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Shang Ralace

R R ARSI = DAL G R B8 B O R Z R > 3A — 0 T | B
BRZ AN A B R 0 2B R A S R MURER IR K b — MR B AR, o

7 DU I SRR B Th Ak - SRR P Rl R Rk B S R 2 B R R S I S A s R o
PR SRR R 20224E N S LRE B AR LRI A P SRA TGRS - Sl 2 oK 23 B AR P SR = A o

JEAEGRZR I B Al 0 SEA RE TR A 7 2 I B K AR P A S o B3R
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PR EOSE B TR B - AR (S BT BT ARG At

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.

VAT VRN UIE EE, ThED SO TR TR D RORE BOEHN G T — 7 THRIFICEME N TED,
120fDAA 2 EA =TT T ENTA 22T — 20DT 5V R T FGAN— A =20 )b—L

OO LA VTR HE O KEZIE L2 e D TEB SN HOHYIRIZ 1.0 OFF DO T S
CENTEXRT, T —YAX—RY LY IHTRM T 5@ ER T A 2 DRI T BRLANTRIT T,

HEONY RV T VATV R T4 TA RV T T, FHRICN TP E A 2 77250 F— LEROY0,
I L O DM 2T 72 U T BN AR 2 ED g T IV E VTV E D,

AR PR TEHARM nl R ARG R B A 2 e P& TS SR AR T 3t
JEC IR T B RE RO 19 288 P B i S8 nT A T RE A R
TESE B DU AR LM 2o bk » 2B NIRBLE B o
sl ARG B A o

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.

NAVRE A G ENIE »  ANATDAE S B G A o0 T B AR o

Join Shangri-La Circle for free and redeem your dining experience with Shangri-La Circle Points.
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LAEY Ry T OFFENR

s I PERE ROREE TL E fis

Marinated razor clam with spring onion oil accompanied with smoked sliced French eel

X THOZMS VR [T TVARES I EDIEHD AT A AR A
Champagne Veuve Clicquot Ponsardin, Yellow Label, France NV

s fa TR DR sE

Minced garoupa with black fungus and pine nuts in thick soup
NZDIVF FI T KDEDYIEA—T

s B R AR 25 AF B O
Deep-fried stuffed crab shell accompanied with ginger tea jelly
OWHESDEIT EZAEE)—IRZ
Bourgogne Blanc, Fanny Sabre, France 2021

s Ll TR A A FLAE IR
Steamed baby lobster and egg white with wolfberry seeds
NE—O T AX—EINH DALY, 7 ADIHRA
Chardonnay, Rising, Yarra Valley, Australia, 2020

B FE A G DA
Stewed beef briskets with turnip and Chinese celery in beef bone broth
HIEINT N, RO A=
Brunello di Montalcino, Il Colle, Toscana, Italy 2015

s SR THITR AR XD Bl

Fried rice with diced assorted seafood in shrimp oil

{'7//((///,/(’ ‘ %f/’/{y Menu

far oy Lo IR
KIEE =

Baked swan puff with egg custard
HAZ—=RI)=LAOAT Y a—=T)—1
Sparkling Sake, Tenryou, Sma Sma, Gifu Prefecture, Japan NV

57 HK$1,588 per person 14720 | @ 3,350 points

JINPCAR BE R TR L HK$658 per person for wine pairing
TA X7V T3 158MHTOHKS658 | = 1,138 points

T O 38 S8i

CYU7D, g Cu7 @ . CY 7
Wichelin - Fward  Celebration Menu
ITaTUREREA = a—
P B /DK
ERFRESALGHI A - BIRE) \SHfffA ~ MhETT R
Marinated red jellyfish with balsamic vinegar, Salted roasted fresh 8-head abalone,
Barbecued pork loin glazed with honey sauce
IRTZT DNV IaRERY . Pl A8 TV C Dl E,
R — 2D N—RF 2 — I — A
Champagne Veuve Clicquot Ponsardin, Rosé, France NV

p PRELEHG 22

Braised minced partridge with Yunnan ham in soup
VIVATDIVFEEMNLDRIABA—T

s HABRES IR
Braised Japanese sea cucumber with goose web
HAEF LT F 29 DIKINEDEGAF
Chardonnay, Rising, Yarra Valley, Australia, 2020

