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Shang Ralace

K2R PRIEE & DAL S B OES O RREZISER, 86 — 0 = AR | BRI E M
ZHEN A AR FIEERE, AEF RS AU EREE, 2RCE LR,

T DA Hh B SR A RA B A% T A, B S PSRN AT L P 2 R R I S B BCIA I RS
6L 2022 BT LEE IS BREEHSATBARE, WAKZ RS S EN, BRI Em
R SRR T A B A, 68 B P A s v B3, TR AR sCRE B I — 1 3 s B TSR
PR EEEE RSB, ARG E SRR, R SR,

KEZHERFPRTEE UL O REOEGEMIRMEZEN, RE AT UME | TRENEES MR
ZAEM AN ERET, WRFRMSEEIRER AR, 20 L — BRI E R,

B E DS AREF AL AL, B S U R TS G O B A I S B B . B ST
8T 2022 MBI UEER BAAAEPSRATEEE, HIKREERRPRTEEEN. BRI
AEUH A T I ) 2 S T T A, BT R P A B3, B RS R B T — 1D s AR B NI K
BITHET= GBI & B b, RIEEESEIRTARA, HERMBEREM,

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. Shang Palace is helmed by Chef Raymond
Wong Wai Man. Chef Wong joined as Executive Chinese Chef of Kowloon Shangri-La, Hong Kong in
2022. He oversees a multi-talented team of Chinese chefs and focuses on curating authentic Cantonese

classics using only the best quality ingredients of the season.

S AR E) [EARL IR ARG BIARAR B A 2 P S B (R R AR IR 2 3 i,
T A TG R JE A P08 P M T 5 s AT R T A 241, ESCEE P DA AR BRI e, 2 N ER
HERENER, WA BEH,

A% AR TEAREL IR R RS 24 A 7 B P B R MR IR 2 2,
T T P A T R AR 59048 P 2 M 7 A T BRI R i, FESREArP DB GRS HEIR, AR
PERPIE R, HIFERRS R,

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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Dim Sum Menu

AREFFARR ISR o AV (L] 5 4 e B PR - S I3k o
I EHIEA

BRI 2 bR
BRI 2R, AREVEIA T IS8, A A4 s RYEUE,
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;
Please advise us of any preferences and allergies.

53/ 10% fR#5 2% ; Subject to 10% service charge.

HEAEREE © ©
FEAEAE L

Steamed minced pork dumpling with conpoy

HK$ 108 / #l standard & # Points 227

fFIIRIEG A © @

IRERISTRTIRTILS

Abalone and dried seafood dumpling served in supreme broth

HK$ 168 / #fiz perperson < i1 Points 354

* @ S
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood
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Beef

®
A

Pork

R

Dim Sum

Chilli

Vegetarian



Rk

Dim Sum

PRIREET T8 ©

FRRRER T2

Steamed scallop dumplings with shrimp and black truffle paste

HK$ 128 / fif perperson = 115 Points 269

ReTedg

Steamed charcoal mashed taro buns
with gold flakes

HK$ 98 / il standard & #i5 Points 206

S 10% AR5 # ; Subject to 10% service charge.

