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SUMMER PALACE
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The Summer Palace is renowned for its exceptional Cantonese cuisine,
showcasing a diverse menu of traditional dishes and exquisite dim sum,
making it a top choice for diners. The restaurant has been recognized as one
of the best hotel restaurants by HOTELS magazine and has received a Miche-
lin star for 15 consecutive years from 2009 to 2024. With its elegant design
that blends traditional Chinese elements with modern touches, the Summer
Palace offers a memorable dining experience, complemented by attentive

service that assists with selecting the perfect meal.

SEAMREANA TS BALE > B AT AT B ) S5 RS0,
SEEMRBEINAT AR B2 > B AT AT LAY R SRR
Join Shangri-La Circle for free and redeem your dining experience with Shangri-La Circle Points.
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Deep-fried diced salted fish
BEOFET

HKS$ 320

BRXEAEIR A

Deep-fried dumplings filled with
diced shrimp

WENGTT > &>
HKS$ 240

FRRA LR
Spicy marinated bean curd sheet with
garlic and red chilli

ZANRA S —IGEE =R

HK$ 200

Please advise our associates if you have any food allergies.

HIEEHE B A BEURIE - S5 TRAMIRES S5O R o
BV 7 VAF—RIEHH 258, HREICBEATIEI W,




S BRI
Marinated pig’s trotters with spicy ginger
KR DEZR A &= — R

HKS$ 240

A AT
Bitter melon marinated with preserved plum
T eERD<Y %

HK$ 168

SNBSS

Chilled cucumber with
garlic and balsamic vinegar

BEAI = =27 2 L4 2 afif
HK$ 168

WS
Deep-fried soft chicken bones in spicy salt
BOZSEFG R4 =YL MRR

HK$ 220

LA AR
Marinated chicken feet with
wild spicy hot pepper

FEIE D TR
HK$ 200

o) N

Deep-fried beancurd skin filled with
shredded vegetables

ZBBERNGHEE
HK$ 188

@ KRR A& Signature dishes st

SRR E
Century eggs with pickled ginger
v—x e B %

HK$ 168

A = B,

TR 8 2 A
Deep-fried diced bean curd with
spicy salt and golden garlic

TIEOFEIF AL =YL e = =7 Ak
HK$ 180

SRR HE A%

Marinated shredded ox tripe with
wild spicy hot pepper

FEETFADFOERD< Y £
HK$ 200

ok s 2 it 7 B

Marinated jellyfish in aged vinegar
82 70 o REEEY

HK$ 240

IE=YEF 55

Shanghainese wheat gluten with

black fungus, dried lily bulbs and red dates
R R/ ¥ TLHAREFY XY DFED
fig D F

HKS$ 188

In—Hi#% 2 Prices are subject to a 10% service charge 10%® 4 — & ZkH Ll icmii s n g5
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Please advise our associates if you have any food allergies.
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R RS 8 (FRF3077 )
Roast whole Peking duck — served in two courses (Preparation time 30 minutes)

Ky 7 (ZTHEXE D303 22D £7)
HK$ 1,300

{£#E—7X Choose one :

SRR
Stir-fried minced duck served with lettuce
HMYIDIBA L L X 2408

LRI AK
Wok-fried shredded duck with shredded vegetables
HHPT D WRA & B30

SR W Ak
Crispy noodle with shredded duck meat
HTIDISA L v > DBEZIR

Fried rice with shredded duck and salty fish
Y] D IS & I DI R

® X =R A 4 Signature dishes s#ofi
Tin—Hi#% 2t Prices are subject to a 10% service charge 10%® 4 — & kA LatfiifgicmiE s n g5
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B TR BIHEAT
Chilled foie gras with sake
7 #7277 DHABEEDY
HK$ 680

He B2 JE 11

Crispy pork brisket
RN 27 ) 2 ¥ — Pt

HK$ 348

Please advise our associates if you have any food allergies.

