Halal Food Menu

Appetizer HKS Points HK$ Points
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A= #@J Nasi lemak 300 577
&) Deep-fried vegetable samosa , 15 22| Coconut rice, rendang beef, deep-fried chicken wings,
Spiced mashed potatoes, green peas, tamarind chutney fried egg, peanuts, cucumber; ikan bilis (dried anchovies),
VR SR £ sambal sauce
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% Deep-fried Lebanese cheese spring roll 5 22| TRF (FERR) ~208E
Mozzarella cheese, tomato coulis
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IKFZ L BhE ¢/ Nasi goreng 300 577
Sambal wok-fried rice, prawns, fried egg,
¥ @J =5 Chicken satay |65 317 de_ep—frie_d chicken wings, prawn crackers,
Marinated lemongrass chicken skewers, red onion, grilled chicken satay, satay peanut sauce
cucumber, rice cake, satay peanut sauce ENFEXDER
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%o Mezze platter 210 404 #J Lamb shank with smoked saffron Arabic rice 380 731
(Choose 4 dips: classic hummus, eggplant mutabal, Slow-cooked lamb shank, saffron-infused rice,
truffle hummus with mushrooms, Lebanese muhammara, Arabic chutney, minty yoghurt
or garlic labneh with zaatar, warak enab (stuffed vine leaves)) VEVERATEfhMAS R EFIE
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iE}’L\iEF'Ci%g%j%%ﬁéiig%?4?%1%§E%)§E§Z}§ix/ﬁ Shawarma Wrap (Serve with hummus and baba ghanoush)
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Salad
Y #J Shawarma wrap with kofta lamb 320 615
~ Lamb mince, lettuce, onion, tomatoes, shawarma spices,
% Fattoush salad 95 183 yoghurt sauce, harissa sauce
Pita bread, lettuce, cucumber; cherry tomatoes, RAFRDVEIFS B
olives, olive oil AT A N E R FE B VEIEER AT
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@®¢@J Tandoori chicken salad 240 462 Kabob (Serve with fattoush bread salad and saffron rice)
Tandoori chicken, cucumber, onion, tomatoes, VEAB ([EMEAEa) 2R EATER)
mixed peppers, Indian spices
R .
= s ) o o piced lamb kabob 380 731
EDEWEEE ~ B/ R 0 R~ ENE A Minced lamb skewer, fattoush bread salad,
tzatziki yoghurt sauce, saffron rice
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% &#J Sambal tofu with nasi lemak 240 462
Sambal tofu, egg, peanuts, cucumbers, coconut rice,
sambal sauce
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¢ Kari ayam with nasi lemak 280 538
Chicken thigh, potatoes, Malaysian curry,
egg, peanuts, cucumbers, coconut rice,
ikan bilis (dried anchovies), sambal sauce
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Join Shangri-La Circle for free and redeem your dining experience with Shangri-La Circle Points.
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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 YZbeside the dish description. Ask your server for more information.
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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.

BRRNITERZ ML » PRESFILN LI EE « MBERIE S B YIS 55 R FIBIBRTS S AL o

®Wellness #8 @ Gluten-Free 7288 @ Dairy-Free TR S % Vegetarian ZB 2 Vegan Al
& Contains Nuts S22 @ Contains Eggs 25 #E % Contains Seafood 24388 S Contains Chilli S5 %

Subject to 10% service charge BI1—RFEE