= HAEBRE A NER @

BETR = HERREFABR
Steamed minced beef balls with 30-year
aged mandarin peel

HK$ 98 / {4 standard

& #i5r Points 206

RISRARIRAT ©©)
EZN e

Steamed shrimp dumplings with bamboo shoots

HK$ 108 / #ll standard @ fits Points 227

Bk

Dim Sum

b NEE ©
EiNER

Xiao Long Bao - steamed soup dumplings in Shanghainese style

HKS$ 98 / #l standard & #i5 Points 206
@) @ ® ®
& E R HAARK i A F4IA

Beef Pork

Seafood

Rooted in Nature

Shang Palace Signature Dish

) © ©
B TR =
Nuts Chilli Vegetarian



R

Dim Sum

“fHEE OA
=fxEaE

Shang Palace signature dumplings trio

HK$ 168 /Blstandard = #% Points 354

HERT IR ©

ORI RS
Crispy spring rolls with diced shrimp
and goose liver

HK$ 108 / flstandard < 7% Points 27/

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

=#ERE O
SRS

Steamed bean curd roll skin with yam bean,
carrot and celtuce

HK$ 88 / il standard & #i% Points |85

EAERE S - JUNE)
TR
Baked barbecued pork buns

HK$ 98 / fji] standard & #5 Points 206

SEBCERB OO

LEMC LRI

Steamed assorted vegetables dumplings
with olive seeds

HK$ 88 / | standard

& #is Points |85

FEAT AN AR ) ©

EIFLRA-BE
Baked wagyu beef puffs with black pepper

HK$ 118 / il standard & #is Points 24 8

) @ ®
RS HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

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

R

Dim Sum

Bk IR ©
BRIITHOK

Deep-fried glutinous rice dumplings with
pork, dried shrimps and vegetables

HK$ 98 / f4i] standard &> #itsr Points 206

HRERERE
B

Baked diced pork pasties with Yunnan
ham and sesame

HK$ 88 / il standard & #its Points |85




BhIL

Dim Sum

A ©
S

BhL

Dim Sum

Steamed rice flour rolls filled with shrimp and yellow chives

HK$ 118 /il standard &> 5y Points 248

fit FR SR REFL ©
B2 BE AL

Steamed bean curd skin roll with chicken and abalone

HK$ 188 /il standard @ ¥4 Points 397

=9iNH EZRBGH O

=HNE LR

Steamed rice flour rolls with
mushrooms and fungus

HKS$ 118 / 5] standard @ fi% Points 248

X.0 S EERE ©© WHEN TR OO SR AN EOR AR (O

X.0 &EE MR T E R P2 VN N7

Wok-fried turnip pudding with X.0. sauce Deep-fried mashed taro puff with Steamed rice flour rolls filled with shredded
scallop and minced pork turnip, matsutake and rice wrappers

HK$ 118 / 5] standard g\; fitry Points 24 8 HK$98 / 5] standard \/‘3\ fi5 Points 206 HKS$ 118 / i standard @ﬁ § Points 248

©) @ ®

e 22 HRTF J‘ :ﬁ{‘

55 10% k¥ 2 5 Subject to 10% service charge. 7 '*E‘H%ﬂ* A E,\\?Ifk (ﬁ;$
Shang Palace Signature Dish Rooted in Nature Seafood

) N oy y
W BT SO (0
e bt T X
Steamed rice flour rolls filled with barbecued
pork loin glazed with honey sauce

HK$ 118 / f] standard :C/\ fii%r Points 248

B 2 A RN O
Sl )

Pan-fried rice flour rolls with soy

HK$ 118 /#ilstandard = #9%) Points V4.8

® | ® | ® | © | ®
FA 56 BUR W =
Beef Pork Nuts Chilli Vegetarian




o B AR R

Chef Raymond's Signature Tasting Menu

R T PR SRR 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

R IRITYECE {0

Frr BB 38

Minced garoupa with black fungus and pine nuts in thick soup

= A} EawA L=
e 2 A R R ©)
B REREE AR 5 A AR
Deep-fried stuffed crab shell accompanied with ginger tea jelly
Bourgogne Blanc, Fanny Sabre, France 2021

NI=} HrhL ey 1
G IRE AR ©
¥ IR ARFLEAR
Steamed baby lobster and egg white with wolfberry seeds
Chardonnay, Rising, Yarra Valley, Australia, 2021

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

WERSETHITRE SRR B 5
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$ 1,588 / i perperson = #1157 Points 3 350)
JIBCA e P
Add-on wine pairing per person

HK$ 658 / i perperson < 57 Points | 138

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

Shang Palace Signature Dish

K2R R

Michelin Award Celebration Menu

BB BB \ SRR AP R B ©)
BT R R R \ Sk £ R T ]
Roasted salted fresh 8-head abalone and smoked sliced French eel
Champagne Veuve Cliquot Ponsardin, Yellow Label, France NV

TRBIRRTE P A 3E O

RN TS TN

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

RETRREMR I AEXERR AR S ©

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

AR RN ©

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

7 EN=] N u Y
REMBZ HE K AT AR ©
AN K R R
Poached seafood rice in lobster broth served with crispy rice
Kuheiji, Kurodasho Tako 2019

B RA H 25
AR H B

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

HK$ 1,288 / i perperson = 715 Points 2 725

JINBC RS 2
Add-on wine pairing per person

HK$ 658 / ffiiperperson = #7r Points | 138

) @ ©) ® ® ) ©
A E AR HARR K T A 55 LS FH
Rooted in Nature Seafood Beef Pork Nuts Chilli

W

Vegetarian




BRIV RE

Appetisers

PEARANENRTL B o ©)
SERAAR T

Applewood smoked French eel

HK$ 298 / fistandard = 117 Points 529

HRUEEE FH R o0 ©

HER FE S i
Deep-fried frog legs with spiced salt and pepper

HK$ 258 /i standard < 1) Points 544

AT REBLSE - 7 LRGSR A A
PG - FERSME 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.

