SHANG PALACE

uulu &l

Welcome to Shang Palace, the epitome of authentic
Chinese dining nestled within the prestigious Shangri-La
Dubai.

Embark on a culinary exploration with our masterfully
crafted dishes that showcase the rich and diverse
flavours of China. Our expert chefs led by Executive
Chinese Chef Peter Lau blend tradition and innovation,
using the finest ingredients to create a symphony of
tastes that delight the senses. From delectable dim sum,
wok-fired creations, to sumptuous Peking duck, every
dish is a masterpiece that pays homage to centuries of
Chinese culinary heritage.

Immerse yourself in the warmth of our brand’s Asian
hospitality, as you savour each bite and discover the
essence of Chinese cuisine, elevated to new heights, at
Shang Palace.
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With over two decades of culinary excellence, Chef Lau
is an award-winning maestro, bringing a wealth of
experience to Shangri-La Dubai's award-winning
restaurant, Shang Palace.

Chef Lau's culinary identity harmoniously bridges the
gap between heritage and innovation, echoing his ethos
of "Traditional in taste and contemporary in design".
Fuelled by an insatiable quest for culinary perfection,
Chef Lau’s devotion to sharing his gastronomic
affection results in a magical fusion of technique,
research, and premium ingredients, elevating his cuisine
to the epitome of fine dining.
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SIGNATURE DISHES
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PEKING DUCK

Whole set
alolh alny
498

Half set
N
312

SERVED IN TWO COURSES
First Course: Pancakes and Condiments
Second Course: Choose one from below

Stir-fried Duck Meat with Bean Sprouts and Mixed Bell Peppers
Sautéed Minced Duck
Braised Duck Soup with Chinese Cabbage and Tofu
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Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.
All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

aodld)l o il Jud 62200 adlad o sl elal gla 13l oa A adg Likahgo ¢ oAl ;o Guwliun ) duuio algo e 5giay Liolckn
sl oll dwoan]ldwyn 70 g dalul gy 7V doad /I aloln o Ul o@jaJu jlewll flon Al wluwo §lagag Jbo 8 Lole| oy

e S e e i P

Traditional Peking Duck




SIGNATURE DISHES
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Torch-flambéed Abalone Chicken Buns (3 pieces)

(& P) gl Jlang elaalu dguitno ilng
102

King Crab Avocado and Mango Salad with Pomelo Dressing

olog Ul AL €0 gailodig galsgalllg ALl ygcinludl dinluy
102

Deep-fried Chicken Thigh with Dried Chili and Sichuan Pepper

lguiuw Jolegaeno Jols eo Gloo eloaaas
108

Honey Soy-baked Cod Fish with Sweet and Spicy Sauce

0Jlag 09 dnling Juic)lbgn o gahnoll 20l Eloay
202

Australian Beef Tenderloin with Black Pepper Sauce

~quwlll Jalallanln go WJlpiwll Jacl ol pal
158

Sautéed Prawns with Assorted Mushrooms and Asparagus

wgdallg jholl @o eguito gy
142

Mapo Tofu with Assorted Vegetables

gl pAnl o 6uAL @0 gILlo g 69
78

Classic Shanghai Scallion Oil-tossed Noodles
AUl addoll duAL AN slac U jJag)
50

Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.
All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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CHEF LAU'S SPECIALITIES
6 jo.odl gl cawivl Glni

Wok- fried Sliced Chicken with Ginger and Spring Onion in Homemade Curry

mcholl 8 6pAn0dl §JLAN dnlng pAsil Jrwg Juai il eo duldo eloa adlpd
112

Crispy Shredded Beef with Sesame Seeds

ool jgau @o duilo j6oll Jaclipal gng
158

Wok-fried Wagyu Beef Tenderloin with Chongging Spicy Sauce

6 Jlalladsanignl dnln @o addo gialg Jar mal daypi
328

Sautéed Grouper Fillet with Walnut in Black Pepper-Lemon Sauce N

Jjaallg yg-oull gl Jaldll dnln &o egiitoll jgolal oy aulus
168

Duo Baked Omani Lobster with Garlic and Soybeans Chili ¥

Lol Jg9 Joleg gl €0 142 galno Lot 20444
328

Pan-fried Australian Lamb Chops with Cumin and Crispy Potato

auiLoj6.0Jl punlaly ggo4l o oo Jwll glallmal ghs
148

Stir-fried Honey Beans with Salty Egg Yolk

adiood Al Jlon go duéo 6gln clgnls
62
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N,

-~ ducuh plnogo

Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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Pan-fried Australian Lamb Chops with Cumin and Crispy Potato
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FINE-CRAFTED DIM SUM
éulicy 6 A oJl olw puall udal

Cheung Fun Red Rice Roll with Prawn

gl @o Jonll jjllaslal
2

Steamed Crab Meat and Shrimps Crystal Dumpling with Salmon Roe (3 pieces)

