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Lavishly decorated in auspicious red and gold with traditional motifs imported from
China, the 120-seat Michelin-starred Shang Palace features a dedicated wine cellar and a
20-seat grand private dining room.

The renowned restaurant showcases a luxurious range of Cantonese specialities that
evokes the grandeur of traditional China in an imperial setting. Premium Chinese tea and

wine pairing are also available by our resident tea master and wine sommelier.
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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 besides the dish description. Ask your server for more

information.
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Shang Palace Signature Tasting Menu

RTHIE T PR RN TR B % ©

RTHIGE P SR Sk [
Marinated razor clam with spring onion oil accompanied with smoked sliced French eel
Champagne Veuve Clicquot Ponsardin, Yellow Label, France NV

T BREFfsE ©

Far BB 38

Minced garoupa with black fungus and pine nuts in thick soup

= A} EawA L=
SR AR = M BRI ©)
B REREE AR 5 A AR
Deep-fried stuffed crab shell accompanied with ginger tea jelly
Bourgogne Blanc, Fanny Sabre, France 2021

NI=] b 1
EEt T RE R ©
¥ IR ARFLEAR
Steamed baby lobster and egg white with wolfberry seeds
Helan Qingxue Vineyard, Jia Bei Lan, Ningxia, China 2021

JEEVEL B
TR RGN ©
F BRI
Stewed beef briskets with turnip and Chinese celery in beef bone broth
Brunello di Montalcino, I1 Colle, Toscana, Italy 2017

WELSETH R SR KD ER )
SR IR

Fried rice with diced assorted seafood in shrimp oil

RIG &2~
RIEE=
Baked swan puff with egg custard
Sparkling Sake, Tenryou, Sma Sma, Gifu Prefecture, Japan NV

HK$ 1,638 / i perperson = #1157 Points3 465

JIBCA e P
Add-on wine pairing per person

HK$ 658 / i perperson = 107 Points | 392

S 10% AR#E ; Subject to 10% service charge.

Shang Palace Signature Dish

K2R R

Michelin Award Celebration Menu

0 SR B/ \ BRI f AR TR B ©
SRR 0 0 AT

Roasted salted fresh 8-head abalone and smoked sliced French eel
Champagne Veuve Cliquot Ponsardin, Yellow Label, France NV

TRBIRAE P IV A 52 O
IR AR AT

Braised pumpkin soup with elm fungus and
sliced France black winter truffle

FETRREMRI I AEXERR AR S ©

AR AR A B A X R
Deep-fried crab claw coated with fresh lobster meat
Dr. Loosen, Bernkasteler Lay Riesling Grosses Gewachs 2021

T EBR B A ()

HAERREEN
Stewed pork belly with black vinegar and 50-year aged mandarin peel
Brunello di Montalcino, 11 Colle, Tuscany Italy 2017

105 2 LY
RE M5 AR HH AR ©
FENZ R BT R
Poached seafood rice in lobster broth served with crispy rice
Kuheiji, Kurodasho Tako 2019

AR H 25
G H

Chilled sago cream with bird’s nest, mango and pomelo

HKS$ 1,328 / i perperson = 517 Points 2 8()9

JINBCHS R
Add-on wine pairing per person

HK$ 658 / i perperson = 7195 Points |, 397
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Appetisers

PARANENRTA B - ©
SRR LI

Applewood smoked French eel

HK$ 298 /il standard = 75 Points 29

TR ©
i

Marinated abalone in sake

HKS$ 278 /il standard = 15 Points 588

S 10% AR#E ; Subject to 10% service charge.

AR —#% BB % © FHBRAEE - A
FERFE TR PR IR o

Smoked with applewood, the French grade A eel’s texture is
enhanced and gives the eel a rich fatty and smoky flavour.

B/ \BRfE A 0 ©

e ) \ LA
Salt-roasted fresh 8-head abalone

HK$ 108 /45 perpiece @ fi% Points 228

HRUEE FE SRR o ©
FER FE XS 8
Deep-fried frog legs with spiced salt and pepper

HK$ 268 / il standard @ # Points 567

A AR B I bR SREIRNE A ) SRR
FIEKSME P o

Freshly harvested frog is coated in a crispy batter, deep-
fried to perfection, and sprinkled with our homemade
salt and pepper seasoning. The result is a dish with a

crunchy exterior and tender meat inside.

e o
TE RN 5

Marinated duck tongue in Hua Diao wine

HK$ 148 / 5] standard @ ft% Points 313

PR AR - T AR B
HIVINARE
BRI A R UNAE

Marinated cucumber with black fungus 25-
year aged Italian balsamic vinegar and garlic

