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Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
Please inform our server if you have any dietary preferences or allergies.
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Our culinary programme Rooted in Nature highlights locally and ethically-sourced food offerings. It enables all Shangri-La
Hotels and Resorts to incorporate sustainable items from our unique markets into our menus. Diners can identify Rooted in
Nature menu items by spotting the pea shoot logo wf beside the dish description.

EREBHEE TEAKRM) AIRESNREERMEE TEERERMNMIEREMHISEERNSEERERRZ IRFERM
EREhLEEEE A AT ARREEENES o

All prices are subject to a 10% service charge 5 Whl—RR#5 &

Join Shangri-La Circle for free and redeem your dining experience with Shangri-La Circle Points.
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