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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
Michelin star for 16 consecutive years from 2009 to 2025. 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.
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Join Shangri-La Circle for free and redeem your dining experience with Shangri-La Circle Points.
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Sliced pork knuckle with jellyfish
HK$ 240

BRXEARIR A

Deep-fried dumplings filled with
diced shrimp

HKS$ 260

R L &R
Spicy marinated bean curd sheet with
garlic and red chilli

HKS$ 208

Please advise our associates if you have any food allergies.
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Marinated pig’s trotters with spicy ginger
HK$ 260

ISANGRIESEEE PN

Chilled cucumber with
garlic and balsamic vinegar

HK$ 178

&N

Spicy green peppers
HK$ 188
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Shanghainese wheat gluten with black
fungus, dried lily bulbs and red dates

HK$ 198

SRR AL A5

Marinated shredded ox tripe with
wild spicy hot pepper

HK$ 208

ok 2 e 71 B

Marinated jellyfish in aged vinegar
HK$ 250

® X = S ® A 4 Signature dishes
f—fl#s % Prices are subject to a 10% service charge
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Deep-fried diced bean curd with
spicy salt and crispy garlic

HK$ 188

FTAREARE

Marinated white fungus in numb and
mustard sauce

HK$ 188

) X

Deep-fried beancurd skin filled with
shredded vegetables

HK$ 200

P R

Deep-fried soft chicken cartilage in spicy salt

HK$ 240
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Please advise our es if you have any food allerg
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Roasted whole Peking duck - served in two courses (preparation time 30 minutes)

HK$ 1,480

{£#E—3 Choose one :
AR MR

Stir-fried minced duck served with lettuce

LRIOWE L4
Wok-fried shredded duck with mixed vegetables

FREFRG AR IO A
Stir-fried noodles with shredded duck meat

KHEGHRIDER

Fried rice with shredded duck meat

® w0 S % A 4 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge
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FEPNR TG S JoE G
Roasted crispy goose

filkg Regular 408
4 Half 550
J5i% Whole 1100

R TR BIRGAT
Chilled foie gras with sake
HKS$ 698

R 2 YA 1

Crispy pork brisket
HK$ 368

Please advise our associates if you have any food allergies.
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Barbecued pork with honey sauce

HK$ 398

Seallibes IR BENG

Chicken marinated in rose wine and Roasted duck
soya sauce

HK$ 368
HKS$ 368

Y& T e B2 A i R R

Deep-fried crispy ox brisket with gravy Barbecued meat platter
HKS$ 388 HK$ 408

SRz FLAEE

Sliced barbecued suckling pig
HK$ 600

® X RS ¥ A 41 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge
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Buddha jumps over the wall
Double-boiled abalone, sea cucumber,
fish maw, conpoy, cabbage and

black mushroom

HKS$ 1,780 / # i Per person

(RIF3077 5)
(Preparation time 30 minutes)

WAR EACRB R KI5
Double-boiled wild duck with
fish maw and Agaricus Blazei

HKS$ 1,280 / £z Per person

X BRI

Double-boiled chicken soup with abalone
and cordyceps

HK$ 920 / #f: Per person

Please advise our associates if you have any food allergies.
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Double-boiled sea whelk consommé with
U.S. ginseng

HKS$ 450 / #f: Per person

vE
HERB LS
Double-boiled melon with sea whelk, conpoy,
spare ribs and Chinese herbs

HKS$ 460 / #fi Per person

V)1 B AR 52

Hot and sour lobster soup

HK$ 380 / #f Per person

PHI AN SR 52

Braised beef broth with
egg white, bean curd and parsley

HKS$ 260 / #fi Per person

ERCEN N
Soup of the day
HKS$ 188 / #f Per person

® H B /M 41 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge
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AR HYUEHS

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

HK$ 600 / #f: Per person

TEB AR\ EARZ N

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

HK$ 650 / %f Per person
(FHHS— KA TERT)

(please order 24 hours in advance)

Braised bird’s nest soup with chicken purée

HK$ 420 / #f: Per person

RAPIrfa s

Braised minced garoupa soup with
shredded bamboo shoot and Yunnan ham

HK$ 340 / % Per person
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Braised fish maw with sea moss,
abalone and sea cucumber

HK$ 1,680 / #{ Per person

Bk TR RS

Braised sea cucumber with garden greens in
shrimp roe sauce

HKS$ 788 / #fi Per person

Please advise our associates if you have any food allergies.
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Braised fish maw and goose web in abalone sauce
(dinner only, please order 24 hours in advance)