HK$ 118 / #ilstandard = %5} Points 4.9

O ) ®
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Appetisers

we B ARG ©
FREA ELIRFEL PG 22

Marinated shredded chicken and jellyfish
with mashed garlic

HK$ 208 / #flstandard = 7155 Points 439

HAE K EMIRE

BN EMNRE
Golden century eggs with pickled ginger

HK$ 128 /fllstandard @ fis Points 271

J\BRHE & ©

J\BR e S5
Deep-fried diced bean curd with spicy salt

HK$ 118 /il standard = 705 Points 249
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Barbecued Poultry and Meat Barbecued Poultry and Meat

AT IETTRERGTTIE - IHRTAE FH B SRR e (e 8 2K
égﬁr EZEF'% (Eﬁﬁ) FIRTE o WA SRS RN ERG AL > H
EEREW (FE) RIS R E B AT o

Roasted Peking duck (served in two courses)
WS RTIMAFA TIORIRER » fE AR F® > BE—

HK$ 1080 / ffl standard = 7% Points 2’285 Rk -

Unlike Beijing roasted duck, our chefs at Shang Palace
utilise Cantonese cooking techniques and select
premium Guangdong duck. Air-dried and roasted to
perfection with a rich glaze, the duck achieves a dark
reddish-brown colour, offering a delectable dish with

irresistibly crispy skin.

The duck meat can be stir-fried with pine nuts to create
a delicious duck floss, which is then served alongside
lettuce leaves. This unique combination offers a distinct
and flavourful experience.

©) @ ® ® ® ) © W
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55 10% k¥ 2 5 Subject to 10% service charge.

Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian



HI Wi Jo e

Barbecued Poultry and Meat

HH Y o e

Barbecued Poultry and Meat

(LR FLFE O A

fer LI
Barbecued suckling pig

HK$ 438 /) standard @ f5 Points 927

IREREF BRI L3S
PATEF IR R

Roasted whole suckling pig stuffed with
wild mushrooms and black truffles

(% 24 /NEFHITFAT)
(Please order 24 hours in advance)

HK$ 2 388 /filstandard = 705 Points 5 ()52

Wi B S A (o)
e K2 e A
Crispy pork belly

HK$ 308 /il standard = 795 Points 652

MR T SR >
et BT Xt 2

Barbecued pork loin glazed with
honey sauce

HK$ 358 /il standard = #15 Points /55

S 10% AR#E ; Subject to 10% service charge.

FLEARER DR O
LBk

Barbecued suckling pig, poultry and meat
combination

HK$ 538 /fistandard = 705 Points 1,135

PR ERIG
PPN

Roasted crispy goose

HK$ 328 /filstandard < 775 Points 694

B R 5

WL 2

Marinated chicken with soy sauce

HK$ 388 /¥ halfbird = 1% Points 82 ]
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Soups Soups

VR R T A o A B
RIBRES > R o

Fish is freshly picked daily for the dish. With succulent
garoupa meat and carefully chosen condiments, this dish
bursts with flavor and provides a rich and distinctive
taste for our guests.

23N [ x5
7 B AR UR Bl
B E R OB
Shang Palace mini buddha jumps over the wall
(Double-boiled assorted dried seafood soup)

HKS$ 928 / FF5i per person

P r BRSO A NSRS ©

AR5 BEASROK 52

Minced garoupa with black fungus and Sweet corn soup with crabmeat

pine nuts in thick soup

HK$ 268 / £ perperson = 1% Points 567/ HK$ 188 / 4z perperson = %) Points 398

B IS R K FLBRIANTAARE © A FREF MIfERERE © ©

BRSS9 RRE K7 2 HUE R 2235 = PH R ) £ o 3 A
Braised partridge porridge with bird's nest Soup of the day Double-boiled silky fowl soup with sea Double-boiled pork shank broth with
conch and cordyceps abalone and morel mushrooms
HK$ 528 / # perperson = 117 Points | 117 HK$ 138 7 4 perperson = 71123 Points 29| HK$ 438 /8% perperson < 7115 Points 927/ HK$ 338 / & perperson < 715 Points /15
®© | ® | ® | ® | © | ®
531 10% HRESEE © Subi P H S EE«PNPY ifHiE A 4R BIR FHR =
55 10% k¥ 2 5 Subject to 10% service charge. . . | . X . .
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Soups Abalone, Dried Seafood and Bird’s Nest