HIEEHE B A BEURIE - S5 TRIMIRES SO R o
BV 7 VAF—RIEHH 558, HREICBEATIEEI W,




v N “ 2E

R4S

Barbecued pork with honey sauce
JRRETF ¥ —> 2 —

HKS$ 380

s YA

BER TR
Barbecued meat platte
Ne—RF 12— 3I— NEEY

HK$ 388

HH i Y2 s
Roasted duck
-2 Xy

HK$ 348

YRR 7 5

Tea smoked pigeon

MEODIEEL,  FE R
HKS$ 400 / Jsi# whole —I

® X = FS A 41 Signature dishes s#of

N—=RF 2 —FH

Q/)/’é/)(f//()(/ (// cclionn

BB e Tk
Chicken marinated in rose wine and
soya sauce

FHOHBIEHAL
HK$ 348

CALRZFLEELF

Sliced barbecued suckling pig
FHRAIBEZNDRZ A4 R

HK$ 540

Tn—Hi#% 2 Prices are subject to a 10% service charge 10%® ¥ — & kA LatfiifgicmiE s n £ 5
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Buddha jumps over the wall

Double-boiled abalone, sea cucumber, fish maw,
conpoy, cabbage and black mushroom

fifl, F~a NbfaFR_I—7
HK$ 1,680 / #fz Per person 55— Akt

(FERF3097 84)
(Preparation time 30 minutes)
(SHX X D307 D £7)

WA B ARBTG5
Double-boiled wild duck with
fish maw and Agaricus Blazei

RDFEREEMEADIBR -7

HK$ 1,080/
i Per person B— Ak

Please advise our associates if you have any food allergies.

HIEEHE B A BEURIE - S5 TRMIRES S5O R o
BV 7 VAF—RILHH 258, HREICBEATIEEI W,




SRS IR

Double-boiled sea whelk consommé with
U.S. ginseng

KEFEBHEAZSAD NA HORA -7
HK$ 420 / #f Per person 35— Ak

Double-boiled chicken soup with
abalone and cordyceps

il XREANDBA—T
HK$ 920 / #f Per person 35— Ak

(FEIR—RAITHRT)
(please order 24 hours in advance)
(£7=RTHIED ZTHINNETT)

vH.
HEELS
Double-boiled melon with sea whelk, conpoy,
spare ribs and Chinese herbs

Xy 2—7, OXH, FLEE AX71V 7,
TETTHRUN R

HK$ 440 / #f: Per person 35— Ak

V) B PR AE MR 52

Hot and sour lobster soup
WIERAAAL =B TAR— A=

HK$ 340 / #f: Per person H— Ak

@ B e R B A 4 Signature dishes sitnf
hn—Hi# 2 Prices are subject to a 10% service charge 10%® ¥ — bt 2 RkAs Lk miz s h g 3

A—7

(},y;g and B roths

ESI=E 54
£ 5

S NAERR B HYUEES

Double-boiled partridge with
60-year dried tangerine peel and Chuan Bei

NAEHREBRAD YT R DR
HK$ 550 / #f Per person 13— Ak

e A\ B RZ I

Double-boiled whole mini winter melon soup
with assorted meat and shredded fish maw

ZMFEDORA =TT, N ADTFERFZ
HK$ 600 / #f: Per person 35— Ak
(FEIR—RAITHRT)

(please order 24 hours in advance)
(F/RTHIED Z TN BETT)

Braised bird’s nest soup with chicken puree
BRAAD Y ANXDOEDR—F

HK$ 400 / 4 Per person 35— Ak

B EEKBIE
Soup of the day
AKHDR—=TF

HKS$ 180 / #f Per person H— Atk



5

*‘I‘
fify f %8

M- ) \ BRI B

Braised “28-head” Yoshihama abalone and
pomelo peel with shrimp roe

HASIREM O ZIA A,
KX —ILEiEZDINRZ

HKS$ 3,280 / 5% Per piece —It

ARk TR E S

Braised sea cucumber with
garden greens in shrimp roe sauce

T~ a L REHDFIAABFERIE Y — 2

HK$ 768 / #fi Per person 35— Ak

Please advise our associates if you have any food allergies.

BT B A B BURIE - 55 IRIM RIS B i A B R
B 7 VX —RILHH 258, REICBEATIEI N,
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Braised fish maw and goose web in abalone sauce

(dinner only, please order 24 hours in advance)

AOFEEREBROKNPEDT7EY — 2K
(X 7HIHICD ZFHDBETYT)

HK$ 14,280

3 PN

B IE B

Sliced chilled whole abalone with jellyfish
RBHIIZ 74 R, 77 7RZ

HK$ 300 / #f Per person 35— Ak

T=A NETM (M=

gt B e G TR 1

Braised whole Australia abalone in oyster sauce
A=A PFUTETTEDIA AR =Y =&

HK$ 500 / %% Per piece —It

@ H KR A& Signature dishes st

g B AR mh £ (- 18H)