HK$ 14,280

g B AR s AR (Z18H) SR ) SRR AT

Braised“20-head” Yoshihama abalone in Braised“28-head”Yoshihama abalone and
oyster sauce pomelo peel with shrimp roe
HK$ 5,500 / %% Per piece HK$ 3,280 / #% Per piece

gt 52 i R RN i H A
Braised whole Australian abalone in Sliced chilled whole abalone with jellyfish

oyster sauce HKS 320 / 61 P
iz Per person
HK$ 500 / %% Per piece P

® w0 S ¥ A 41 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge
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Braised superior bird’s nest with
shredded fish maw in Chef’s special broth

HKS$ 1,380 / iz Per person

ARSI AT

Braised superior bird’ s nest soup with
partridge purée

HKS$ 880 / #fi Per person

Please advise our associates if you have any food allergies.
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Braised superior bird’s nest with crab coral

HKS$ 1,280 / iz Per person

Y Zh:vE

TR0 B e

Double-boiled superior bird’s nest in thick
chicken soup

HK$ 1,180 / % Per person

® H =K ®E A 48 Signature dishes
Jm—JK# & Prices are subject to a 10% service charge
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Steamed fresh crab claw with winter melon in
egg white and mashed Yunnan ham

HK$ 570 / % Per person

HHAPCREDERRGZ
Stewed fresh spotted garoupa fillet with
bean curd and shredded pork in a clay pot

HK$ 1,480

Please advise our associates if you have any food allergies.
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Stir-fried fresh lobster with waterchestnuts,
Chinese celery and walnuts

HK$ 2,380

B E RS % A 48 Signature dishes
J— A5 Prices are subject to a 10% service charge
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Deep-fried shrimp toast with truffle pesto
HK$ 720

A SR

Deep-fried fresh frog legs in spicy salt
HK$ 550

Please advise our associates if you have any food allergies.
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Live fish (melon seed garoupa, spotted garoupa)

B Market price

PR (ShETH S0 ~ ARUEREXE
&N~ X.0.8 06 ~ mEZ)

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

B Market price

VR e 2 =5

Baked stuffed crab shell
HK$ 308 / #f Per person

HARIOZ FTPEER

Sautéed tiger garoupa fillet with vegetables
HK$ 1,080

® XS % A 4 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge
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Live lobster (baked with supreme bouillon;
baked with ginger and spring onions; baked
with butter and cheese; steamed with garlic)

IR#{E Market price
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Live crab (steamed with Hua Diao wine;
sautéed with ginger,and spring onions; baked
with port wine and egg)

IR#{E Market price

YRTEE KRR

Baked stuffed sea whelk
HK$ 308 / #fi Per person

EREEAN TR

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

HKS$ 740
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Deep-fried chicken wing stuffed with
crab meat and onion
(please order 24 hours in advance)

HK$ 288 / % Per piece

J bR v A

Spicy and numbing chicken with
coriander in a stone hot pot

HK$ 460 / Half
HK$ 920 / Whole

(FRIRF305788)

(Preparation time 30 minutes)

WET T RITABIREAT

Pan-fried French goose liver in gravy

HKS$ 350 / #fi Per person

Please advise our associates if you have any food allergies.
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Deep-fried crispy chicken

HK$ 420 / *¥# Half
HKS$ 840/ Jsi#2 Whole

AR 7Ll Ra
Stir-fried minced pigeon served with lettuce

HK$ 420

B TR
Crispy chicken with salt and spices

HK$ 420 /% Half
HKS$ 840 / Jsi Whole

P RIS P

Pan-fried fresh chicken fillets in lemon sauce

HKS$ 400

@ B = R’ A+ 41 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge

5 F- BN R

Baked chicken in rock salt

HK$ 420 /% Half
HKS$ 840 / Jsi# Whole

(FRIRF60535i)

(Preparation time 60 minutes)

_.‘_.‘_.‘_._. 57
BEGE

Steamed chicken with shredded ginger and

spring onions in soya sauce

HK$ 420 /% Half
HKS$ 840 / Jsi#2 Whole

ALJeERfEFL G
Deep-fried crispy pigeon
HK$ 380
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Stewed pork brisket with preserved vegetable in a clay pot

HK$ 440

& L2 MERYRENHE

Baked spare ribs with strawberry sauce

HKS$ 420

B HENSIE A

Sweet and sour pork with
pineapple and bell peppers

HK$ 400

Please advise our associates if you have any food allergies.

