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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. Shang Palace is helmed by Chef Gordon Leung Sun Lung. 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.
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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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Join Shangri-La Circle for free and redeem your dining experience with Shangri-La Circle Points.
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Steamed shrimp dumplings
with bamboo shoots

= vE )

X0 G4 AER
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Steamed minced beef balls with
kohlrabi in broth

BRI EA Zab R - RREFPRR ISR o AV (L 5 4 e S PR s IR o
BRI 2R, ANREVEIA T IS8, A RS 4r s RSO, TE SR,

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.
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Steamed minced pork dumplings
with conpoy

—“MEEC
S

Shang Palace signature dumplings trio

HK$ 158 /il standard = 5% Points 334

P VAT RERER O W
AT E

Steamed vegetables dumplings with
pumpkin and pine nuts

HKS$ 88/l standard = £5%7 Points 186

MRHE ©©®
AR 2

Steamed minced mud carp dumplings with
dried shrimps and preserved sausage

HK$ 88 / il standard @ %> Points 186

PRACHR T SR B ©
IR 22

Pan-fried taro cakes with sakura shrimps

HK$ 88/l standara = 5% Points 186

T gL @
TR REN
Baked barbecued pork buns

HKS$ 98/l standard = F5%7 Points 207
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Steamed charcoal mashed buns with milk
custard and gold flakes

HKS$ 88/l standard = f5%7 Points 186

¥ L
E#hiEE ®
FipNER
Steamed "Shanghainese" dumplings with
minced pork

HKS$ 98/ #l standard = £5%7 Points 207

HEERE O
AL

Baked diced pork pasties with Yunnan
ham and sesame

HK$ 98/l standara = 5% Points 207

e e P
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Deep-fried mashed taro puff with
scallop and minced pork

HK$ 100 /il standard = 5% Points 212
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Beef Pork Nuts Chilli Vegetarian
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Deep-fried glutinous rice
dumplings with pork, dried
shrimps and vegetables

FARER T T
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Steamed scallop dumplings
with black truffle

s e SEE YE A2

fifa SRR S B
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Abalone and dried seafood
dumpling served in supreme broth

= HEBRBES A AR ©

= HAERRBERA A

TR

Steamed rice flour rolls filled with minced beef, 30-year

aged mandarin peel and preserved pickle

HKS 128/l standard = £5%5 Points 271

=HIFIREE ©
=UBHTES

Crispy shrimp spring rolls with sliced carrot,
Chinese chives and black fungus

HKS$ 100 / # standard = f5%7 Points 212

X.0. R 00O
X.0. EHE MK
Wok-fried turnip pudding with X.0. sauce

HK$ 128/ #l standard = 7% Points 271

FHtERE LR O
ERLEE -2k

Steamed rice flour rolls with morel
mushrooms and fungus

HK$ 120 / # standard = 5% Points 254

FRMRATL R e 2 Rt (o)

BEANORIERZ ki

Steamed red rice flour rolls filled with shrimps

and crispy rice wrappers

HK$ 118/ # standard = £5%5 Points 250

SEARTE RN AR 0
BT BR
Baked wagyu beef puffs with black pepper

HKS$ 128 /il standard = 7% Points 271

e Der W

A EE R O

W2 E R

Pan-fried rice flour rolls with homemade
mushroom sauce

HK$ 128 / WJ standard \2;\ U\IQJ\ Points 271

it B SRR O ()
B BT SRR

Steamed rice flour rolls filled with barbecued

pork loin glazed with honey sauce

HKS$ 128 /il standard = 7% Points 271

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

Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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FEBETTBRXEAERE O BRE B AR RERE © O T X.O0. WAL © 0 0 ©
FERETHIREEE, BRmiRabeeg, 20 X.O. Lk
Crispy fish maw with black vinegar sauce

Roasted crispy eel with deep-fried sliced ginger and honey
Marinated red jelly fish in scallion oil and X.O. sauce