Braised “20-head” Yoshihama abalone in
oyster sauce

HARZHRFEMD A 4 AKX —Y — 2K
HK$ 5,500 / £ Per piece —It

2 BB I AR

Braised abalone with sea moss, sea cucumber,
black mushroom and conpoy

HHEE TLHEEADME Franmiiis
HK$ 500 / #f: Per person 35— Ak

Tn—Hi#% 2t Prices are subject to a 10% service charge 10%® ¥ — & kA LatfiifgicmiE s n £ 5
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RIGIERBARIEE A
Braised superior bird’s nest with
shredded fish maw in Chef’s special broth
YD DI ERAD HEDHEEIA A
HK$ 1,280/
{7 Per person B— Ak

ARG SNEE:E
Braised superior bird’s nest with

chicken puree
FRELADFHEY N X DHEEIA A

HK$ 800 /
4 Per person B— Ak

Please advise our associates if you have any food allergies.

BT YA IS IE - SRR IS SR A R o
B 7 LAF—RISHDH 256, REICBEATIEI W,

= E

Double-boiled superior bird’s nest
in imperial soup

R D2 — 7

HK$ 1,180/

4 Per person B— Ak
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Dry braised superior bird’s nest with
crab coral served with supreme soup

FET LY AXDHER—T
HK$ 980 / ffi Per person H— Akt

® =R A 41 Signature dishes s#of
Tn—Hi#% 2 Prices are subject to a 10% service charge 10%® ¥ — & 2kH LatfiifgicmiE s n £ 5
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Stir-fried fresh lobster with waterchestnuts,
Chinese celery and walnuts

gL v vV, #itkoo
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Steamed fresh crab claw with egg white in Huadiao wine

TERAE C BEMOINEZA L
HK$ 550 / % Per person 3— A%k

@ B e R B A 4 Signature dishes it
hn—Hi# 2 Prices are subject to a 10% service charge 10%® % — bt 2 RkAs Lk miy s h g 3
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Deep-fried shrimp toast with truffle pesto
AR R SR S

HK$ 690

AU FH R

Deep-fried fresh frog legs in spicy salt
HOHBREDITF AL =Y 2L MEZ

HK$ 520

Please advise our associates if you have any food allergies.

HIEEHE B A BEURIE - S5 TRMIRES S5O R o
BYI7 LLX —RIGHH 2586, RECBRATIEI W,




ARSI RT3~ 2B

Live fish (melon seed garoupa, spotted garoupa)

NEZIZ L, SR Z B ADTTETHE
L3 (BAL, B LBRA—THTEF)

RiE Market price e

PR (SheTH S0 ~ ARUEREXE
&N~ X.0.8 05 ~ mEZ)

Live prawn (baked with soya sauce; deep-fried
with spicy salt; baked with bouillon; baked with
X.0. chilli sauce; steamed with garlic)

mREwERE (v =27%& L., X.0.Y—2
BE, 743V UBE FHA S, =YL b,
M BESE)

IR#E Market price ¥

VTR ek A

Baked stuffed crab shell
BEOGE
HK$ 280 / #f Per person 35— Ak

HARIOZ FEREER

Sautéed tiger garoupa fillet with vegetables
NEDYIG L ERDY T —

HK$ 990

® H TR & Signature dishes s

(, » / (
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?Ei‘émﬂi Bk ~ B
ZEAHRE >~ mEZ)

Live lobster (baked with supreme bouillon;
baked with ginger and spring onions; baked
with butter and cheese; steamed with garlic)

ERSIBERE (=2 &L, "&—F—2X
Bex. 2 XHEZPE 71 3 VELUBESE)

RiE Market price FRFfifi

W (TefZz% ~ BELD
B LR )

Live crab (steamed with Hua Diao wine;
sautéed with ginger and spring onions; baked
with port wine and egg)

TEEE (PBIEA LA, A XEE K- U g UK
L BES)
REE Market price Mg

¥eg I8 R B0
Baked stuffed sea whelk
DXHDREE

HK$ 280 / #fi Per person 35— Ak

EREEAN TR

Stir-fried scallops and crab meat with glass
noodles, spring onions and ginger in a clay pot

THhc T, Wz H 2 EH A D BERODD
HK$ 700

fn—Hi# 2 Prices are subject to a 10% service charge 10%® % — bt 2 RAs Ll s h g 3
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Deep-fried chicken wing stuffed with
crab meat and onion

B L = 2 AN D FPEoH
HK$ 250 / %% Per piece —&
(FEIS—RAITERT)

(please order 24 hours in advance)
(R 7zHTHIED ZFHIDMHETT)

=P ZR R R A
Stewed Three Cup chicken with
basil and scallion in a stone hot pot

=R DL, HZBDAHEIA A
HK$ 440 / ¢ Half 1/2:
HK$ 880 / 5 Whole —JI
(FBIF2557 )

(Preparation time 25 minutes)

(FAERIRE R 2570 I FE)

BEIT HIR B REAT

Pan-fried French goose liver in gravy
TLA =Y -2 THEHT

AL ST e T

HKS$ 320 / %% Per person #— Ak

Please advise our associates if you have any food allergies.