B e B 12 A i
Slow cook sliced crispy beef brisket
ERHREOAA T2 B/ S TR OHITI0 D7) A8 —{171T
Shiraz Blend, Decugnano dei Barbi, A.D.1212, Umbria, Italy 2019
s HENBZ e oK TR TEu Bl
Poached seafood rice in lobster broth served with crispy rice
07 A2 — i OgEHER, B TR
Pinot Noir, Willam Downie, Cathedral, Upper Goulburn, Australia 2022

H L RIS ECH 2%

Baked puff with red bean paste, yuzu and mochi

Chilled sago cream with mango and pomelo

A A BEAD T a—2)— L

REAND)— L Y d—ECHIFA

Sparkling Sake, Tenryou, Sma Sma, Gifu Prefecture, Japan NV

57 HK$1,288 per person 14720 | @ 2,717 points
INECHRS 2005 X 7 -7 HK$658 per person for wine pairing

A VSTV T IRREBTOHKS658 | 1,138 points

Y R SR W

* FH B Shang Palace signature dish 75 R YR F R Rooted in Nature H105 235
S it Seafood > —7— R B4 Beef U—7 P %4 Pork R—7% N B Nuts 7 b
CEB Chilli W V 23 Vegetarian XY 2 1) 7/

IR AT B Z L R ARERFUA MR o A (ET B sR AR > 555 R -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =R T, —EIOBMIEFHIIICRIRE N TOEE A,

BEMRDH BT LIVF—DHB5EE. ARy TIBHISELTEE W,

JIM—HE Subject to 10% service charge ERdkI4IC 10% OV —C AR INEENES



Alj % standard

HK$
{4l

B %

xs SRR B 1%
Applewood smoked French eel
7Yy RCHBLIET TV AS%E

s T I A £

Marinated abalone in sake
fif1oD AT L

s« i P
Deep-fried frog legs with salt and pepper
R AN CNQUREISAO b W Gt

s ivh e B (LR PR REAR
Marinated shredded chicken and jellyfish
with mashed garlic
ESLIHEN. 757 =V =7 DRI %

FEE G o

Marinated duck tongue in Hua Diao wine
7 eIV O G OFEFPEY

BRI
Golden century eggs with pickled ginger

B —2 e av T ONHELD

i e R A AR R S TV H,

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

EIVEFITT DA T IV IAfFL =V =T DY X

¢ J\BRHE S5
Deep-fried diced bean curd with spicy salt

JEBIT A0S A = )V Ik

s EEYE )\ SR (5%)
Salt roasted fresh 8-head abalone (per piece)

Wit 8uM 7 T € DHEHEE (1)

* FH et B3 Shang Palace signature dish 75 ORI L Y F IR Rooted in Nature H115 235
S i§fif Seafood > —7—F B4 Beef ©—7 P %4 Pork R—2 N EBE Nuts v b+
C 28 Chilli 2V 3% Vegetarian X2 Y 7

RSB Z AL ARERRAL SRR © A (T B 4r s B ROk > 55 5 MR -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =T, —EOBMIEFIICRERE N TOELE A,

BEROU BT LIVF=DH 255, A%y TICBMLEEE,

FMM—Ni#5#E Subject to 10% service charge ERtkl4ic 10% OV —C AR INEENET

298

268

258

208

138

118

118

108

98

Points

629

565

544

439

291

249

249

228

207
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HK$
ij D7) standafrmg
FRHE A X
B RS (W) 988
Roasted Peking duck (served in two courses)
22 (BANG NS AT, Bid R T AR A—7 IO K0,
WIS 75 EFBU A OHBTIETE AL ENOLEED)