Champagne Veuve Clicquot Ponsardin, Yellow Label, France NV

AR SR ©)
B A g 22 38
Shredded chicken with sliced abalone in thick soup

HAEXEREAR T ©)
AN AR A
Deep-fried crab claw coated with minced shrimp

Dr. Loosen, Bernkasteler Lay Riesling Grosses Gewachs, Mosel, Germany 2021

JUEH & RG2S AR &)
JUFEHE & BRI TE 8 55k
Wok-fried diced Normandy beef tenderloin with black pepper and 9-year aged lily bulbs
Conchay Toro, Master Edition, Maipo Valley, Chile 2020

REWR 173 E K T ek T Al (o)
WA IRE]l e STE3 AN
Poached seafood rice in lobster broth served with crispy rice
Sake, Kuheiji, Kurodasho Tako, Hyogo, Japan 2019

TR BRI 5 A RS
FHEFT B H B2 AL 20 RS
Chilled sago cream with finger lime, mango and pomelo
accompanied with
brown sugar cake with honey and gold flakes

Prince de Saint-Aubin, Sauternes, France 2019

HKS$ 1,328 /4§ perperson = 7157 Points 2 809
IR R
Add-on wine pairing per person

HKS$ 658 /4 perperson = 1115} Points 1,392

55 10% k¥ 2 5 Subject to 10% service charge.
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SBRFPLBETE© QO 0~ ZHRE S TIVERRSE ) » BEREEURIRER © ©
BAEFAIEN . ZROEE TR, IR UK
Barbecued suckling pig with paddlefish roe

Cucumber rolled shredded chicken with sesame sauce
Sautéed prawn with white mugwort and chilli

Veuve Clicquot Ponsardin, Yellow Label, France NV

MBI EBZHR HRISEE ©
W E A EERS BR DRS4S

Double-boiled partridge soup with matsutake and pearl oyster in whole young coconut

R NEREfE R A RSO ©
B MR AR o PR UK
Deep-fried stuffed crab shell accompanied with ginger tea jelly

Fanny Sabre, Bourgogne Blanc, France 2021

=R A-HEE R ©)
=R R
Wok-fried Boston lobster with assorted onions
Cakebread Cellars, Chardonnay, Napa Valley, USA 2022

THAETEGERA T E ©
T BRI AR
Stewed beef briskets with sliced turnip in beef bone broth
Domaine Drouhin, Roserock Pinot Noir, Oregon, USA 2021

it B FRDOR R ©)
it fA R 22 P TR
Braised rice with diced chicken and octopus in abalone sauce
Shaoxing Rice Wine, Winter Poems, Zhejiang, China 2010

RIEG ORI ZIHE O
KRG L ARG I

Baked swan puff with steamed black sesame and fresh milk rolls

HK$ 1,638 /ﬁ per person @ fj,f,jj\ Points 3,465

SIS R
Add-on wine pairing per person

HKS$ 658 /4 perperson = fi1%7 Points 1,392
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Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian



ZRi/NE
¢ //} pelisers

WA E AR e
e T

Roasted crispy eel with deep-fried
sliced ginger and honey

B X0 BALIBHE © 00 ©
A X.0. weLig sk

Marinated red jelly fish in scallion oil

and X.0. sauce

HK$ 198 /il standard = fi1%r Points 419

TEMERERS &

AL RS T

Marinated duck tongue in
Hua Diao wine

AR FH RER © ©
FER FET S
Deep-fried frog legs with spiced salt and pepper

HKS$ 268 /6l standard = £5%7 Points 567

NN == =
SIS IV EE
ZIHEE TR

Cucumber rolled shredded chicken

J\BRHE GRS ©
J\BRME I
Deep-fried diced bean curd with spicy salt

HKS$ 128 /8l standard = 555 Points 271

with sesame sauce

FLATIR e

Rooted in Nature Seafood
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S 10% AR#E ; Subject to 10% service charge.
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Golden century egg with pickled ginger