HIEEHEM B A BEURIE - S5 TRIMEIRES SR O R o
BV 7 VAF—RILHH 558, HREICBEATIEEI W,
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Deep-fried crispy chicken
EE D LT
HKS$ 400 / *## Half 1/23%)
HK$ 800 / Jsis Whole —31

LSRR JEE:

Baked chicken in rock salt
HOHERLUIE

HK$ 400 / *¥& Half 1/2:
HK$ 800 / 52 Whole —JI
(FEHF605758)

(Preparation time 60 minutes)
(TR 6077 D 5E)

HE R
Steamed chicken with shredded ginger and
spring onions in soya sauce

WHEDERL AFELEY -

HKS$ 400 / % Half 1/230
HK$ 800 / Jsi#% Whole —3I

ALJeEAfE 7L G
Deep-fried crispy pigeon
WS DT

HKS$ 360

® X =R % A 41 Signature dishes s#of

o
B e R
Crispy chicken with salt and spices
HFBDEHE A4 ¥ —N—TIRZ

HKS$ 400 / % Half 1/23
HK$ 800 / Jsi% Whole —

P RIS P

Pan-fried fresh chicken fillets in lemon sauce
BEBHADL EY Y — 24D

HK$ 380

PN S
Stir-fried minced pigeon served with lettuce

IEHRAIDI DY) L 2 RIRZ
HKS$ 400

Tin—Hi#% 2t Prices are subject to a 10% service charge 10%® 4 — & kA Ladfiikgicmii s n £ 5
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Stewed pork brisket with preserved vegetable in a clay pot

FHA & R BITEY DA A
HKS$ 400

® -2 ALE N HE

Baked spare ribs with strawberry sauce
BEART Y TDA FIY— 2R

HK$ 400

T HENSIE A

Sweet and sour pork with
pineapple and bell peppers

AR
HKS$ 360

Please advise our associates if you have any food allergies.

FIEEHEAT B BRI - SRR IR SR B R
BY7 LA —RIBHH 556, RERBIEZATIEI W,

TG KRR & A

Steamed minced pork with salted fish
IR & SRR D7)

HKS$ 420

P A S AN PE

Stewed pork ribs with aged vinegar
ART Y T DEEEEIAA

HK$ 360
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& s H AR BB R

Pan-fried diced Japanese Wagyu beef with scallion

FREFF(HAER T —F ARY ¥ LY —R)
HK$ 1,600

JNIFBRA-HIR A 4 0%

Diced beef with glass noodles and
chilli sauce in a clay pot

FHNEFERDF Y — ZAFIA A
HKS$ 420

TR BRI
Pan-fried beef fillets with
onions in black pepper sauce

7 4 LIRO B AU
HKS$ 420

O Kl RO R

Stewed ox brisket with turnip in a clay pot

FHIA & 7 7 DL EE
HK$ 420

® X =R A 41 Signature dishes s#of

T S R

Pan-fried beef ribs with goose liver paste
FRDT + 7 77— ME

HKS$ 420

7T B R 6 i 2R A A B

Steamed minced beef with water chestnuts
and vintage dried tangerine peel

FHA EBREL, 22 KDY
HK$ 440

HRX.O. E i Wk

Stir-fried diced beef with garlic and
X.0. sauce in a crispy nest

YD HHDIZ AL X0V — Wb
HKS$ 440

Tin—Hi#% 2t Prices are subject to a 10% service charge 10%® ¥ — & kA Latfiikgicmii s n £ 5
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FERR

NENT AR EHEE

Double-boiled matsutake mushroom with
fresh yellow fungus and Jerusalem artichoke

AKE HTFOMER -7
HK$ 280 / #5fi Per person 35— Ak

TLBHER KD ER
Vegetarian fried brown rice
NIRRT VAT ¥ —

HK$ 340

SALISREAC 1 A SR EET
Poached bean curd skin with dried goji berries,
fresh lily bulbs and gingko nuts in soy milk

BELROR, AAR, REDEILZAA

HK$ 268

Please advise our associates if you have any food allergies.