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

AR —#% BB % - FEASURAEE - <%

PA R FE A THIAE BB A ik o

Smoked with applewood, the French grade A eel’s texture is

enhanced and gives the eel a rich fatty and smoky flavour.

) \ PR 0 ©

#he) CKEEH

Salt-roasted fresh 8-head abalone

HK$ Q8 / £ perpiece

&> #t5r Points 2()7

R ©
i

Marinated abalone in sake

HK$ 268 / #l standard g % Points 565

e RERERG 5

A AR o

Marinated duck tongue in Hua Diao wine

HK$ 138 /fistandard = 795 Points 29

PRy = v |y T
HIVIMH
HR A ER T FLAE R TUNA

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

HK$ 118 /il standard < 5> Points 249

*) ) ®
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

BRI DRE

Appetisers

EE D N Mz

mrie e R ELAERESR ©
FrEA CL IR AN 22

Marinated shredded chicken and jellyfish
with mashed garlic

HK$ 208 /fflstandard = #9%r Points 439

FE R IRE

BB R IR
Golden century eggs with pickled ginger

HK$ 118 /filstandard = 775 Points 249

J\BRHEEJE ©

IR M 2
Deep-fried diced bean curd with spicy salt

HK$ 108 / filstandard = #1457 Points 20 8

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



HA Wi o2 et

Barbecued Poultry and Meat

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

BAEARE (WE)

BHEREW (P8

Roasted Peking duck (served in two courses)

HK$ 988 / fil standard &> #i5 Points 2,084

) ©)
EEME FIARR i

Shang Palace Signature Dish Rooted in Nature Seafood

HA Wi o et

Barbecued Poultry and Meat

I

Beef

AT IETTRERSTT 5 - IHRTAE i SRR B (i 8 2K
RARTE o WH RIS RRIMHMERRALE - H
Rt RS E A REAT L o

MSATRT AN ARS FIORMSHE » fE AR RA > 5H—
ik -

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.

® ) © )
| BE | M #

Pork Nuts Chilli Vegetarian



HH Wi o e

Barbecued Poultry and Meat

(LRALFEE O A

LR FLIE I
Barbecued suckling pig

HK$ 428 /| standard @ fit7y Points 903

PRER T BRI € 75 ©

K22 B B R A PLIE

Roasted whole suckling pig stuffed with
wild mushrooms and black truffles

(7 24 /NSHITEAT)
(Please order 24 hours in advance)

HK$ 2,288 / filstandard = 1 Points 4,827

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

HKS$ 298 /il standard = 1% Points 629

BT BER ) >
e BT X e 5

Barbecued pork loin glazed with
honey sauce

D

HK$ 358 / filstandard = 177 Points /55

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

FLABIGEA TR ©

FLIE BRI DL

Barbecued suckling pig, poultry and meat
combination

HK$ 528 /il standard < 15 Points | 114

NN MR 2 0E
Hr B
Roasted crispy goose

HK$ 318 /Bilstandard = 5% Points (/]

PO 25k
Bt A7

Marinated chicken with soy sauce

HK$ 378 / ¥ halfbird = 795 Points /97

(%) €9
RS HAARIK
Shang Palace Signature Dish Rooted in Nature

i

Seafood

HA Wi o et

Barbecued Poultry and Meat

® ® ) © ©
A 5 EXIR FHR =
Beef Pork Nuts Chilli Vegetarian
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775 5= 775 5=

Soups Soups

<> #it5 Points 1’ 894

I BRFRE 00 A NSRS

FAT B PEfR 58 BEAISROK SR

Minced garoupa with black fungus and Sweet corn soup with crabmeat

pine nuts in thick soup

HK$ 258 /4% perperson = #1%) Points 544 HK$ 178 74 perperson = i) Points 375

JRRE K5 e AN #A 52 K il FERNRIATAARE ©) A 3 R EEEE )