HK$ 128 / #il standard @ i) Points 271

BEYE ) \ SRk ©
thlpe )\ kil A
Salt-roasted fresh 8-head abalone

HK$ 108 / &% perpiece = 1147 Points 228

5N BIR R =
Pork Nuts Chilli Vegetarian
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Roasted Peking duck (served in two courses)
HK$ 1,080 /il standara = #9%7 Points 2,285

AAITATTEMTTIE, MR ARKM Ko B U
Tk, WEEXNTEERERHERELE, HFOZEn
BEEMERT H,

TSR AR TR0 SR, HE EASERRIR, 75H — Mk,

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.
@ ® ® ® ) © ©®
BsE SRIN sy AN G A B i 2
55 10% k¥ 2 5 Subject to 10% service charge. ) ik *A EI“‘? Rk (@f I I*J 5 BOR ¥#k =
§ Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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M RS E
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Roasted crispy goose

AL B ALEE
SRR

Barbecued suckling pig with
paddlefish roe

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

F AR T O R © 00
B R e

Barbecued pork loin glazed with honey sauce

HKS$ 358/l standard = 555 Points /57

== g w2
FARREY R P (O

FARR BT BRI L P

Roasted whole suckling pig stuffed with wild
mushrooms and black truffles

HK$ 2,288/l standard = 7457 Points 4,840

(7% 24 /NFFRGTERT)
(Please order 24 hours in advance)

Hfe 52 YA A (0
e B e i A
Crispy pork belly

HKS$ 308/ #l standard = %5 Points 652
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Beef

FLARRER DR ©

FLIB AP

Barbecued suckling pig, poultry and meat
combination

HKS$ 538 /il standard = 7% Points 1,138

PR 23
SO Y

Marinated chicken with soy sauce

HK$ 388 /F4 nat = % Points 821

® ) © )
Pork Nuts Chilli

Vegetarian
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Double-boiled partridge soup with matsutake
and pearl oyster in whole young coconut

FIVEREERSE OO

A ER B S
P 2 : Braised bird's nest thick soup with crab roe
EEER IRERAT S .
TS24 35 _ ’ HK$ 388 / 1 per person = 1% Points 821

Shredded chicken with sliced
abalone in thick soup

A E AR © - EBMBYA T I RE ©

A E IR IR A R ELIAIRIT 2238
Shang Palace mini buddha jumps over the wall Double-boiled silky fowl soup with sea conch
(Double-boiled assorted dried seafood soup) and cordyceps

HKS$ 888 /£ perperson == F4%5 Points 1,878 HKS$ 438 /8 perperson = 1i%r Points 927

e RIS ©
T SRS

Hot and sour soup with assorted seafood h

HKS$ 238 /% perperson < 11%7 Points 503 '

ERHE K

RREE K7
il B 5 Soup of the day
=2
*L\ﬁ?% ij:ﬁ W= HK$ 138 /1ﬁ per person § {L‘lﬁj\ Points 292
AT RS
Minced garoupa with black fungus
and pine nuts in thick soup
® © | ® | ® | ® | © | ®
5/ 10% %% ; Subject to 10% service charge. ELES IR i A 54N B A =
Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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HEEH Y \FERE
FELRHEH\TE R

Braised fish maw with abalone sauce
and seasonal vegetables

T ki A i
HER 25 SHEZ ARG S ©
FRZR 25 ST ARE &

Braised Middle-East 25-head abalone and

Eﬁﬁi*ﬂ;f}ﬁﬁﬁﬂ EZ goose web in abalone sauce

\: 3 %—_\\‘ Mz . N\ VA .
Eﬂ:*}{i/ (32111154 ; HK$ 788 / % perperson < Fii4) Points 1,667
Braised sea cucumber with pomelo
pith and shrimp roe in abalone sauce