HICEHEM B A B EURIE - S5 BRMIRES S5O R o
BY7 LAY —RIBHH 556, RERBIEZTIEI W,



SR VNS E 373

RYEY 7 R
ﬁ%%%mwﬁﬁ%wM@MJ

FERA

Stir-fried minced vegetables with pine nuts served with lettuce

ZATFE L RDEDDDYIL R ATRZ
HK$ 268

=¥ N=|
CEXERG
Vegetarian wonton soup
YRV A—T

HK$ 228 / % Per person 35— Ak

A2 AR SRR
Congee with sweet corn and shredded lettuce
AL —=b+aA=Y L RAAND B

HKS$ 180 / #f% Per person &—Akk

G120 Ry NN
Braised bean curd with
bitter melon in black bean sauce

B =AY ) OFIAAGEY — R
HKS$ 280

BB R REE

Deep-fried spring rolls with
mixed mushrooms and truffle pesto

Va7 e R FADEE
HKS$ 280

® X =R % A 4 Signature dishes s3of,

R EERR
Vegetarian fried rice wrapped in lotus leaf

PP RGE 0D T i A
HK$ 130 / £ Per person 13— Ak

N AT SR Athe RS I
SR RN N
Baked bean curd with
mixed fungus in truffle pesto and white sauce

HEEROTDOI— T Bt
P 2T7KRTA FY —2HNF

HK$ 288

i —
ARl P JLENE]
Braised string beans with
preserved olive leaves

AT e F ) =T DEDDY)
HK$ 250

ta&hi %

Stir-fried shredded eggplant with minced
mushrooms and chilli sauce in a clay pot

AV D 77 & HEH o TR
HK$ 268

Im—HR¥% £t Prices are subject to a 10% service charge 10%®D ¥ — & 2R Latfiifgicmiis g 5
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G HEREORED

Pan-fried vermicelli with prawn

iy L EHOLD
HK$ 600

B v S ARG AR AR

Rice with diced seafood and
parsley in fresh fish soup

Wy k) D2 — FHR

HKS$ 268 /
1 Per person H— Ak

Xo%@ﬁamwﬁ_

- Fried rice with seafood ‘and
- X.0. sauce in a stone hot pc

ﬁ}bﬁ$%¥qnxxom%

Please advise our associates if you have any food allergies.

FIEEHET B B R
BY7 V¥ — R D




i faAE B ST

Braised flat noodles with abalone and
shredded fish maw

T IFERDA—-TX—F)L
HK$ 280 / #f: Per person 35— Ak

RS R A0 A i 2

Crispy noodles with shredded beef,
preserved mustard green and peppers

MYUID AR e @B R
HK$ 380

A7 for BEAR

Fried rice wrapped in lotus leaf
P =R 2R T v —n Y EHOEMA
HKS$ 480

FIRF3047$H)

(
(Preparation time 30 minutes)
(TR 30 L E)

JEHFAR L T

Poached minced pork dumplings in bouillon

RN D 8T
HK$ 360

& PR B A

Soft noodles with silky chicken and
spring onion in supreme soup

AFELBEAAND ZA—FX— KL
HK$ 228 / #fi Per person 35— Ak

® X =R % A 4 Signature dishes s3of,

TPy - AR

f/’l,/ﬂ(/ and f’ﬁ(//m’

B A

SREFEAER R E AR

Egg white fried rice with diced scallops,
dried conpoy and preserved vegetables

Pz H. T LR EVOINEA D Kk
HK$ 400

R R = 45 kDK

Stir-fried vermicelli with diced salty fish,
shredded shrimps, shredded pork and
shredded egg

MUID KA, BE, B CIERADPEEW
HKS$ 420

SRHZ I A3

Congee with salty pork and dried cabbage
BIKETLF ¥ RXYAD BH

HK$ 200 / #f: Per person 35— Ak

ZRE N E R UH

Steamed or deep-fried man tau

FEERSTH (28 L U5
HKS$ 81 / =ff Three pieces ==

I—HR¥ £t Prices are subject to a 10% service charge 10%®D ¥ — & 2R Latfiifsicmii s g 5
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PLEASE NOTE

R AITE M 2R - RERFALS LR o WA TS 4 s VRO > 5 S AIRA o
AR ETE I 23R ANREFER T IS - A (RS T s BV BU - TE S AT -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;
Please advise us of any preferences and allergies.

S0 10% ARE5E o
5 10% ARS5 % o

Subject to 10% service charge.

i Fr 2% > DIEY R o
B A X#E%E > DISLYoE

All pictures are for reference only and subject to available products.
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