JEREE K EBREAT G 22 58 2 R IIR T 2235 i IR
Soup of the day Shredded duck with conpoy in soup Double-boiled silky fowl soup with sea Hot and sour soup with assorted seafood
conch and cordyceps
HK$ 138 /% perperson = 7145 Points 29| HK$ 198 /% perperson = 744 Points 4] 8 HK$ 428 /B perperson = #i4r Points 9()3 HK$ 228 / #Hi per person = 7147 Points 4.8 ]
) @ ® ® ® ) © W
S0 10% AR#E ; Subject to 10% service charge AR FIRAR il A 5 BR R =
/ N ) o Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian




s 52 fifd FUTREIR B A

Soups Abalone, Dried Seafood and Bird’s Nest

HAERRAERBEREAASE 0 ©)
TR A 2 58

50-year aged mandarin peel with fish maw and shredded chicken in thick soup

HK$ 278 /#fiz perperson = 15 Points 586

B BRSO o0 FREFE R AVEFERE © © S points 12,632
B MG 5 = H T 2 A N s Do g .
Braised partridge porridge with bird's nest Double-boiled pork shank broth with R Points 10’ 522

abalone and morel mushrooms

@

fi5 Points 6,303
HK$ 518 / & perperson = #i%r points] 093 HK$ 328 / I per person & #i5 Points 692

i\k: i‘f: iS: iB: ip: iN: i(: :\/>
IR SR bisa e g B ki 3
53 10% HRE5E 5 Subject to 10% service charge. & ‘—’*':‘H%iﬂz ) H ™ PSD i F W A BUR 5\23*5'3 ES '
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian



fifd £ TR R S e fifd FUTREIR B A

Abalone, Dried Seafood and Bird’s Nest Abalone, Dried Seafood and Bird’s Nest

7t R E ARG E A ERRFEAIGE e O © B IUERE A © R e ©

B3 6 NS 2B 22 4 e BRI R LI LR

Braised whole abalone and goose Braised imperial bird's nest with shredded Braised fish maw with abalone sauce and Braised sliced abalone, fish maw and

web in abalone sauce chicken and Yunnan ham seasonal vegetables vegetables in abalone sauce

HK$ 428 / BHI per person @ #5 Points 9()3 HK$ 648/ £F{51. per person @ 5 Points 1’ 367 if;{ﬁ;?ﬁﬁ}zfa HK$ 638 / B/ per person @ % Points 1’ 346
- N

Please order 24 hours in advance

HK$ 1,688/ i perperson = % Points3 561

KLHFTTZE R A ©) ALIERE LB IR ©

it HABARES A © ERRE2a3R ©
Braised Japanese sea cucumber with Braised sea cucumber with vegetables B_ral'sed bamboo pith stuffed with imperial Braised shredded fish maw in thick soup
vegetables and abalone sauce and spring onions bird's nest and topped with crab coral

HK$ 738/ 8L perperson = 75 Points | 557 HK$ 728/ #fiperperson < i Points | 536

HK$ 338 JES2iA per person :/S fi#7r Points 713 HK$ 428/ ESA VA per person @ &5 Points 903

®) @ ®© ® ® ® © )
AR H AR 53 A 5 EXIR FHR =
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian

I 10% AR#E ;5 Subject to 10% service charge.



A i

Live Seafood

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

ZEBE (6005%)

E BB (we005)

Pacific garoupa (approx. 600g)

HKS$ 23680/ 6 per piece > 114y Points 5 ,654

ik WA AR
% HA HEX

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

HEBE (w6005%)

KEDE (we005)

Spotted garoupa (approx. 600g)

HK$ 1’580 / B¢ perpiece > 1) Points 3, 333
fifik: VAR W

fiik: VAR W

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

‘K@EF'E[IE)% (938 70) (Wb 114 ekl L)

EHR @38 50 (b 114 sEskbLE)
Fresh live shrimp (per 38 g) (minimum 114g or above)

HK$ 75 / £Fidi per tael \2‘: f#5r Points 158
k. FREAMEIL, WEE, BEYE. SOHE
k. FRARZZZE, WEL. BEXE, SOHE

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

ANHIEEMR @600 70

ARHIPHER 4600 55

Local lobster (approx. 600g)

HK$ 1,388 / 154 perpiece = 115 Poinis 2 908
g EESE. SR, 2R

i XU, R, 2R

Suggested Preparations:

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

- Baked with cheese

iy 5
S|

Razor clam
HKS$ 148 / #4 per piece &> #it5 Points 312
ik SR, AR

Suggested Preparations:
- Steamed with black bean sauce
- Steamed with garlic and vermicelli

*) ) ®
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

A i

Live Seafood

JINFBE (#1600 5)

JIVTFBIE (#9600 5%)