5 g © ffit H AR HE S ©

B35 i it AARIRILS
%ﬁ%ﬂ(@ﬁ;ﬁg Braised whole Yoshihama abalone in abalone Braised Japanese sea cucumber with
- sauce vegetables and abalone sauce
PEE SEE
Braised bird's nest soup with _ 18 5 Heads &k (33.6g) HK$ 358 /4 perperson = %) Points 757
minced chicken ) HK$ 6,280 / #4 per person = fi1%) Points 13,285

20 56 Heads &% (30g)
HK$ 5,288 / #57. per person @ f&47 Points 11,186

27 98 Heads SE#K (22g)
HK$ 3,088 / % per person = 1947 Points 6,532

BRI AR © KLARITEREE M ©

SRR HIE L CUAYTAE IR E e
Braised sliced abalone, fish maw and vegetables Braised bamboo pith stuffed with imperial bird's
in abalone sauce nest and topped with crab coral

HKS$ 688 /i perperson = fii%) Points 1,455 HKS$ 758 /8L perperson = 7% Points 1,603

@ @ ©) ® ® ) © )
BsE SRR Y 4 ; EX i 2
5 10% fIREE 5 Subject to 10% service charge. . TDH%‘*A EI"‘TI’Y‘Z (Qf I |7/'§| 5A BUR ¥#k =
Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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S 10% AR#E ; Subject to 10% service charge.

Z BT (we005)
ZRBE (29600 52 )
Pacific garoupa (approx. 600g)

HK$ 2,680 / 45 per piece & %y Points 5,669

k. 1575, HIEK
ik A R

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

BB (#6005%)
FREBE (2600 5)
Spotted garoupa (approx. 600g)

HK$ 1,480 / 6 per piece = 1% Points 3,131

k. 1878, HIEK
ik WA HE

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

iy 5
Sl

Razor clam

HKS$ 148 /%% perpicce = 1157 Points 313

Mk Btz FBRaRk

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

THINBEE 3850
PRI AT (2938 50)
Australian lobster (approx.38g)

HK$ 88 / T per tael @ #47 Points 186 / & per tael

ik BRI, RS 24
ik WX, B, 2108
Suggested Preparations:

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

- Baked with cheese

e NARBEREN TS 2R L g
W N7 ORI L i,

AR TR

JILFBE (600 52)
JRT-BE (29600 5%)
Blotched garoupa (approx. 600g)

HK$ 1,780/ 8 per piece @ f#4% Points 3,765

ik 1E7& AR
fifik: WA IR

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

HEy (3850
R (2938 38)
Fresh live shrimp (approx.38g)

HKS$ 78 /i pertael = F5%7 Points 165 / B per tael

ik FRARAZE, BB, REEUE, ShE
ik FRARLZR, MR, XU, SR
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

P T A £
Rt

Fresh live South African abalone

HK$ 138 / 54 per piece @ &% Points 292

ik Bt7k, BREZZK. ANEE. RO
ik Batzk, WREZZK. MEh, XU

Suggested Preparations:

- Steamed with black bean sauce

- Steamed with tangerine peel

- Deep-fried with spiced salt

- Deep-fried with crushed garlic and chili

Guests are welcome to choose our recommendation or their preferred cooking method for the above seafood.
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Sautéed spotted garoupa fillet with mandarin peel
and black olive

HKS$ 898/l standard = %5 Points 1,900

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

FLAENEREE M ©

AENERIE &

Crispy cod fish fillet with fermented red bean
curd paste

HK$ 598 / il standard Cf &4y Points 1,265

HRXRF R EREHER ©
1 52 52 2 SRR

Steamed spotted garoupa fillets with homemade
mushroom sauce

HK$ 898/l standard = f%7 Points 1,900

AT il

Rooted in Nature Seafood
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Pan-fried whole spotted garoupa with soy sauce

HKS$ 1,480/ #l standara = £%) Points 3,131

® | ® | ® | © | ®
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Beef Pork Nuts Chilli Vegetarian
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Sauteed prawns with white mugwort
and chili

10 10% fR# % ; Subject to 10% service charge.