P FLAE GEIA DR 528
Barbecued suckling pig, poultry and meat combination
FIRDN=ARF 2 =L KR A= AF 21— DO H DL

pAEBZFLFE 428
Barbecued suckling pig
FIRDIN— R F 2 —

B R Ccre) 378
Marinated chicken with soy sauce (half bird)
FEA DB CED

p Mt BT e 358
Barbecued pork loin glazed with honey sauce
My T v —a—

HMEL R ERTE 318
Roasted crispy goose
HFavDIIAE—a—A

P i B A A 298
Crispy pork belly
B EIRNZ D77 S BEE

P ANER T IR B 7L A 2,288

(F24/ NI R FERT)
Roasted whole suckling pig
stuffed with wild mushrooms and black truffles
(Please order 24 hours in advance)
TFIRDHIPEZ ERIR Yy T )—L )27
QAKFFIFIETOT FRIDBETT)

* FH B3 Shang Palace signature dish 75 R YR F AR Rooted in Nature H105 235
S it Seafood > —7—FR B4 Beef ¥—7 P %A Pork R—7% N B Nuts 7 b
CEB Chilli W V 23 Vegetarian XY 2 1) 7

IR AT B Z L ARRERRUA MR o A (ET B SR AR > 55 HIE o
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =R T, —EIOBMIEFHIIICRIRE N TOEE A,

BEROU BT LIVF=DH2%EE. ARy TICBHLE T,

JM—#E Subject to 10% service charge ERdkI4IC 10% OV —C AR INEENES

2,084

1,114

903

797

755

671

629

4,827



o

HK$
A—=T per pf)%
IE8: 20y

s & B AR R BE B 898
Shang Palace mini buddha jumps over the wall
(Double-boiled assorted dried seafood soup)

RS — RS (R R D R L A=)

* E ARSI () 518
Braised partridge porridge with bird’s nest (per person)
HIDEAD YT ZXT0H (14K

s &b HL B IBIA N 44 Rk 428
Double-boiled silky fowl soup
with sea conch and cordyceps
RREBHE ) L2 DR LA—T

sp 2L i it SR R i 328
Double-boiled pork shank broth with abalone and
morel mushrooms
RDOARRETTCLT IAY R D AR LA—T

s In T DR 5E 258
Minced garoupa with black fungus and pine nuts
in thick soup
NZADIVF FI57 RORDYIEA—T

«s T AR BRE AL IR REAR 52 278
50-year aged mandarin peel with fish maw and
shredded chicken in thick soup
SOEMDBREL, FADTFEE S LIROWIEA—T

G AR 198

Shredded duck with conpoy in soup
MEORDOMYID EHAEAD AT

s 3 IR AR 52 228
Hot and sour soup with assorted seafood
DO HRY

s HEIASROK 32 178
Sweet corn soup with crabmeat
HZRWDAA—bA—VA—=T
SR K A 138
Soup of the day
AHDA=T

* FH et B3 Shang Palace signature dish 75 ORI L Y F IR Rooted in Nature H115 235
S fgfef Seafood > —7—FR B4 Beef U—7 P %4 Pork K—7% N B Nuts + v b
C3FBf Chilli 71>V #H3E Vegetarian NI XY 7

BRI BE M Z AL ARERRL SRR © 1A (T B 47 s B ROk > 55 5 MR -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =T, —EOBMIEHIICREEN TV EE A,

BEROU BT LIVF=DH 2551, A%y TICEMLE L EEN,

FMM—N#5#E Subject to 10% service charge ERtkl4ic 10% OV —C AR IEENET

Points

1,894

1,093

903

692

544

586

418

481

375

291
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AL 730 R IO S

(/(//((/ and

s Byt AR (D) 1855 Heads Hi(33.6g)
Braised whole Yoshihama abalone 2088 Heads Bi#(30g)
in abalone sauce (per person) 2798 Heads Bik(22g)

HIRTIEDT I — AU (1485)

s ekl IEAERE (60
Braised fish maw with abalone sauce and
seasonal vegetables (per person)
FDTEESORRT I —ZAEIAF (158657

sfit AARRES (560
Braised Japanese sea cucumber with vegetables and
abalone sauce (per person)
HARET R ADFIARLEROTTEY =ADNT 4K

s ffT IR EMATIIEE (86D
Braised whole abalone and goose web in abalone sauce
(per person)