Blotched garoupa (approx. 600g)

HK$ 1’780 / #5f perpiece = 145y Points 3 s 755

fikik: WA AR
figik: THE HIEEA

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

ZRBE (#5600 5)

ZRBE (260075%)

Marble garoupa (approx. 600g)

HK$ 1’380 | FHE per piece @ % Points 2 , o011
figid: 1HEE AR

figid: TR EIAE

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

P T S £
R

Fresh live South African abalone
HK$ 138 / % perpiece = #1%r Points 29

2/

fifid: Batz&, BREZZK. HREE. U
fifid: Bat7&, WRECZK. MREh. XM

Suggested Preparations:

- Steamed with black bean sauce

- Steamed with tangerine peel

- Deep-fried with spiced salt

- Deep-fried with crushed garlic and chili

RN FEEIR o3850

TR EAT 3850

Australian lobster (approx.38g)

HK$ 78 / £ per tael &> #r Points 1 65
fiis: wEYE, SR, 2145

fiik: @XIE, LR, 234

Suggested Preparations:

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

- Baked with cheese

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



ik

Seafood

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

% Points 776

=RRIRETEEREER 0 ©
SACKIFEAERBERR

> A
1 fl
N

Seafood

JERMASAEAL 3R o T AR PRI ABRAE - P L
SR BEER - HIBGM SRR - B AN - &
FIERE o

Wok-fried garoupa fillets stuffed with minced shrimp and

assorted onions accompanied with pan-fried prawns

HK$ 278 / fghiperperson < fi5 Points 586

feERRENR A TEXERE AR B 0 ©)
AR A TE KRR

Deep-fried crab claw coated with fresh lobster m

HK$ 188 / #Hfi perperson = 71%r Points 397

B E AR HARARK 343

Shang Palace Signature Dish Rooted in Nature Seafood

Indulge in Chef Wong’s acclaimed dish. Fresh
shrimp 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.

TP A IR PLIENRL » b e PN P A SBRE
Hi A\ I SE TR AR A o

eat 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

every bite.
P
4A 5N ERIR FH =
Beef Pork Nuts Chilli Vegetarian
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Seafood Seafood

Jiq Yoo gl IR . E=2N BRI A ~ B MORERCR - BN EETE N
n 1)
R%Zik‘ﬁ@ﬁigé ®E® LB ELE TR0  SEBGERAR AR 2 R o
PYCe e w G
Baked stuffed crab shell with cheese Our skilled chefs artfully blend fresh crab meat, crab
roe, and fine ingredients, baking them with cheese
HKS$ 308 / 45437 per person g\/\ Hi% Points 650 for a delicious dish. Every bite offers a delightful

fusion of succulent crab flavours and the savoury
richness of the cheese.

X.0. EBHIRRH 70 ©

X.0. HRWAW ¥
Wok-fried and deep-fried scallops with X.O. chilli sauce

HK$ 468 / #l standard Q//Q fii% Points Q87

P KRR AR 2 ©) TR E A REMRER © © o B AR 2R B AR REIR 0 ©)

PR BREE RS THIER = S HRER B R ZRI IO HR
Deep-fried stuffed crab shell Sautéed local lobster fillets with asparagus Steamed local lobster with garlic and
glass vermicelli
HK$ 308 / #Hi perperson = i1%r Points 65() HK$ 988 / filstandard = 157 Points 2 ()84 HK$ 1,388 / 4% perpiece = 1115 Points 2 908
) @ ® ® ® ) © W
EEIIEA LY N iSRLE ‘IR Al X o] 2
5 10% fIREE 5 Subject to 10% service charge. Gl E*':{H%i* ) E“'T Rk i * I*J 5 * $#k = )
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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i
N

Seafood

BT HAHURER K 5462 ©
ERC LU

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

HK$ 568 /fflstandard = #1) Points 1’ 198

(FRE =17 5)