itk T 3
i 25 i, . i5E
Steamed lobster fillet with egg
white and Hua Diao wine

-+ = Y

PKZE A B ED D etk
K% H SR E LD 1Bk

Sautéed abalone with okra and
white maitake mushroom

B AT A HRE PR © ©
DU AR R AT R

Sautéed giant tiger prawns with Kampot
peppercorn in clay pot

HK$ 528/l standard = £54) Points 1,117

Bt Y TR PE S ERH O ©
W 2 AR ER R 55 P 2 R TR

Baked stuffed crab shell with cheese

accompanied with ginger tea jelly

HK$ 288 / B per person [:Cj &5 Points 609

=R HEEIR © ©)
=AM LI

Sautéed Boston lobster fillets with assorted onions

HKS$ 498/ standard = F5%5 Points 1,053

X.0. BEIRBH T 000

X.0. ERRAMN T

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

HK$ 488 /WIJ standard @ f&5) Points 1,032

@ @ ©® ®
AR EEAPN2 HHiE A
Signature Dish Rooted in Nature Seafood Beef
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WP NERE RS BRI O ©
BN IREE AR 5 AR R UR

Deep-fried stuffed crab shell accompanied with
ginger tea jelly

HK$ 288 / B per person :@ &5 Points 609

A NS
BMRBRIRET FOE©
E Y IN A T U
Wok-fried scallops with egg and French chives

HKS$ 298/l standara = 347 Points 630

feEHRREMR A I AEXEREAE S ©
AR A PRt

Deep-fried crab claw coated with fresh
lobster meat

HK$ 198 / B per person S/’;\ &% Points 419

® ) © W
o B W ES
Pork Nuts Chilli Vegetarian
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NIFUKREE B ©©
NRAFE BB

Poached sliced Normandy beef tenderloin with
chilli sauce, Sichuan style

HKS$ 788/l standara = f4) Points 1,667

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

SRS AN ) ©
IR TR

Braised bean curd with minced wagyu beef
in spicy sauce

HK$ 488/l standard < £4%7 Points 1,032

JINHIKEEB T ©©
RSB A

Poached spotted garoupa fillets with chilli
sauce, Sichuan style

HK$ 998/l standara < #1557 Points 2,111

NIFUKEAARKA R ©©
IR F A SR

Poached sliced Kurobuta pork with chilli sauce,
Sichuan style

HKS$ 488/l standard = F%7 Points 1,032

!!!ahﬁh_ ,4ﬂﬁ§§P“w
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Signature Dish Rooted in Nature Seafood
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Poached frog with chilli sauce, Sichuan style

HKS 428/l standard = 7947 Points 905

[z ek O

(73 A

Sautéed shredded potato with chilli sauce and
vinegar

HKS$ 188/l standard = 7947 Points 398

b
i
® ) © W
54 BRI ¥ ES
Pork Nuts Chilli

Vegetarian
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JUEE 5 BB 6 2 55 A MR
JUFEE & BRUDIE 2 584 HINRL
Wok-fried diced Normandy beef tenderloin with
black pepper and 9-year aged lily bulbs

T4 B iE G AR AR T M -
T AR PSR BERS i SRUREA )
R R R S A

Stewed beef briskets with sliced turni
illegZif bsse f)ll:(s)t\lf S Stewed pork l?elly with black vinegar and
aged mandarin peel

HKS$ 308/l standard = 7947 Points 652

. - Y P 3} bR R AR TR B 2R ©
(B R F 4 E RS - T =T i 4R AR ERG A 2R M I

L—Fﬁ,ﬁ Hﬁ‘j@% T PR i - Sautéed Japanese wagyu beef and Slow-cooked crispy beef brisket slices

SR IRIEFE |N _ ; R ) shishito peppers with garlic HKS 438/ Bl sndua = 45 Points 927
Traditional braised beef s o = = = b N Y HK$ 1,188/l standard = %) Points 2,513

tendon and beef briskets wr oI ™ B . )

with turnip

AHILES S % H A SRR AR ) © ©) SREGHERERGIGA ©

b E) AAE 7K H A SRR AL D REE T IS A
Steamed minced Kurobuta pork with local Sweet-and-sour pork with fruit vinegar
salted fish