TIOCUHESFaTDIKMEDTTEY —AKLE (14HD)

s EREME A IERE (86D
Braised sliced abalone, fish maw and vegetables
in abalone sauce (per person)
ATGAARTITE SADFHREFROTTEY =22 LA U4k

sEBHE2HNR (6D

Braised sea cucumber with vegetables and spring onions

(per person)

HERCOEAS B ERARZ 154H5D)

s ALIERESFAERBIR (196D
Braised shredded fish maw in thick soup (per person)
FIEOHIYID ADEIEA—T" (14885

SALMETTAERE R e (00

HK$
{1l

standard

FRHE A X

5,988
4,988
2,988

1,688

338

428

638

428

728

738

Braised bamboo pith stuffed with imperial bird’s nest and

topped with crab coral (per person)
HAEDRZGERDTF AT 27 DL A= DI DX T 4D

p EMEREAE E AR (90D
Braised imperial bird's nest with shredded chicken and
Yunnan ham (per person)
HHOBLEMYIOFER LB/ NLOZALI 14k

648

* FH B3 Shang Palace signature dish 75 R YR F AR Rooted in Nature H105 235

S if§fif Seafood > —7— K B4 Beef U—7 P $4 Pork K—72 N BH Nuts 7 b+
CEB Chilli W V 23 Vegetarian XY 2 1) 7/

BRI AST B 2 L ARERRUA MR o A (ET B SR AR > 555 M -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;
please advise us of any preferences and allergies.

AZ a2 — WM D, —IORMIEHMICRIHE N TOEE A,
BERDH BT LIVF—DHB5E1E. ARy ZICBHISELTEE W,

JIM—HE Subject to 10% service charge ERdkIIC 10% OV —C AR INEENES

12,632
10,522
6,303

3,561

713

903

1,346

903

1,536

1,557

1,367



VA oy g
g\///’(’ eafida /g,(, e cer lanke HK$  Points
'EFEDNSE DT TO R ifgiF

CEWM (i) #1600 5 approx. 600 %1600 g 2,680 5,654
Pacific garoupa (per piece)
PIHPE (1L

JIRTFBE (%) #9600 % approx.600g #1600 g 1,780 3,755
Blotched garoupa (per piece)
VFHREY (10L)

WENE (F%) #1600 5 approx. 600 %1600 g 1,580 3,333
Spotted garoupa (per piece)
ATITZ (11L)

ZRHE (%) #9600 % approx.600g#J600g 1,380 2,911
Marble garoupa (per piece)
RATINZ (1))

¥ ARHIFEIR (5%) #7600 % approx. 600 g 600 g 1,388 2,928
Local lobster (per piece)
Hipg a7 22— (1)2)

g () (S i) %138 5i.approx.38g#I38 g 75 158
Fresh live shrimp (per 38 g)
(minimum 114 g or above)

& (38g =) (TH K1 14g~)

HTE (5%) 148 312
Razor clam (per piece)

T HA ()

FIETE A (98) 138 291

Fresh live South African abalone (per piece)
M7 7VARESTIE (1)

BIMNFENR () #J38 i approx.38g#438 g 78 165
Australian lobster (per 38 g)
F—ARIUT QT A% — (38g H1=H)

B NSRRIy R DL L it
Guests are welcome to choose our recommendation or
their preferred cooking method for the above seafood

PLEDHARII I N TEERD B HOHMPETIHENELET

* FH et B3 Shang Palace signature dish 75 ORI L Y F IR Rooted in Nature H115 235
S if§fif Seafood > —7—F B4 Beef ©—7 P %4 Pork R—2 NEBE Nuts v b+
C o Chilli W V 23 Vegetarian XY 2V 77V

TR 2R > AREREUR LSRR o 1A (RS SRR - 55 A -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =R T, —EOBMIEFHIICREEN TV EE A