(30 minutes preparation)
EEEREREHE ©©
ERAERCR B GE

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

HK$ 728 /il standard = 7% Points 1,536

YR MO R £ R ©
R AR R £ 2K
Pan-fried Chilean cod fish fillet with gravy

HK$ 698 /il standard = #1%) Points 1,472

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

B LA U R B EER © @

BB BB SR BEER

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

HK$ 988 / fi| standard = 7% Points 2’084

eI EDEER ©
dE B It B HEEK
Sautéed spotted garoupa fillet with yellow chives

HK$ 928 /i standard 2> #it5 Points 1’958

JE R R e ©
eI s

Sautéed sliced fresh abalone with asparagus

HK$ 588 / il standard & #i5 Points 1,240

*) ) ®
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

®
A

Beef

N A}
TR
HWN

Seafood

B A SR ©

Bt AR E

Steamed scallops with bean curd in black
bean sauce

HK$ 458 7l standard @ f5 Points 96 6

® ™ © )
56 BUR W =
Pork Nuts Chilli Vegetarian



—
4%
P |e

R I

Hot and Spicy Hot and Spicy

EfERZE BB ©©
BEE RS BE

Steamed spotted garoupa fillets with fresh Sichuan peppercorn

HK$ 458 /7 8 perperson = %1% Points 966

JNAKEZEER R ©©

JNFOKEEB A
Poached spotted garoupa fillets with chilli sauce, Sichuan style

HK$ 998 / i standard &> #i5 Points 2’ 105

NFUKRESEB sl m R ©©  NIEOKEHFE©

JNAKEEE IR A JNFIKE G
Poached sliced Angus beef with chilli Poached frog with chilli sauce, Sichuan
sauce, Sichuan style style

HK$ 698 / i standard < wvrroints | 472 HK$ 428 /i standard &> ##5r Points 9()3

NFUKE B AR R ©© NFUREE R EE © FREREIR SR © ©

JNEOKFE H A BIKA MUK B F LIS JRRIES AT Y

Poached sliced Kurobuta pork with chilli Poached stem lettuce and bean curd with Braised bean curd with lobster fillet in spicy sauce
sauce, Sichuan style chilli sauce, Sichuan style

HK$ 488 / fil standard < wrpoints | 029 HK$ 298 / fil standard &> #it5y Points §29 HK$ 368 / #Hi perperson = %) Points /76

*) @) S ® ) ™ © )

SEe 721 R SRTIERY Yl He 3 B B Sk s

5 10% fIREE 5 Subject to 10% service charge. =y IfDH%‘?K A H =~ yNp Thgfiet f I’fJ A X Ry =
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian



A KV ZE AR 0

BRI AR 2 AR il

Slow-cooked crispy beef brisket slices

HK$ 428 /il standard < #i5 Points 9()3

A Fi s FRMRTRAR 2 7 TR AR - PNk B R e AR K
LS ME P 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.

FEo2 B B BR (Rmsm) ) (O A e

FETRFIGER (Astrsnns ) BT

Stir-fried local farms chicken fillets with Sautéed diced chicken with cashew nut in
vinegar, garlic and chilli sauce chilli sauce

HK$ 398 /24 half bird HK$ 438 /il standard

32 ko WZ T RIS AE

R 22 FERAIFAL
Sautéed shredded potato with chilli sauce Sautéed sliced preserved pork with Cauliflower
and vinegar

HKS$ 168 / B standard HK$ 268 / fl] standard

EHE RS EpAPNET 53 FIA A B W =

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



AE

Meat

T AAERRE AR A 0 ) A

HAFERE AN

Stewed pork belly with black vinegar
and 50-year aged mandarin peel

HK$ 298 / fjll standard :C; 5 Points §29

SR g HA AS FE ) A
AR AR E A AS R4

Sautéed Japanese A5 wagyu beef and
shishito peppers with garlic

HK$ 1,088 /i standard <> #5 Points 2,295

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

RIS a5 A )

TR 2% ffe 3% M

Deep-fried crispy pork belly with Tai-O
shrimp paste

HK$ 298 /5l standard & ity Points 629

B AT BB A
KRBz R AEMGE @ ©

DT R R E A A 4%
Sautéed shredded Angus beef with leek
and Kampot black pepper sauce

HK$ 658 / fl standard & #isr Points 1,388

NE W= B
FEIE G AR 0 © © A
BRI AT
Stewed local beef briskets with turnip and
Chinese celery in beef bone broth