o

:ﬁ:—l—ﬂg Bﬁgz?ﬁﬂ%ﬂ%ﬁ‘%%é ® T JERAR I R SR SE o S A% P AR URT A R M S AR 15

FAR G L HERB RAEBFRE R o WAL ST K

A ERRBAE RS 22 58 SRR o [TECEE  JERIEAL o

50-year aged mandarin peel with fish maw and

shredded chicken in thick soup Inspired by Cantonese snake soup, our chef team has crafted
HK$ 288 / 453 per person @ 85 Points 607 a delightful dish using fresh local snakes, tender chicken,

and pork. Simmered to perfection, the flavourful broth is
enhanced with Xinhui 50-year dried tangerine peel and
fish maw. Served with refreshing lemon leaves and crispy
accompaniments, this rich and satisfying soup provides an

indulgent taste experience.

== 0
(b Ty D
75 il EA
Braised whole Yoshihama abalone in abalone sauce

[,
18 BH (33.6g) HK$ 6’ 28() / £z per person
J yirh 255 Y Z
R RS =R R o LR
N o . 8H (. )/ per person
BRI R =R RASE 1 ’ e
Hot and sour soup with assorted seafood 30-year aged mandarin peel with minced 5B (990 . N
Wagyu beef soup 279 (22)  HK$ 3,088 / i perperson
HK$ 238 /il standard & #i% Points 503 HK$ 278 /il standard g fi% Points 586

(<)
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Abalone, Dried Seafood and Bird’s Nest

fifd £ TREIR B A

Abalone, Dried Seafood and Bird’s Nest

i IR A ARG R A
50 L R B

Braised whole abalone and goose
web in abalone sauce

HK$ 438 / FH{5f per person @ fi5 Points 927

fnrt AR HZES © A
i A XA S

Braised Japanese sea cucumber with
vegetables and abalone sauce

HK$ 358/ #{i perperson = {14 Points /55

I 10% AR#E ; Subject to 10% service charge.

ERRFEAIG E M 0 ©
TNERG L2 I e

Braised imperial bird's nest with shredded
chicken and Yunnan ham

HK$ 668 / i perperson = 11 Points | 413

Bl 243532 ©
Braised sea cucumber with vegetables
and spring onions

HKS$ 42 8 / £ per person @ #% Points 9()3

PR YIERE © A
FELRBH\ERE

Braised fish maw with abalone sauce and
seasonal vegetables

IS 24 /IR T

T 24 /NIHTFL]

Please order 24 hours in advance

HK$ 1,888/ il perperson = 1115 Points3 982

KBTS ©

ZLAGYT AR R e

Braised bamboo pith stuffed with imperial
bird's nest and topped with crab coral

HK$ 758/ #5{ perperson <> i%r Points 1,599

O ) ®
FENEE e LB EE«PNPY {534
Shang Palace Signature Dish Rooted in Nature Seafood

PR AER ©

FoR BT FIERL
Braised sliced abalone, fish maw and
vegetables in abalone sauce

HK$ 648 / L perperson = #11%; Points 1’371

KLIERESF LB ©
LUt e FAE SR
Braised shredded fish maw in thick soup

HK$ 738/ i perperson = i1 Points 1’ 561
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Live Seafood

55m 10% fR# 2 5 Subject to 10% service charge.

Z BT (we005)

Z BT (296005%)

Pacific garoupa (approx. 600g)

HK$ 2 680 / & perpiece = 17 Points 5 654

Wk 187, HIAK
ik 182, HIEK

Suggested Preparations:
- Steamed with spring onion and premium soy sauce
- Steamed with shredded pork and black mushrooms

BT (w96005)

ZREPE (2560075%)
Spotted garoupa (approx. 600g)

HK$ 1’580 / HH% per piece @ fédsr Points 3’ 333
ik TH& diEA
ik TH& HE

Suggested Preparations:
- Steamed with spring onion and premium soy sauce
- Steamed with shredded pork and black mushrooms

‘IFFU#E% (8938 7il) (P 1145k L)

YA 3850 (@ 114 askbLE )
Fresh live Shrimp (per 38 g) (minimum 114g or above)

HK$ 78/ i pertael = 7147 Points | 65
Wa: FRARRAR. I, REESE, B2
ik FRALZR. WL, RENUE, BiHE

Suggested Preparations:

- Steamed with garlic and vermicelli

- Deep-fried with spiced salt

- Deep-fried with crushed garlic and chili
- Wok-fried with premium soy sauce

AN HIBENR 600 70)

AHI PR 2600 5%

Local lobster (approx. 600g)

HK$ 1,388 / 4 perpiece = 115 Points ) 97 8
ik EEESE, BSR4

% WX B, Z4R

Suggested Preparations:

- Deep-fried with crushed garlic and chili
- Braised superior broth

- Baked with cheese

W 5
S

Razor clam
HK$ 148 / H per piece @ fiiy Points 312

ik BT, AR
Suggested Preparations:

- Steamed with black bean sauce
- Steamed with garlic and vermicelli

o NS BRSO DL L i
Wi TR AR 77 sURE DA L,

A iR

Live Seafood

T BE (#560075)

JRFBE (29600 5% )

Blotched garoupa (approx. 600g)

HK$ 1,880 / #ff perpiece = 101 Points 3,946

k. 1878 HIEK
ik & EIEK

Suggested Preparations:
- Steamed with spring onion and premium soy sauce
- Steamed with shredded pork and black mushrooms

ZEBE (x6005)

Z B (#96003%)

Marble garoupa (approx. 600g)

HK$ 1,380 / #f6 perpiece = 11 Points 2 911

k. 1E HEK
fiik: WA HER
Suggested Preparations:

- Steamed with spring onion and premium soy sauce
- Steamed with shredded pork and black mushrooms

A JETE e
M

Fresh live South African abalone

HKS$ 138 / 44 perpiece = 1% Points 29|

ik Bat7&, BRBZZR. B, dEmEIE
Suggested Preparations:

+ Steamed with black bean sauce

- Steamed with tangerine peel

- Deep-fried with spiced salt

- Deep-fried with crushed garlic and chili

B 1

LI BRI @385

TRYN AR e038 50

Australian lobster (approx.38g)

HK$ 88 / £ pertacl = 714 Points | 86
ik WEE, R, 2R

ik WX, L. Z10R

Suggested Preparations:

- Deep-fried with crushed garlic and chili
- Braised superior broth

- Baked with cheese

Guests are welcome to choose our recommendation or their preferred cooking method for the above seafood.
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Shang Palace Signature Dish Rooted in Nature Seafood
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Seafood

NI=| Bt = ] AT IR
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BT IR AR AR
Steamed baby lobster and egg white with wolfberry seeds

HK$ 368 / 5i per person

AL o I ERWEREE ALy BRI
B — AR FEIRRE MR AR & BB AR o

Using locally sourced baby lobster, silky steamed egg white,
and a flavorful broth infused with wolfberries, each bite is a
burst of fresh lobster complemented by aromatic essence.

55 10% k¥ 2 5 Subject to 10% service charge.

ik

Seafood

=% 1 A 3 JETRIASAE 3R o AT RIR P R SOIERS - PR Lot
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¥ /N NER (582032 1Dk o

Wok-fried garoupa fillets stuffed with minced shrimp and

assorted onions accompanied with pan-fried prawns Indulge in Chef Wong’s acclaimed dish. Fresh shrimp
N N g . is finely mi £ i 1 1

HKS 28 8 J 45 perperson & % Points 609 meat is finely minced and transformed into a delectable

paste, used to stuff the garoupa. Pan-fried with a
savoury soy sauce glaze, the garoupa is accompanied by
whole salt and pepper prawns.

BRI

ﬁ$*ﬁ§§ﬁﬁ@ﬁfé%ﬁ§%ﬁh‘ ® R P A IR EPLAEARL o 0 _L e PN P A BB

HiE A TSRS S AR R o
SEESR VAN T A KBRS

Deep-fried crab claw coated with fresh lobster meat Using locally sourced fresh baby lobster, the chef
team combines it with fresh crab meat and crispy
shrimp paste, creating a burst of freshness with

HKS$ 198 / EHi per person 5 &5 Points 397

every bite.

P
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Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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W2 YRR 25

Baked stuffed crab shell with cheese Our skilled chefs artfully blend fresh crab meat, crab
roe, and fine ingredients, baking them with cheese for

HKS$ 3 0 8 / 4547 per person @ #5 Points 6 5 O a delicious dish. Every bite offers a delightful fusion of

succulent crab flavours and the savoury richness of
the cheese.

PN ©
AR NFRRAEAS 5
Deep-fried stuffed crab shell

HK$ 308 7 #fL perperson < 11147 Points 65()

S 10% AR#E ; Subject to 10% service charge.