BEROU BT LIVF=DH 256G, A%y TIBMLE L EE,

S n—HR#5# Subject to 10% service charge Fidklaxc 10% OV —CZARMINREEINET



(’(%’(’(/ HK$ Points

{5

d'fm I’ standard
o X

sp b 5% T B RLIBA & S BERR 988 2,084
Steamed spotted garoupa fillets with black mushrooms,
Yunnan ham and green vegetables
SA BT EHNL BRENZDIELA

s dE IR R BEER 928 1,958
Sautéed spotted garoupa fillet with yellow chives

INREWZT DY T—

s &7 T RIK R R Sk 698 1,472
Pan-fried Chilean cod fish fillet with gravy
FUHERZT DYDY T — T L A=Y —AWF

sp EAE R PEHGE (=158 728 1,536
Braised spotted garoupa belly with tofu, pork belly and
bean curd sheets in hot pot (30 minutes preparation)
INZDJE I RN LD KR LR
(THRME T30 B2V EEXT)

xs BT TIRIERFEE () 308 650
Baked stuffed crab shell with cheese (per person)

F—AADEDWPHERRDHEE (14H5)

s TR NERERFIE S (D) 308 650
Deep-fried stuffed crab shell (per person)

FZWFEDFEDHT (1465

Lrs LGS TR ZATLAE (D) 368 776
Steamed baby lobster and egg white with wolfberry seeds
(per person)

NE—O 7 AR —LINEHDE Y. 7aADFEEZ (148D)

*s ZZUKIREEEBEER (40 278 586
Wok-fried garoupa fillets stuffed with minced shrimp and
assorted onions accompanied with pan-fried prawns
(per person)
EDTHE L KR EHFZ DT
NZDYIO B OIS HiEEDY T—IRA (14D

* 751 AN Shang Palace signature dish & O4HIRHE Y HAFR Rooted in Nature HU 5 Z 35
S §fif Seafood > —7— K B4 Beef ©—7 P %A Pork F—72 N EBH Nuts 7 b
C 2k Chilli F0 V3 Vegetarian XY X 1) 7V

IR AT B 2 L ARERRUA MR o A (ET B SR AR > 5 5 M o
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

A= a—=MUEE T, —HOBMIGFHAICIIRE N TOEE A,

BERDH BT LIVF—DHB5EE. ARy TICBHISELTEE W,

JIM—#E Subject to 10% service charge ERtkIIC 10% OV —C AR INEENES



6/ cafoC / HK$ Points
T fiF standa?c{
o X
s THIGR IR AR HEMRER 988 2,084
Sautéed local lobster fillets with asparagus
07 ARX—DYIOE DY T—. 7 ZINTIRA
s SRRk B2 REIR (1) 1,388 2,928
Steamed local lobster with garlic and glass vermicelli
(per piece)
A7 AR— =Y =7 LR OZRUR (L) (1)
s BT E AHARIBER A AR 62 568 1,198
Sautéed prawns with vermicelli and Kampot peppercorn
served in a clay pot
HEE DY T — FW. ARy FESIROTED -8k
s LR TR AR A 588 1,240
Sautéed sliced fresh abalone with asparagus
Wit e flloD Y 77— 7 ZISTH AR A
sc X.O. B a3 1 468 987
Steamed and deep-fried scallops with X.O. chilli sauce
AU TN OX 08TV Y — AN T
s BT T AR R 458 966

Steamed scallops with bean curd in black bean sauce
ARUNVE DI OB — AN

xs fEHRHEMRIA ALK ERREE SH (6D 188 397
Deep-fried crab claw coated with fresh lobster meat
(per person)

HEOTAX—DITOETUATENEGT 1485

* FH et B3 Shang Palace signature dish 75 ORI L Y F IR Rooted in Nature H115 235
S i§fif Seafood > —7—F B4 Beef ©—7 P %4 Pork R—2 N EBE Nuts v +
CE8 Chilli 2V 3% Vegetarian NI 2 Y 7

B AIIBE Z WML ARERRAL SRR © 1A (T B 4r s B ROk > 55 5 MR -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =R T, —EOBMIEFHIICREE N TOEE A,

BEROU BT LIVF=DH 2551, A%y TIBMLE L EE,

FMM—N#5#E Subject to 10% service charge ERtki4ic 10% OV —C AR IE SN ET



ot and f/)/(y HKS

By b &AINAT— standa{fg
)1 2
s NFUKREBE R 988
PP Poached spotted garoupa fillets with chilli sauce,
Sichuan style