HK$ 478 / #l standard 2 #iy Points 1,051

AE

Meat

BT 2 R B A A A ©
Sl 2 AT

Poached sliced U.S. Angus beef in soy sauce

HK$ 598 / fl standard &> #it5 Points 1’ 261

AH RS SO % HASRRKIAIEE ) SREEGERERGIEA ©

AU S A A 7% H AR IR A
Steamed minced Kurobuta pork with local
salted fish

HKS$ 298 /filstandard = 0% Points 629

o @ Q)
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

SR 2 I PR

Sweet-and-sour pork with fruit vinegar

HK$ 298 /fflstandard = 7% Points 629

® | ® | ® | © | ®
FA 56 BUR W =
Beef Pork Nuts Chilli Vegetarian



e

Poultry

&> #5 Points 92

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

[ R KT SR R

REZSE PN TR

N

Poultry

Sautéed sliced pigeon fillets with bamboo shoot, black fungus and asparagus

HK$ 358 /fistandard = ##5 Points /55

B E R REAE R B A oo
BT ERE A

Cantonese style crispy chicken accompanied
by spicy lotus root chips

HK$ 388 /¥ halfbird = 1% Points 8§18

FEVDE RN G (o)
EEYDEZRINING IR (Rutesing )

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

HK$ 398 / fil standard &> #5 Points 840

%) @ ®
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

FLEEAE V7L G
FLERRARELAS

Stewed pigeon with Hua Diao served in a clay pot

(R =+ 8)
(30 minutes preparation)

HK$ 278 /il standard & 5 Points 586

e B G R omumm)
FTA TG (s

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

HK$ 398 /filstandard = 5% Points 34()

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




E$

Vegetables

RPRER TREERE 0O

RREETH TS
Braised bean curd with sarcodon aspratus
mushrooms

HK$ 238 /il standard & #i5 Points 502

BRI ER O
AT EE

Braised assorted vegetables with fungus
and fermented red bean curd sauce

HKS$ 248 /5l standard @ fityy Points 523

Hit B 2R e ) (O

Braised mashed winter melon with carrots
and vegetable

HK$ 228 / ffll standard & #i5r Points 481

S 10% AR5 # ; Subject to 10% service charge.

ST ARG AN T] T USRS > A bR P 5L e R 45 A AR
BRI RIS 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.

BRIATEZRESHE 0 V)
Rl E

Sautéed diced assorted vegetables with
amber walnuts

HK$ 228 /ffstandard = 595 Points 48]

MBI OO
iR

Poached choi sum with salt and oil

HK$ 208 / filstandard = 145 Points 439

AR EEEEE O A
TR TR

Braised bean curd with black mushrooms

HK$ 248 / #l standard @ fitsy Points 523

E$ 3

Vegetables

BRI R ©©
R ES

Sautéed Chinese kale with minced ginger

HK$ 208 / filstandard = 7% Points 439

i H SR B A 1 © )

fi B SR ARG ¥

Braised bean curd with eggplant and elm fungus

HK$ 248 / fl] standard @ % Points 523

TR B AR
Shang Palace Signature Dish Rooted in Nature

®©
ol

Seafood

® ) © ©
A g B TR =
Beef Pork Nuts Chilli Vegetarian



x5 hn1YE 3 N 0
REMR MG R kTR AR G

TeERN AR EE IR R

Poached seafood rice in lobster broth served
with crispy rice

HKS$ 398 / fl] standard § f&5 Points 840

H SR HIERERTRS N LA R nR! -

FHAC TR SRR o DR 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.

FHREFPIIEE © A b RARER G2

FREE Y E iR R
Braised morels and cabbage in fresh milk Braised assorted vegetables with dried

seafood in clay pot

HK$ 238 /i standard 7> Points HK$ 328 /il standard

HeRn i HIRMITEE R SRR IR 1R B3R

MR B HARZZ TS EEEENIIOR IR R

Braised bamboo pith rolls with bird’s nest, Coddled baby spinach with crab meat and crab
yellow fungus and glass vermicelli roe in rice broth

HK$ 288 / #l] standard HK$ 298 / fl] standard

b5 R ELAER FH R 5% BT JIVIEOR Ay 1

k17 REAEIR i 5 TR KA 22 5%

Coddled seasonal vegetables with cordycep Braised fuzzy melon, dried shrimps and

flower in supreme broth vermicelli served in a clay pot

HK$ 238 / f4] standard HK$ 228 / 5| standard

S 10% IRESZ  Subi e EEBMERE HARRR 53 4A 5N BRIR FHR ES

75m 10% k5% 5 Subject to 10% service charge. . . . L .
Shang Palace Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian




AR Al

Rice and Noodles

eSS O ©
PRI R

Silver needle noodles with deep-fried pork rind in broth

HK$ 268 / il standard g" #5 Points 565

RIFHEFTRD KK © )

R TIOAKK

Wok-fried rice vermicelli with seafood
and barbecued pork

HK$ 268 / il standard & #5y Points 565

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

H A BHR R AR SR S i g ()