(e8] ygoludl yAaw eo JUuww s yuayég ygrhluli6png
78

Cantonese-style Steamed Golden Garlic Prawn Dumplings (3 pieces)

(s ) jladl Je ggodudl Ay o JUinw JA gua) 189 g el 6 jing
62

Steamed Chicken and Shrimp Siew Mai with Truffle (3 pieces)
([&nd ) oAl @o Jladl Lle 6ganoll 5lo guu glgyg elaall Pling
62

Steamed Handmade Chinese Vegetable Dumplings (6 pieces) ¥
(@18 1) Al e bgay 6 ol il LAl Pling

60

Pan-Fried Lamb Dumplings (3 pieces)
(ens M) auldo lall (QQ_JJJLDB
60

Steamed Hand-crafted Chinese Beef Dumplings (6 pieces)

(€nd 1) Jl Gle Loy 6 ol Gundl Jac)i ma) filing
62

Steamed Lobster Spring Rolls with Soybeans Chili

Jadlle gl Jgs Jols @o aib AU Jo) @y
78

Deep-fried Crazy Chicken Dumpling
oo 55 elaa pilng
60

Steamed Squid Ink Glutinous Shrimps Dumpling

JAUI e aquulll guay ol jilng
60

Baked Wagyu Beef Puff with Black Pepper Mayo

agwll Jolol jig)lo &0 gualg Jac @Al dnoao dagalo dac
o8
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Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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Fine-Crafted Dim Sum




APPETIZERS & COLD DISHES
62 Wl Gl llg e lls ol

Sichuan Mayo Prawn with Kiwi Fruits Salsa

SoLAJl dnln @o lgiiuu jugilod (lug)
88

Sliced Braised Beef with Home-made Barbeque Sauce

choll 8 0)naollgialantn go chigaho Jacmal
78

Deep-fried Calamari with Five Spices Fresh Chilli and Spring Onion

sl Jndl@o 6jlall Plgilu oo §jlolls
78

Aromatic Crispy Duck Rolls with Fragrant Spicy Beans Sauce

8l du el clgnlall dnln &0 ito jéoll i pad Wilal
78

Chilled Shrimp Rolls with Chili Vinegar

Jl A go adiod lug Pl il
78

Fresh Lettuce Wrap with Stir-fried Vegetables and Mushrooms Y
Jnadllg ddALiedl gl &o 6 foaodl Al @ila)
78

g Rooted in Nature
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Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

Chilled Shrimp Rolls with Chili Vinegar
King Crab Avocado and Mango Salad with Pomelo Dressing

Gl o wdal Jud 62210 aulac alhio sl el Gla 1l pa pbaiy luakhg o é Wb oAUl oy ol ) duuio algo e sgiay Lioleh
aslnodl dwoadldu pn 70 g duadwl oguuy 7V Goad /1 dlolw ol mayaJu jlewll @lon A wluaoe §lagag Ja 8 lolle| clay




16

SOUPS
el i

Classic Hot and Sour Soup with a Choice of:
10 A U @0 yaolag golw GAtwlA cluin

Seasonal Vegetables and Tofu

999J9 Alo1Ugo Jlghna
52

Minced Chicken

0gjoo el
60

Sliced Prawn and Seaweed

ayal ulidie g glug i adi
68

Sweet Corn Soup with Tofu
999Ul &0 0gll0jall cliin
52

Double-boiled Chicken Soup with Assorted Mushrooms and Bamboo Shoot

A el pg ghddl o uAL eo 1o Golutlodl glaall cliin
60

Crab Meat and Asparagus Soup with Tofu

98919 el g0 gl pal clun
78

Golden Lobster and Tomato in Supreme Broth ¥

JHgw gjog ol &o @i ais )4
108
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Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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Assortment of soups
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LIVE SEAFOOD
duJl U Jadl caligAlodl

PBE-ORDER REQUIRED.

Garoupa (per 100 grams) ¥

(oAl JA yeudl) pgjaeloiw
58

Mud Crab (per piece)

(achol yeudl) quall ool
388

Boston Lobster (per 100 grams)

(oAl JAS el phiogy 2iA 1A
65

Australian Lobster (per 100 grams)

(ol JA) pendl) JIpiul2iA 4
148

Alaskan King Crab (per 100 grams)

(oo 1 JAJ yeudl) (AlLodAwl gcinaliy
168

CHOICE OF COOKING STYLE:
Wok-fried or Steamed

:gainl 88 jn oljlua
JAdl e gaho gl loo

CHOICE OF SAUCE:

Ginger and Spring Onion in Superior Soya Sauce
Homemade Black Pepper Sauce
Cantonese-style with Golden Garlic

Sichuan Spicy Sauce

Braised Black Bean Sauce

:alnll aljua
6 Al)l gl dnln o AT nlg Jund i
ol (861 ol agull Jolall dnln
gl adypnll e (1aa og)

oJdlylg Ly Andin "

chudgainoll clhaguul Wgnlall dnln
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Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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CANTONESE DISHES
g LAl gun I