. HKS$ 308 /i standard é\ 57 Points 652
HKS$ 308/l standard = 7547 Points 652

FRA MR i1 2R AARA © © @
ACRIR & i T 2 PIRELA

Steamed pork loin tendon with shrimp paste

HK$ 288/l standard = f1%r Points 609

@) @ ® ® ® ) © )
2210 SR sy as ; B b 2
S 10% AR#E ; Subject to 10% service charge. . TDH%‘*A E"‘?Imz (ﬁf I F;SJ 5 BR ¥#k = X
Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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B ENE TR AR

B ERET G RIERE A

Cantonese style crispy chicken accompanied by
fried lotus root chips

HK$ 398/%5%~ half @ &4y Points 842

ok 7Ll % FEARERET Il e B 2

Pt fFLAS & FBINTZET R e R AY 2
Stewed pigeon with mushroom in clay pot Roasted baby pigeon with fresh black truffles

and wild mushrooms

HK$ 288 / 5] standard @ &% Points 609
HK$ 288/ 4] standard @ f&% Points 609

(TR ="+ 58)
(30 minutes preparation)

[:_‘ I t"‘_‘"L‘ A
TSR |
FHErT B u
Pan-fried crispy chicken fillets with finger

lime sauce

HK$ 308/l standard = f%+ Points 652

FmFER/\HE OO ®
fe e TR\

Stewed duck with salted egg yolk, Chinese ham, barley, chestnut, dried lily
blub, dried lotus seed, mushroom and minced pork

HKS$ 498 /#4 har =
HK$ 968/%Whole @

(Tl =53 5)
(30 minutes preparation)

&3 Points 1,053
4> Points 2,048

raps FLATIR e 1 FH1A g e %=

(%) @) ® ® ® ) © )

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

Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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FREFTEINGE ©©
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Braised bean curd with morel mushrooms and
bamboo pith

HKS$ 298/ #l standard = %) Points 630

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

.
~s/,
N

(')?/7(%/5/(@/

TSNS 5 R

fi SR AL T

Braised bean curd with eggplant and elm
fungus

HKS$ 268 /6l standara = 7557 Points 567

BRRERTEER OO A LA B8 ©

PRRERTH Rk R

Braised bean curd with sarcodon aspratus Braised assorted vegetables and fungus with
mushrooms fermented red bean curd sauce in clay pot
HK$ 238/l standard = £4%r Points 503 HKS$ 248/l standard = £5%7 Points 525

BRITERISHE © O ©
PRIATE RIS I

Sautéed diced assorted vegetables with
amber walnuts

HK$ 238/ standard = £5%5 Points 503

® ®© | ® | ® | ® | © | ®
TR EEAPN2 HHiE A 5N BIR R =

Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Coddled baby spinach with maitake mushroom
in chicken broth

HK$ 248/ 3] standard

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

P2 IR BR T 2

Braised bamboo pith rolls with mixed vegetables

and matsutake mushrooms

HK$ 268 /WIJ standard

: YEL Y {5
SRR FG TR AR SR
BEIR 8 17 R AR TR
Braised assorted seafood and vegetables with fish
broth in clay pot

HK$ 388 /WIJ standard

FHEEYHEE
FREEYHERE
Braised morels and cabbage in fresh milk

HK$ 248 / i standard

TR EpAPNDT 53

Signature Dish Rooted in Nature Seafood

SELEA Hy SRMmEsS Lk

F R B R e P [ e

17 R R TSN ERT IR FH el 5 5

Coddled seasonal vegetables with black termite
mushrooms in supreme broth

HK$ 248 /WIJ standard

A B R =

Pork Nuts Chilli Vegetarian
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BT FE B U Al
WRAFAE RS T