PUTER A IV FF VY —ADNZDEE LA

B )| ZUKFE KB Z AT A A 698
Poached sliced Angus beef with chilli sauce, Sichuan style

AICIZY 2 H AN OEYIO OV EFV Y — AT

o JHFUKF 428
Poached frog with chilli sauce, Sichuan style

AICTAEDP)IRTF VY — AT

pc )UK H A RBKIA R 488
Poached sliced Kurobuta pork with chilli sauce,
Sichuan style
ATCTAMKIE Y] OO R TV — AT

c KA R T8 298
Poached stem lettuce and bean curd with chilli sauce,
Sichuan style
WTIZAT LU RZAE GO ETF V)Y — AT

sc fEAEMUR BBEAF () 458
Steamed spotted garoupa fillets
with fresh Sichuan peppercorn (per person)
UITIeFIN2DOYIDE ANk (148D

sc CEREMREE (F) 368
Braised bean curd with lobster fillet in spicy sauce
(per person)

07 AZ—RESIE (15kkD)

CHRTEET 438
Sautéed diced chicken with cashew nut in chilli sauce
BROAYIDE S a—F YDV T—, FV—ZAHTF

ve R A1 5 44 168

Sautéed shredded potato with chilli sauce and vinegar
CoMOEDOMYIDIS S, Bk — AT

p HZ T K AR AE 268
Sautéed sliced preserved pork with Cauliflower
HYIONR—TL AV TFTT—DDHY)

Lo FERFEFEER (Rsn) (k) 398
Stir-fried local farms chicken fillets with vinegar,
garlic and chilli sauce (half bird)
HCERER DN DY) G OgH AT — v 7 =2 CERD

* FE M Shang Palace signature dish F R Y11 SRR Rooted in Nature HU>5 7 35
S if§fif Seafood ¥ —7—F B Beef Y'—7 P %P Pork K—7~ N B Nuts 7 b
CEH Chilli 7 V33 Vegetarian NI XY 7

IR AT B Z L ARERRUA MR o A (ET B sR AR > 5 5 R o
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

A= a—=MUEE T, HOBMIGHAICIIRE N TOEE A,

BERDH BT LIVF—DHB5EE. ARy ZICBHISELTEE W,

JIM—#E Subject to 10% service charge ERtkIIC 10% OV —C AR INEENES

Points

2,105

1,472

903

1,029

629

966

776

924

354

565

840



B S 1 4 H AN AR

Sautéed Japanese wagyu beef and shishito peppers
with garlic

AVEES T b DI =V 7Y T—

B ELA R BUCUE SR 22 A A Wi
Sautéed shredded Angus beef with leek and
Kampot black pepper sauce
7 YA DY L BD T > Foy b EEREIRUS

«B P A B 1225 2 A U4 A

Slow-cooked crispy beef brisket slices
RIRZGAATZZ ) AE— 48N T W OTEY]D

B i S SR 2 AR A A
Poached sliced U.S. Angus beef in soy sauce
772 A O ER

L PR G A MR DRl
Stewed local beef briskets with turnip and Chinese celery
in beef bone broth
HycPE IR N T AL B PR DS Fa—

p AR HIL I AR £ 7% H A AR A B

Steamed minced Kurobuta pork with local salted fish
ARUTRIRI > F- L T DS DI

p SR {1 2 M M
Sweet-and-sour pork with fruit vinegar
7= BEDREK

p TR S A 5 i
Deep-fried crispy pork belly with Tai-O shrimp paste

ANTVT DRFEHTF, TEX—AMEX

«p PR B L BRI
Stewed pork belly with black vinegar and
aged mandarin peel
NS D L AP D BR R £5A B

HK$
1

standard
e 1 X

1,088

658

428

598

478

298

298

298

298

* FH et B3 Shang Palace signature dish 75 ORI L YHAF K Rooted in Nature HU5 % %5

S if#if Seafood ¥ —7—F B4 Beef U—7 P %A Pork K—72 N B8 Nuts v
C3FBf Chilli 721>V 33 Vegetarian NI XY 7

