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SHANG PALACE A-LA CARTE MENU
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Available from 11:00 a.m. to 2:00 p.m.
5:30 a.m. to 21:00 p.m.
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APPETIZER

MR S LR T E R
Fresh spring bamboo shoots with pepper and sesame Mixed whelk with green beans and crispy cups

RMB 88 RMB 98
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STEW & SOUP

BRI ST REE
Spicy and sour seafood soup with sea cucumber

RMB 98
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Pork lung stewed conch soup with vegetables

RMB 88
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CENY
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Braised pork on pigrib  RMB 88
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Braised tofu with abalone sauce and conpoy RMB 98
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Braised clam meat with matsutake and potatoes RMB 78
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Sautéed mixed vegetables RMB 68

RICE/NOODLES
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Vegetable and shrimp potstickers RMB 158 Steamed rice with cured flavor RMB 98
PRI R(N) PEREEE 1)K TR
Seaweed and snail dumplings with fish soup  RMB 298 Fried rice with scallop and crab ~ RMB 98

DESSERT
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Stewed milk bean curd with red bean paste RMB 28

Chilled mango Sago cream with pomelo and bird's nest

RMB 88
(P)H Pork (V)% Vegetarian