Braised e-fu noodles with sliced fish
maw and shrimp roe

5 b0y E N M B

HE MR HE K 1 S T R
TN MRS R

Poached seafood rice in lobster broth
served with crispy rice

K2 B AR e
KRZHERRA- A H
Michelin-starred beef brisket
noodle soup

i
5

ffa B A T AR © ©
o iR

Fried rice with shrimp and abalone, wrapped and

steamed in lotus leaf

HKS$ 418/ #l standard = F5%7 Points 884

A ETAEOER © ©
EE AR

Shang Palace signature fried rice

HK$ 398/l standard = f1%r Points 842

R R A A ©
{607 B AR RE T

Inaniwa noodles with sliced garoupa in
fish broth

HK$ 488 / il standard i@ 53 Points 1,032

PRI AF A AR © &)
R 5 AT

Stirred egg noodle with beef tendon and
beef briskets

HKS$ 298/l standard = 7947 Points 630

BT IRERE H 2 ©)
St IR AN 2

Crispy noodles with prawns in black bean sauce

HK$ 328/l standard :@ &4 Points 694

i3t T A ERRL AR E AR O ©)
B A R LZ T TR

Braised rice with diced chicken and octopus
in abalone sauce

HKS$ 288/l standara = 7%} Points 609

NIBRIERER © @
I

Spicy dan dan noodle in Sichuan style

HKS$ 128 /% perperson = £1%) Points 271

B AR RO R KR ©
URIRLS G e 2 P S Vi

Wok-fried Hsinchu vermicelli with
Australian scallop and sun-dried tomatoes

HKS$ 338/l standard = %7 Points 715

RZIOA AR ()

TR

Stir-fried rice noodles with sliced beef in soy sauce

HK$ 288 /il standard @ &% Points 609

TR HAAKIK it B A B R =

@ ® ®) ® ® ©

S 10% AR#E ; Subject to 10% service charge. ) . A : X - )
Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Chessents

s oy Y V4
SR VUR AT )
SR VUK AT )
Baked sago pudding with
chestnut paste

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

Al YRR

AR R AR

Baked signature pineapple pastry

pastries

E (T
EAT
Baked flaky custard tart

VKAESEUE i Gt stit)

UKAEKEE A (RTBART ek AT

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

HKS$ 698 / Bk per person = 1%} Points 1,477

MEE=THEMRALE S O

P )8 = AERR L S

Sweetened red bean soup with 30-year aged
mandarin peel

HK$ 98 /84 perperson < 1% Points 207

FEEAT RO
R A

Sweetened almond cream with egg white

HK$ 78 / A per person @ &% Points 165

Vo ) )
<52 1 AR

Brown sugar cake with honey and gold flakes

HKS$ 78 /3 pieces & #4y Points 165

9y RHVYRIHERF ©
YRS

Fried sesame ball with custard

HK$ 78 /3 ﬁ: pieces

& ##5y Points 165

—4 A}
e R
A EEERE
Shang Palace fresh fruit platter

HK$ 88 / 4% per person @ &%) Points 186

raps FLATIR e

Signature Dish Rooted in Nature Seafood
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Beef

i A 2

Chesserts

JEMERR 2 A EA

JEA R St B Ml

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

HK$ 188 /4% per person < 1% Points 398

(R ="1775#)
(30 minutes preparation)

CRAT )
TR AT )
Chilled mango pudding

HKS$ 88 /4% perperson < 1147 Points 186

WEAHRE S8R
WA R =
Sweetened cashew cream

HK$ 78 / A per person ((:‘: &% Points 165

BT B
BRI

Sachima with rose sugar

HK$ 78/ standard & #4y Points 165

fEYZ IR
BEGYE R

Steamed black sesame and fresh milk rolls

HK$ 78 /3 ﬁ: pieces

& ##5y Points 165

Ak
A

Longevity peach bun
HK$ 188 /4T 6 pieces @ f#i53 Points 398

® ) © W
5N BIR R =
Pork Nuts Chilli Vegetarian
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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.