B AIIBE Z WML ARERRAL SRR © 1A (T2 47 s B ROk > 55 5 MR -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

A2 =MD, —EHOBMIEHIICRHEEN TV EE A,

BEROU BT LIVF=DH 256G, A%y TICBEMLE L EE,

FMM—N#5#E Subject to 10% service charge ERtkl4ic 10% OV —C AR INEENET

Points

2,295

1,388

903

1,261

1,008

629

629

629

629



(}(' {l // /’y HK$ Points

KT il
A standard
iy 7

BRI AR HA R FLAE 358 755

Sautéed sliced pigeon fillets with bamboo shoot,
black fungus and asparagus
MSDRNDAZARERT ) A, F 057 T ZINTGH A

FLEEACRZAETLAS (FEws=+5050) 278 586
Stewed pigeon w1th Hua Diao served in a clay pot
(30 minutes preparation)

SO K HHAELN ZOA R (THAFE T30 B E W EET)

ifé BiZ PP et i ik 328 692

Pan-fried crispy chicken fillets with lemon sauce
HNDZYAE—I8, LEY — AN

« BENETRECFEDME AR e 388 818
Cantonese style crispy chicken
accompanied by spicy lotus root chips (half bird)
JEREZ ) AE—FF>, 28T —HiF T RRA CEH)

o D ERURREGE R g) 398 840
Pan-fried local farm chicken fillets
with fresh sand ginger and shallots in clay pot
HyCEROBRA DY & FifitaNryave vy bo Likdd

¥ R G EEE R RuE5E) 398 840
Stir-fried local farm chicken fillets with black bean and
shallots in clay pot
HOCEROHADYID & REl Ty iy b+ #ikd

* FH B3 Shang Palace signature dish 75 R Y AFIR Rooted in Nature 105 235
S §fif Seafood > —7— K B4 Beef ©—7 P %4 Pork F—72 N EBH Nuts 7 b
C 2k Chilli F V3 Vegetarian XU X 1) 7V

TR R 2R > ARSI SE R o QA (R S 4F SRR O > 5 R
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

A= a—MUEE T, —HOBMIGFHAICIIRES N TOEE A,

BEROU BT LIVF=DH25EE. ARy TICBHLE T,

JIM—#E Subject to 10% service charge ERtkIIC 10% OV —C AR IEENES



(i7L€§7f7?7/7?7// HK$
’\“/7 U 7"/ S?nda@
B A X

v BRI EE 248

Braised assorted vegetables
with fungus and fermented red bean curd sauce
WRLF/ADEAY —AK

v Wi H SRR 248

Braised bean curd with eggplant and elm fungus
T AL REF R DELK

AN SN =E AN 56 248

Braised bean curd with black mushrooms
BE2OTOEAHTE

v BRI T HE R 238
Braised bean curd with sarcodon aspratus mushrooms

SIFEaT R DEGAH

*v BREFATE S L B 228
Sautéed diced assorted vegetables with amber walnuts
AYIDERDY T — BRHINIBRA

v HibEH R R 228
Braised mashed winter melon with carrots and vegetable

ZMDEGAR NBEMFHIRA

Yy THEE KR R S 208
Poached choi sum with salt and oil
FaAl Y LDA—THE

wv BRI L 208
Sautéed Chinese kale with minced ginger
HAZ > DTS

* FH et B3 Shang Palace signature dish 75 ORI L Y F IR Rooted in Nature H115 235
S ifgfef Seafood > —7— R B4 Beef U—7 P %4 Pork K—7% N EEH Nuts +v b
C3EBf Chilli 721>V #H3E Vegetarian NI XY 7

B AIIBE Z AL ARERRAL SRR © A (T B 47 s B ROk > 55 5 MR -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =T, —~HOBMEHIICRHEREN TV EE A,

BEROU BT LIVF=DH 255G, A%y TICBMLE L EE,

FMM—Ni#5#E Subject to 10% service charge ERtkl4ic 10% OV —C AR IEENET

Points

523

523

523

502

481

481

439

439




()6(//(/5/(0

Braised fuzzy melon, dried shrimps and vermicelli
served in a clay pot
THADHIL, TLIZE, =T > DOFEAH