X.0. BHIRBH ¥ © 00

X.0. HRMRN T
Wok-fried and deep-fried scallops with X.O. chilli sauce

HK$ 468 / #l standard @ #% Points Q987

THTE BT REMBRER ©) ©)
RS AR

Sautéed local lobster fillets with asparagus

HK$ 988 / ffil standard = 714 Points 2,084

@ ®
B AR EE«PNPY {534
Shang Palace Signature Dish Rooted in Nature Seafood
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Seafood

TR A BRI 2 ©)
SRR ITEIIIF

Steamed local lobster with garlic and
glass vermicelli

HKS$ 1’388 / H5 per piece @ it Points 2’928

® ® ) © )
A 5 BIR FHR =
Beef Pork Nuts Chilli Vegetarian
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Seafood

B A HEIEEFZIRE © A
SO AR AR

Sautéed tiger prawns with vermicelli and
Kampot peppercorn served in a clay pot

HK$ 568 / ffilstandard < 745 Points 1,198

(TR =14r8#)

(30 minutes preparation)
EEAERCRBEEEE © ©
AR B

Braised spotted garoupa belly with tofu, pork
belly and bean curd sheets in hot pot

HK$ 748 /i standard = £ Points 1’582

BT RO R A R ©
e HOHR B B 1 R
Pan-fried Chilean cod fish fillet with gravy

HK$ 698 / # standard ;’5 #5r Points 1’472

TH LIRS AR R BEER © ©

BT BUB K SR BEER

Steamed spotted garoupa fillets with black
mushrooms, Yunnan ham and green vegetables

HKS$ 998 / filstandard = 5 Points 2 105

JEETHIEEDEER ©
B I R BEER
Sautéed spotted garoupa fillet with yellow chives

HK$ 938 / il standard < 715 Points 1,984

IR TR AR A ©
PR

Sautéed sliced fresh abalone with asparagus

HK$ 588 /il standard = £4%r Points 1,240

a3t

Seafood

B AR S ©

Bt RIS

Steamed scallops with bean curd in black
bean sauce

HK$ 458 7l standard g’f 7% Points 966

@ ® | ® | ® | ® | © | ®
=672l kA SRT R PagE HETA TN EX B Bl =
5 10% fIREE 5 Subject to 10% service charge. G ?HI ~ ) EI‘“I’Y (ﬁ,i ' m FHA BOR $ﬁk = )
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian



bR 75 R

Hot and Spicy

NFUKFERE R ©©

NFKE BB A
Poached spotted garoupa fillets with chilli sauce, Sichuan style

HK$ 998 / fil standard = 11 Points 2 105

NFUKRZERZIFAR ©O  JIFUKE - ©

NFKE R E A AR NFOKFE G

Poached sliced Angus beef with chilli Poached frog with chilli sauce, Sichuan
sauce, Sichuan style style

HK$ 698 /filstandard = 507 Points | 477 HK$ 428 /il standard < 7105 Points 9()3

NFUKFEH AR R ©© NIFURE BRI EE ©

JNFIKE B A BIKA A MUK B F LG

Poached sliced Kurobuta pork with chilli Poached stem lettuce and bean curd with
sauce, Sichuan style chilli sauce, Sichuan style

HKS 488 / filstandard = 1115 Points | ()29 HK$ 298 / ffilstandard = 7115 Points )9

S 10% AR#E ; Subject to 10% service charge.

FEFERR BB © ©

BECHUZR R
Steamed spotted garoupa fillet with fresh Sichuan peppercorn

HK$ 458 /£ per person @ % Points 966

FREREIREE © ©
RIS

Braised bean curd with lobster fillet in spicy sauce

HK$ 368 / #fii perperson = 111 Points / /6

) @ ©® ® ®
AR H AR i3 A 5N
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork
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Hot and Spicy
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Hot and Spicy Meat

FrBRRE B2 1R 2 i A
RN N AT

Slow-cooked crispy beef brisket slices

HK$ 438 /i standard 5 Points 924

A et PRI AR 205 VR0 BRI _L B R SR
LA PR o

The slow-cooked beef brisket is carefully coated with a
homemade crispy batter and expertly deep-fried. Every
guest can savour the delightful blend of crispy exterior
and tender, succulent beef brisket with each bite.

FEORGERE (hummi) 0O A MTEET ©

FEoRENG (Riksng) BT T

Stir-fried local farms chicken with vinegar, Sautéed diced chicken with peanut and dried
garlic and chilli sauce chilli

HK$ 398 /2 haifbird = 11 Points S4() HK$ 438 /Bl standard = 1% Points 924

3 k- O WZERRIAZRAE 2

MRt 522 T8 A

Sautéed shredded potato with chilli sauce Sautéed sliced preserved pork with Cauliflower
and vinegar

HK$ 188 /fistandard = #05r Points 397 HK$ 268 / fflstandard = 715 Points 565

*) @ ® ® ® ) © )
Y6 7211 R SRIE R Y He 3 B B [N :
55 10% k¥ 2 5 Subject to 10% service charge. =l 'T?H FAS ) E m PN (ﬁ,i f W ida BR %i‘fk ES A
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Meat Meat

BERTHE TLAERN ~ FEREERL S B AL R - 1R =/
AFERAE o R IR PR R A0 B AR & AR - 75 i

Fresh pork belly is slow-cooked for three hours until tender and succulent. It is infused

with a blend of carefully selected spices and a sauce created using the chef's special
recipe. The dish is garnished with the 50-year-old dried tangerine peel sourced from
Xinhui, imparting a delightful aroma to the dish.