H A SRR PA) 22 25 R T

Crispy noodles with shredded Kurobuta

pork and bean sprouts

HK$ 288 / f§l| standard

&> 5y Points §()8

B E AR AR 0 © @)
BB
Shang Palace signature fried rice

HK$ 398 / il standard &> #5 Points 84()

G RN R o
{6077 B R T

Inaniwa noodles with sliced garoupa in
fish broth

HK$ 538 / f5] standard

EHRIGRT AR R o ©

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

HK$ 398 /fflstandard < 7% Points 84()

HEKD A= RITA R (2)
TR
Stir-fried rice noodles with sliced beef in

SOy sauce

HK$ 278 /il standard &> 5 Points 586

o @ Q)
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

:@ i Points 1, 135

AR Al

Rice and Noodles

frep e T 7 ey BE B ©)
BEUFBS T

Fried rice with shrimp wrapped and
steamed in lotus leaf

HK$ 398 / il standard 2 iy Points 84()

LUFZ RN A &)

L2 R T

Braised e-fu noodles with shredded dried
seafood

HK$ 398 / #l standard <> #15 Points 840

BB RO ©
BB R AR

Fried rice with crab meat, conpoy and
egg white

HK$ 308 / il standard <> #t5y Points §5()

== r=r7d i [
P 5 E 1 RERL A 0 AR
NASEP L R EE AT
Fried rice with diced chicken and white fungus
in black truffles oil served in a stone pot

HK$ 298 / fistandard = i15 Points 29

® | ® | ® | © | ®
FA 56 BUR W =
Beef Pork Nuts Chilli Vegetarian




fiH il i 2 fiH il i 2

Desserts Desserts

Bk H 8%
W

Chilled sago cream with mango and pomelo

)E ﬂﬁ”ﬁl‘ = ;ﬁg%@ % El HK$ 88 /{4l standard & #i5y Points | 86
5 L e e Al B

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

HK$ 188 / f4il standard &> #i5 Points 397

IR = TR AL G O A FEEAH RO A

B2 = ERR R AL ABEATCR

Sweetened red bean soup with 30-year aged Sweetened almond cream with egg white
mandarin peel

HK$ 98 / fil standard & #i5r Points 2()7 HK$ 78 /il standard &> #its Points 1 65

T A ) BT R A A VKACYSUE e omesmstseait) VLR REL LR ()

e N KAL) JHE (TBHR e ) N 5=
CRATH RETRIF gj(ﬁlf?’%;ﬂjl di : ial bird’ hoi (SZ%I\’E%? h
Chilled mango pudding Baked sago pudding with chestnut paste ouble-boiled imperial bird s nest (choice weetened cashew cream
of almond cream or coconut milk)
N : N 528 PO o
HK$ 88 /il standard @ fit7y Points ] 86 HK$ 88 / #il standard @ 5> Points ] 86 HKS 6 /8 / #l standard < # Points 1; 430 HK$ 78 /f standard < By Points 165
* @ ® ® ® ™ © )
ey 471 R T ‘IR A ERIR B 3

5 10% fIREE 5 Subject to 10% service charge. e *DH%&* ) H o Rk i * I*J 5 * $#k = )

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




A il e

Desserts

93 R A TYRIHE(T
DT

Fried sesame ball with custard

HKS$ 78 /3 14 pieces & #i5 Points ] 65

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

Ak
FERIFHE
Longevity peach bun

HK$ 188 / 4T 6pieces

Points 397

BIERPERS O A

B RS
Brown sugar cake with honey and gold flakes

HK$ 78 /3 14 pieces @ 7 Points 1 65

(T

EHAF
Baked flaky custard tart
HKS$ 78 /3 1 pieces & 5y Points 165

fEY 2 IR
BEYYS It

Steamed black sesame and fresh milk rolls

HKS$ 78 / fll standard & #5 Points 1 65
) @ ®©
R HAARIK it
Shang Palace Signature Dish Rooted in Nature Seafood

A i 2

Desserts

2 B
A E R

AEERE

Shang Palace fresh fruit platter

HK$ 88 / 4 per person @ fi5 Points 1 86

|
TR AL
TR R AR
Baked signature pineapple pastry

HKS$ 78 /3 fpieces & 5y Points 1 65

BB L

BB

Sachima with rose sugar

HK$ 78 /i standard @ fity Points 1 65
® ® ) © )
A 5 EXIR 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.