Braised Emperor Abalone with Chicken

el o chuganoll 5jgblpoll gglul jlao
428

Cantonese-style Deep-fried Garlic King Prawns with Dried Chili

o0l Jaloll g0 awg Al aayynll Gle i gl Ale ylug)
138

Wok-fried Chicken with Peach in Sweet and Sour Sauce

anolagoglaanlngegaligo Glaoelaa
108

Deep-fried Seabass with Almond in Sweet and Sour Sauce

anolag 6gla dnling joll &o ool ng ol eloiu
188

Steamed Scallops with Glass Noodles in Black Beans Sauce

clgull clgnlall dnlng 8éla jJag) o LAl Lle galno UgliAul
188

Crispy Cod Fish with White Onion in Tie Shao Zhi Sauce

)9l Jj dinlng A ull Jnl go ito J6odl 16)l Lo
168

Braised Eggplant and Mushrooms with Minced Chicken

rgyoolielaalig jnoll go ey galno ylaal
68

Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.
All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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Braised Emperor.Abalone with Chicken
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SICHUAN DELICACIES
ulgituul gunl

Wok-fried Garoupa Fillet with Spicy Sichuan Sauce ¥
6l ylga i dnlin g0 aldo pgja Eloaw Ay i
168

Deep-fried Tiger Prawns with Spicy Sichuan Soy Sauce

o)l gainillg Ugnl anln 6o GLooll yolll glug)
158

Wok-fried Kung Pao Style Chicken
ool aigselan

108

Wok-fried Beef Ribs with Spring Onion

1A Jndl go addedl ol pad e llal
148

Sautéed Black Angus Beef Tenderloin with Fresh Red Chili

e il Lol Jaloll &o daguito aguull ugail Jarc oad adl
148

Deep-fried Lobster with Dried Chili and Sichuan Pepper ¥

ulguiuw Jolégadno Jols €0 (1002414
318

Stewed Seabass with Spicy Sichuan Sauce in a Clay Pot

6l ylgiin dnln @o GJLAS cleg 9 ganoll yng ol eloaw
172

# Rooted in Nature
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Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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VEGETABLES & TOFU
g8gilg gl LAAI

Pan-fried Tofu with Black Truffle Sauce

2lagul Lo Al Anln &0 60 98]
92

Stir-fried Lotus with Seasonal Vegetables

Alowugo Jighns o Joo Juig)
62

Sautéed Honey Beans and Dried Chili (v)
o1 0 J0leg dngiito 69l clgnls
62

Fresh Green Vegetables

aQ jUn wlglpna
Broccoli Asparagus
kﬂylég}) JoLa
58 62
Pak_Choy Vd Kangkong N4
\SQ.J_IJJ ﬂg_} LQ()Ql 0 @_JLU_LJ
58 58
Chinese Cabbage ¥
58
COOKING PREFERENGE:

gainllasg) h G luAoj

Stir-fried

Sautéed with Garlic

gl €0 2guito

Oyster Sauce

Jhollanln &o

Poached with Superior Soy Sauce

o 1l)lbgn)lanln &o goliio
Wok-fried with Sichuan Spicy Sauce
Ol ¢lguiuw & Nln go Joo
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Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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NOODLES & RICE
Jylig Jag Ul

Fried Rice with Egg and Spring Onion

JAAll g pAadl @0 Glao jif
52

Yangzhou-style Fried Rice with Assorted Vegetables (v)

(o) WiglpAAl o &AL @0 g Al ady pn L Jléo jf
58

Seafood Fried Rice with Pineapple and Vegetables (s)

(un) WiglpAalg LB AUl Jlod @o Lloo ji
158

Shang Palace Fried Rice with Barbeque Chicken and Shrimp (s)

9110 uaJ 89 elaa @o el G h e Jdo )i
72

Braised Beef Noodle Soup

chygaho Jar mal o jJagidyjgil
92

Stir-fried Horfun with Beef

Jadlimpaleo oo ygojga
82

Singaporean Noodles with Shrimps

ol @o ayjgelei pagl
78

Steamed Jasmine Rice

JAl Gle galno (poanl i
30

Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.
All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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DESSERTS
cibglall

White Bread with Ice Cream and Mixed Fruit

@140 aslgag roujs (ol o Aul jua
58

Sweet Sago and Mango with Milk Cream

wdalldolyag gailell @o 0gla galiy
58

Coconut Ice with Strawberry and Mango Cream
92lodl oy yhg Aglyoll ¢o alall jga s gl
68

Baked Swan Puff with Red Bean Paste

clpoll cgnlall jgaco &o daolio jlgw aunc
58

Chocolate Sphere with Mandarin Cream and Vanilla lce Cream

(o) Loy g4 il yylailo oy s @0 AillgAgu 64
68

Shang Palace Lychee Show

68

Our food contains allergens. Please be kind enough to inform and remind our staff
if you have any specific dietary requirements prior to ordering from the menu.
All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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Shang Palace Lychee Show