AR R A 0 A LS e Hi {ﬁ#ﬁZliﬂﬂHH Dl 00 A B 52 SR A ST A A

HAFERRE AN DRI 8 e 3 B TH A AR T BT 5 R E AR R

Stewed pork belly with black vinegar Deep-fried crispy pork belly with Tai-O Stewed local beef briskets with turnip and Poached sliced U.S. Angus beef in soy sauce
and 50-year aged mandarin peel shrimp paste Chinese celery in beef bone broth

HK$ 308 /il standard = 715 Points 657 HK$ 308 / il standard < 77 Points 6572 HK$ 498 / filstandard = 705 Points | ()93 HK$ 628 / flstandard = 505 Points | 378

’1‘1%51 RBEHA AS 4 © A B RS UE AHUIG S % H AR RIRABE © @ SREGHERESIE ¢

st R E A AS R4 FEE RS HAME ¢ © R T A A 25 AR R AE SR I A
Sapte_ed Japanese A5 wagyu beef and S SR S 2 [ 2R B A 4 gitzgg%(i }rlnlnced Kurobuta pork with local Sweet-and-sour pork with fruit vinegar
shishito peppers with garlic Sautéed shredded Angus beef with leek
and Kampot black pepper sauce HK$ 308 / filstandard = #0% Points (552 HKS$ 308 /Bl standard = 1% Points 652
HK$ 1,188 / #llstandard = 75 Points 2 513 HK$ 678 / Hlstandard < 5 Points | 434
) @ ©® ® ® Y, © W
55m 10% fR#5 2 5 Subject to 10% service charge AETAIR FIAR I it A e BR R =
’ oot o e Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Poultry

e 52 P N 2 A

fifes B P RIS

Pan-fried crispy chicken fillets with lemon
sauce

HK$ 338 /il standard = 745 Points /15

FEVDERRREGE (rummm) ©
HEYDZRIPRNG LR (hsuscsnng )

Pan-fried local farms chicken fillets with
fresh sand ginger and shallots in clay pot

HK$ 398 /il standard = 795 Points 82()

55 10% k¥ 2 5 Subject to 10% service charge.

B ENE R R A o

EENEF YRR A
Cantonese style crispy chicken accompanied
by spicy lotus root chips

HKS$ 398 /¥ haifbird < 11 Points §4()

GG R R o) )

TRGENGR swsin)
Stir-fried local farm chicken fillets with black
bean and shallots served in clay pot

HK$ 398 / fil standard = 514 Points 84()

i AR H AT SR i £ FL AR
PSRRI FATLAM

Sautéed sliced whole pigeon fillets with bamboo shoot,

black fungus and asparagus

HK$ 368 / il standard = &) Points / /&

SEARER e BB FLAE
BARTELeSy BB FLaY
Roasted baby pigeon with fresh black truffle

HK$ 288 /il standard = 744 Points () 7/

) ) ®
B R AR H AR i3
Shang Palace Signature Dish Rooted in Nature Seafood

R =t0E)
(30 minutes preparation)

® ®
A 55
Beef Pork

N

Poultry

) © )
BIR W ES
Nuts Chilli Vegetarian
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Vegetables

BRERTESR -0

PR T M ER
Braised bean curd with sarcodon aspratus
mushrooms

HKS$ 238 /il standard = 715 Points 5() 2

BAKREFL B O
EE NS S

Braised assorted vegetables with fungus
and fermented red bean curd sauce

HK$ 258 /filstandard < 117 Points 546

HtE 2R BN ©
GEESE

Braised mashed winter melon with carrots
and vegetable

HKS$ 238 / filstandard = 757 Points 5()7

S 10% AR#E ; Subject to 10% service charge.

IS TUN TR 0 b PR R I e A 3R
HEBRSERIKD » BRI T o

The Chef's impeccable knife skills are on display
with the finely sliced tofu in this dish. It is stir-fried
with black fungus and an assortment of vegetables,
creating a delightful combination of refreshing,
and satisfying textures for guests to enjoy.