HIEBHEM B ABBUE - SERBRIRIRES SIL0H R

TG KRR & A

Steamed minced pork with salted fish
HK$ 450

BRI FLAERIE

Deep-fried pork ribs with
fermented red bean sauce

HK$ 450
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Pan-fried diced Japanese Wagyu beef with scallion

HK$ 1,680

JNIBRAEHIR A A4 % AT S AR

Diced beef with glass noodles and Pan-fried beef ribs with goose liver paste
chilli sauce in a clay pot

HK$ 450
HK$ 440

BT A e Jo5F AT R A i

Pan-fried beef fillets with Stewed Wagyu beef cheek with
onions in black pepper sauce our Chef’s special preserved bean paste
HK$ 450 HK$ 480

O AT (B R U G2 AHX.0. A Ik

Stewed ox brisket with turnip in a clay pot Stir-fried diced beef with

garlic and X.0. sauce in a crispy nest
HK$ 450

HK$ 480

® X = S A 4 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge
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Double-boiled fresh yellow fungus with
Matsutake and winter melon

HKS$ 298 / % Per person

S HEE A ke
FARR B A T 2R AR
Vegetarian fried rice with
Quinoa, mixed fungus and truffle pesto

HK$ 380

SALRE T A SRR
Poached bean curd skin with dried goji berries,
fresh lily bulbs and gingko nuts in soy milk

HK$ 300

Please advise our associates if you have any food allergies.
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Stir-fried minced vegetables with pine nuts served with lettuce

HK$ 288

REHRG bR e R AR

Vegetarian wonton soup Vegetarian fried rice wrapped in lotus leaf
HK$ 240 / #5f: Per person HK$ 150 / %f Per person

—+ [ AY /\ —_— g~
A SRAR TR 5F ok SR SR
Congee with sweet corn and shredded lettuce Sauteed lotus roots with
. honey beans and fresh lily bulbs
HKS$ 200 / #f% Per person

HK$ 280
RX.0.EBARHD LG 4% S BT RN SR
Stir-fried shredded black fungus and Braised bean curd with
potato in vegetarian X.0. sauce bitter melon in black bean sauce
HK$ 280 HK$ 300

Rl EJLEE] RINEHE R REE

Braised string beans with Deep-fried spring rolls with
preserved olive leaves mixed mushrooms and truffle pesto
HKS$ 280 HK$ 300

"
T6&E A T%

Stir-fried shredded eggplant with

bean curd sheet and chilli sauce in a clay pot

HKS$ 288

B

% X S ¥ A 4 Signature dishes
f—fl#s 2 Prices are subject to a 10% service charge
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Pan-fried vermicelli with prawn

HK$ 630

fiek f i hi PR T R
Rice with diced seafood and
tomatoes in fresh fish soup

HKS$ 288 / #fi Per person

X.O. EHE LSk iR

Fried rice with seafood and X.0. sauce
in a stone hot pot

-~ HK$ 460

Please advise our associates if you have any food allergies.
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Braised flat noodles with
abalone and shredded fish maw

HKS$ 328 / % Per person

15 R EIRER )]
Fried rice noodles with
shrimps and scallops in egg white sauce

HK$ 520

W EOR A RA B KD ER

Egg white fried rice with diced Wagyu beef,
diced ginger and shrimp paste sauce

HKS$ 440

ER Yo S
Country style stir-fried vermicelli

HKS$ 440

& IRRE G A AR R R

Soft noodles with silky chicken and
sSpring onion in supreme soup

HK$ 248 / #f: Per person

® X S ¥ A 4 Signature dishes

f—fl#s 2 Prices are subject to a 10% service charge
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Fried rice wrapped in lotus leaf

HK$ 500
(FBIRF305)58)

(Preparation time 30 minutes)

SREFIE T PAIAR I I 3

Crispy noodles with
shredded pork, chives and bean sprouts

HK$ 440

BEEEBEF s
Congee with sliced garoupa and century egg

HKS$ 300 / #f: Per person

ZRE N EER A

Steamed or deep-fried man tau

HK$ 108 / rutt Four pieces
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Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;
Please advise us of any preferences and allergies.

55 10% N5 E o

Subject to 10% service charge.
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All pictures are for reference only and subject to available products.









