB and subject to 15% service charge.

s s U, A RS A B, If you are allergic to certain food ingredients, please advise our service associate.

¥ &/ D
RICE, NOODLES AND
SAVORY DIM SUM

MBI F S| om Per person ¥ 12/11

Wonton with spicy oil

S (S per person ¥ 12 / fir

Dan Dan noodle

ik B ] pespersen ¥ 12 / £

Boiled dumpling with spicy sauce

ArHEHm D] o perperson ¥ 18 / fir

Boiled spinach noodle with minced pork in chicken soup

PRI AL T R [ P ver 205 ¥ 18 / k7

Pork and cabbage dumpling Northern China style

K ZALERAK o 6 picces ¥ 38 / 447

Pan-fried dumpling with chives in traditional style

A LR (P 6 picces ¥ 36 / 4T

Steamed sticky rice bun wrapped with pork and preserved vegetable

[N]1 & 54= Dishes with nuts  [P] &% Dishes with pork [S] 3¢ B Spicy dishes [V] & fr Vegetarian options
B s A NI 15% Mk 55 % .- All prices are in RMB and subject to 15% service charge.

DRt JE s UK, I NS N L. If you are allergic to certain food ingredients, please advise our service associate.
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HOVTVd ONVHS

BMIDR o

Standard ¥ 48 / 1l

Fried rice Yangzhou style

ég%ﬁi 1109

Standard ¥ 58 / i)

Fried rice Shang Palace style

b5 XS AR am

Standard ¥ 58 / 'fﬁl]

Prawn and frog congee in clay pot

B tHEE R (P om

Standard ¥58 / 'ﬁl]

Fried noodles with pork ribs and bell pepper in black bean paste sauce

e it 155 X8 22 e 17 1

Standard ¥58 / 'ﬁl]

Braised Eu-fu noodle with shredded chicken and vegetable in XO sauce

BT HEA I iy

Standard ¥58 / il

Sautéed sliced beef rice noodle with bean sauce

R R

Standard ¥ 68 / i)

Steamed rice topped with assorted seafood, chicken and duck

b A= i

Standard ¥ 68 / i)

Braised seafood on a bed of crispy egg noodle

AH R

Per person ¥ 68 / r

Braised pine mushroom in abalone sauce served with steamed rice

[N1 & 53442 Dishes with nuts  [P] &% P Dishes with pork  [S] #f Spicy dishes
FrA ks A N R Ik 15% Mk 45 3 . All prices are in RMB and subject to 15% service charge.

R R e A iU, i RS A L. If you are allergic to certain food ingredients, please advise our service associate.

H an
DESSERTS

BB E405E @ Per person ¥ ]8/17_[

Fragrant herbal jelly with Osmanthus served with honey

%ﬁ%*% 1202 Per person ¥ 18/ﬁ

Sweet Purple rice soup with sago

AL AR E: [ V] perperson ¥ 18 / fir

Double boiled white fungus with papaya and almond

HIPHE [N Per portion ¥ 24 / 3

Boiled sweet dumpling with peanut

,T‘?:it E ﬁ % ﬁ? [N] Per portion ¥ 24 / 1y

Pan-fried mashed red bean cake

*}Jﬁﬁ% Per person ¥26/'fﬁ

Chilled sago cream with pomelo and mango

ﬁ%zﬁ\ﬁT Per person ¥26/ﬁ

Chilled mango pudding

j{mﬁﬁ%’mﬁ' Per person ¥128/ﬁ

Double boiled papaya with hashima

[N] & %4 Dishes with nuts  [P] 4% P Dishes with pork  [S] 25§ Spicy dishes
FiA g A NIRRTk 15% Mk 45 3% . All prices are in RMB and subject to 15% service charge.

QR HE s UK, 35 ARG N B, If you are allergic to certain food ingredients, please advise our service associate.
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Shang Palace Prosperity Dishes r§|

Shang Palace

'3 A g tF

! 'f‘lé.! )y-l{‘ﬂ -F 58;’1'J'IIStandard
Braised Garoupa with Bean Curd

and Vegetable in Clay Pot

*Zj fl C"i é ;L 58 /mstandard

Steamed Cabbage Roll with , X Bt o
~ a7 Y/ / Signature

Pine Mushroom and Assorted Vegetable 4 a " /
i /

| / A ._ / Dishes

o
‘%:7 j“g\l‘ﬁ % -’V/ 118,’{&‘“ Standard
Kung Pao Scallop (Stir-Fried Scallop

with Dried Chili and Pine Nuts)

=X M

N Al -
ﬁ ‘i ,l; .é’?) - ;’%7 x«%‘ 68,’1%l‘5tnndard
Deep-fried Bean Curd on a Bed of
Green Vegetable Garnished with
Crispy Shredded Conpoy and
Pine Mushroom

P Dishes with Pork % 4% 1
N Dishes with Nuts 75 % 4t
/ Spicy Dishes ¥

o R NS B, Llact Rk,

Do B A tp Ny W R, 3 RUIR 95 N B

B AT e 4% A NS 5, JF N 15%0% 45 % .

Alldishes will be based on actual presentation.

Lf you are allergic to certain food ingredients, please advise our service associate.

All prices are in RMB and subject to 15% service charge.




Braised Pork Hoof with Spicy Bean Sauce

r"g-. 3% 4 1933 Fr 58 /s standard

Shang Palace

XO Hﬁi j“g\'ﬁf‘if‘ / 138/"[§I|‘3tnndnrd

Deep-fried Shrimp Balls with XO Sauce

‘&g fé t"‘{ﬁ. i\.% .{E 1 3 8/’ ] Standard

e
Stir-fried Chicken and Black Mushroom
with Garlic and Shallot Topped with
Abalonein Clay Pot

5‘% Wé" ﬁ"ﬁz—ﬁ% {f@.ﬁ%"é 138/1'9'!]5mndnrd

Baked Cod Fish with Egg white

F g2 s 18fﬁqundard

Chilled Herbal Jelly and Almond Jelly
with Mango Sauce

P Dishes with Pork % 4% 1
N Dishes with Nuts 7 g 4t
/ Spicy Dishes el

Hodh bl I8 S 2, LLSc ik

I S SE0) e e T A AR B RIIR 45 A DA

FEAT G e g NIRRT A 5. DF Il 5% R 55 9% .
All dishes will be based on actual presentation.
If youare allergic to certain food ingredients, please advise our service associate.
All prices are in RMB and subject to 15% service charge.