BRIIERRISHE 0

BRIHTE 2RI
Sautéed diced assorted vegetables with
amber walnuts

HK$ 238 /il standard = 745 Points 5()2

THEKIREZE OO
THERKIR T
Poached choi sum with salt and oil

HKS$ 208 / il standard = 7% Points 439

ARRBEGHERERE O A
LTHR AT TR

Braised bean curd with black mushrooms

HK$ 248 /il standard = 795 Points 523

o

(TASNENAA 5T

fen HL S A T

Braised bean curd with eggplant and elm fungus

HK$ 248 / #l] standard @ fii%r Points 523

.f
H 2RI

Rooted in Nature

(9

AR

Shang Palace Signature Dish

Seafood

-

LIy
N/,

I

Vegetables

ECRRD KR ©
R

Sautéed Chinese kale with minced ginger

HK$ 208 /i standard = 795 Points 439

5EA BIR FHR =
Pork Nuts Chilli Vegetarian
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H =] 157 K H 2] i K

Vegetables Vegetables

~vH M D% = =3
35 PR B S T 2 H 3R
b7 BRI R IR FH B3
Coddled seasonal vegetables with black
termite mushrooms in supreme broth

HK$ 248 /il standard = 755 Points 523

= GUE SNl 8 ey = e | WS e
{H o Ay — B FEIY AR hPE R &Rt o
The exquisite morel mushrooms are paired with Chinese cabbage

and enriched with cream and butter, resulting in a fusion dish that

harmoniously blends Eastern and Western flavours.

FHREFE YIS © A
R

Braised morels and cabbage in fresh milk

HK$ 238 /#ilstandard = #1%) Points 5())

EIGTAREER GE © i IVBCR R 84 6% © HeRiE HIRMITE R SRR NIRRT 0 ©)

BRVNE SO IR KNy 22 5% Hes i HARZ TG BEEE NI R 171R S B

Braised assorted vegetables with dried Braised fuzzy melon, dried shrimps and Braised bamboo pith rolls with bird’s nest, Coddled baby spinach with crab meat and crab

seafood in clay pot vermicelli served in a clay pot yellow fungus and glass vermicelli roe in rice broth

HK$ 328 /filstandard = 1% Points 697 HK$ 238 /fflstandard = 745 Points 5()2 HK$ 298 / fflstandard = 715 Points 29 HK$ 298 /ffilstandard < 7105 Points 59

00 TR S P EEME HARRIK i3 4 5N BR FHR =

S 10% AR#E ; Subject to 10% service charge. ) . ) . .
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian




AR A R Al

Rice and Noodles Rice and Noodles

5 b0l yE 3 T
RENELS E K TSR R

TR KR TR

Poached seafood rice in lobster broth served
with crispy rice

HK$ 398 / f§| standard

B R AT fERERRT o N LS R hOR) -

PRI b B B KRR o FIRRE R o

The homemade lobster bisque is crafted with the
finest ingredients, complemented by crispy You
Tiao and top-graded crispy See Mew rice, resulting
in a rich and satisfying texture.

JR & FL RIS TRER 0 @

JE AL A7 R

Poached whole baby lobster rice in lobster broth
served with crispy rice

HKS$ 3 5 8 / FF{5f per person

& #s Points 755

feERAER H R R R AR B EEEOER 0 ©©
EERATE I B XA B T A EHARIOTR

Fried rice with diced chicken and button mushroom Shang Palace signature fried rice
with fresh black truffles served in a stone pot

HK$ 328 /il standard = 745 Points 697 HK$ 398 /ffilstandard < 7105 Points 84()

@ ® | ® | ® | ® | © | ®
=672l kA SRT R PagE HETA TN EX B Bl =
5 10% fIREE 5 Subject to 10% service charge. G ?HI ~ ) EI‘“I’Y (ﬁ,i ' m FHA BOR $ﬁk = )
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian



R Al

Rice and Noodles

BERR TR B REIFIAR A Bz SRR E A - GTRaE o

A nostalgic Cantonese dish features homemade pork lard, combined with local dried shrimp

and a selection of premium ingredients. The flavourful blend captures the essence of

traditional Cantonese cuisine.

i

R ETHTESAS ) ©
R I 2

Silver needle noodles with deep-fried pork rind in broth

HK$ 278 /filstandard = £95r Points 588

RIBHEFTRO KK © )

R VIOKK

Wok-fried rice vermicelli with seafood
and barbecued pork

HK$ 278 /il standard = 1% Points 588

55 10% k¥ 2 5 Subject to 10% service charge.

H A AR R AR SR A A . ()

H A SRR A 22 528 PN T
Crispy noodles with shredded Kurobuta
pork and bean sprouts

HK$ 298 / il standard < 705 Points 6.3 ()

H A S LR O )

H AT & LU 32 kM P T
Braised e-fu noodles with shredded dried
seafood and Japanese miso

HK$ 398 / ffilstandard = 7155 Points §4()

fz BB R )
17 B R AR

Inaniwa noodles with sliced garoupa in
fish broth

HK$ 538 / filstandard < 15 Points | 135

EEIGRT AR R 0 @
AR IR

Fried rice with minced wagyu beef, diced
foie gras and shallots

HK$ 398 /il standard = 1% Points 84()

) ) ®
B R AR H AR i3
Shang Palace Signature Dish Rooted in Nature Seafood

® ® ) © )
A IR BR W ES
Beef Pork Nuts Chilli Vegetarian

R Al

Rice and Noodles

e LA ey TR ER ©)
BEUFBS T

Fried rice with shrimp wrapped and
steamed in lotus leaf

HK$ 398 / ffil standard = 7945 Points 84()

HEX AR )

T EATH

Stir-fried rice noodles with sliced beef in
soy sauce

HK$ 288 /il standard = 717 Points ()9

AR BN ©

B AREFEE AR

Fried rice with crab meat, conpoy and
egg white

HK$ 308 /i standard = #45 Points 65()




A i 2

Desserts

:

/

&

JEAEHR 2 A B R
RS

Double-boiled egg white and fresh milk in whole young coconut

HK$ 188 /il standard = i1 Points 397/

i o]
TR A )
Chilled mango pudding

HK$ 88 /il standard = 795 Points | 86

5 10% fIR 5 Subject to 10% service charge.

Ui SRS
SR VKA )
Baked sago pudding with chestnut paste

HK$ 88 /il standard = 5 Points | 86

bt H

Pt H #&

Chilled sago cream with mango and pomelo

HK$ 88 /i standard = #15 Points | 86

B

B )R = TR AL G O A
B =R

Sweetened red bean soup with 30-year aged
mandarin peel

HK$ 98 / i standard = £75 Points 2()7/

VKAEKU B R st

DKAE MR e Comemitasit)

Double-boiled imperial bird’s nest (choice
of almond cream or coconut milk)

HK$ 698 / il standard = #i5 Points | 477/

)
EEHR

Shang Palace Signature Dish

©
FIAATR

Rooted in Nature
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Seafood

A il 2

Desserts

FF

FEEANRCIR VA
AR

Sweetened almond cream with egg white

HK$ 78 / #ilstandard = 175 Points | 65

HLRRHEER B
WM

Sweetened cashew cream

HK$ 78 /il standard = ) Points | 65

©
%

Vegetarian

A 54 R FHR

Beef Pork Nuts Chilli

® ® ) ©




i il 2

Desserts

B TE R 0 A

Brown sugar cake with honey and gold flakes

HK$ 78 /3 ff pieces = 715 Points | 65

93 R A TYRIHE(T
DN

Fried sesame ball with custard

HK$ 78 /3 f: pieces = 114 Points | 65

S 10% AR#E ; Subject to 10% service charge.

e R
A EEERE
Shang Palace fresh fruit platter

HK$ 88 / 4 per person @ 4 Points 1 86

APk
HERAFPE
Longevity peach bun

HK$ 188 7 24T 6pieces = 114 Points 397

BT

BT
Baked flaky custard tart

HK$ 78 /3 1 pieces @ f#5 Points ] 65

fEYZ B
BEDYS i

Steamed black sesame and fresh milk rolls

HK$ 78 / fll standard @ fii% Points ] 65

@ -f q
AR H AR i3
Shang Palace Signature Dish Rooted in Nature Seafood

i il 2

Desserts

I
TER SR
Tk AR
Baked signature pineapple pastry

HK$ 78 /3 fipieces = 111 Points | 65

BBURETD L

BB

Sachima with rose sugar

HK$ 78 / il standard @ fii%y Points ] 65

® ® ) © W
A 5EA BIR FHR =
Beef Pork Nuts Chilli Vegetarian



N
PLEASE NOTE

BRI E M R, FRERFUR R, WA TS s Ao, 55 AR,
BRI ZMRRE, AR T IS, WE RIS sl BB, E SR,
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;
Please advise us of any preferences and allergies.

55 m 10% AR H .
5 10% AR5 2%,

Subject to 10% service charge.

R 2%, DRYRAE,
BAX#Z%E, DASLYINE,

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