* FH B Shang Palace signature dish 75 R YR TR Rooted in Nature H105 %35
S it Seafood > —7— R B4 Beef U—7 P %4 Pork R—7% N B Nuts 7 b
CEB Chilli W V 23 Vegetarian XY 2 1) 7

IR AT B Z L ARRERHUA MR o A (ET B SR AR > 55 M o
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 —ME T, —EIOBMIEFHIIICRIRE N TOEE A,

BEROU BT LIVF=DH 2%EE. ARy ZICBHLE T,

JIM—HE Subject to 10% service charge ERtkIIC 10% OV —C AR INEENES

HK$
Wy 3% standa{rﬁc{
ptEy £ X
s LI TRIAGHE SR 6% 328
Braised assorted vegetables with dried seafood in clay pot
TN L RO 3D T MFE6A S
#s fit R N IR 19 5% 298
Coddled baby spinach with crab meat and crab roe
in rice broth
I RESNAE IENEDINDKRAA—TH
HeE s HIRMITE S 288
Braised bamboo pith rolls with bird’s nest,
yellow fungus and glass vermicelli
OB HEHFNZ BN F AT 2T DALUA
15 BAETR R 53R 238
Coddled seasonal vegetables with cordycep flower
in supreme broth
FHIOHL T FF 2T D LRA—T LA KK
* PRERYHIE A 238
Braised morels and cabbage in fresh milk
TIHGRTEFFANYDIVIHK
s f IVIBOR Wi 68 228

692

629

608

502

502

481



*S

SP

*B

*p
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giﬁ}%ﬂ(fﬁn/@/dé;hééd

HK$
T~ A standafrﬁg
e
a5 52 PR R e 538
Inaniwa noodles with sliced garoupa in fish broth
IR ORRIES E A
FEMR 53 HE K e Al 398

Poached seafood rice in lobster broth served with crispy rice
17 A% — i O MR, BT e &bl

A e A B
Shang Palace signature fried rice
A RO

e e L 75 e 55 Bl

Fried rice with shrimp wrapped and steamed in lotus leaf

IEE S ERDFEDHE W I KL

L3N
Braised e-fu noodles with shredded dried seafood
P L SRS — T — RO Y0 kb6

BB IEATAIAERARD

Fried rice with minced wagyu beef,

diced foie gras and shallots

MDY F T4 77 5DMYI0, T vy F Ok

BN R
Fried rice with crab meat, conpoy and egg white
A= WNETHETI DR

H AR FRA PR A0 2F A 2

Crispy noodles with shredded Kurobuta pork and
bean sprouts

HAE RIROHEYID L0 LD THEE ZIE

HZIOHE AR AT
Stir-fried rice noodles with sliced beef in soy sauce
"FOMYID ERAOTEMBEE 21

TR RS
Silver needle noodles with deep-fried pork rind in broth
IR B DR DI — T

FARHEFTID R A7
Wok-fried rice vermicelli with seafood and barbecued pork
HiEE T v —> a2 — DR —T

FARE B R AR

Fried rice with diced chicken and white fungus
in black truffles oil served in a stone pot
AYIDEN, FIEDT BN 2T A A VO ABEE IR

* FH et B3 Shang Palace signature dish 75 ORI L Y F IR Rooted in Nature H115 235
S ifgfef Seafood > —7—FR B4 Beef U—7 P %4 Pork K—7% N B Nuts + v b
CaFBf Chilli 71>V #H3E Vegetarian NI XV 7

BRI BE M Z WML ARERRAL SRR o 1A (T2 47 s B ROk > 55 5 MR -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

AZ 2 =T, —EOBMIEHIICRHEEN TV EE A,

BEROU BT LIVF=DH 2551, A%y TIBMLE L EE,

FMM—N#5#E Subject to 10% service charge ERtkl4ic 10% OV —C AR IEENET

398

398

398

398

308

288

278

268

268

298

Points

1,135

840

840

840

840

840

840

608

586

565

565

629
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[ﬁﬂ}jﬂf/ (/l)(*(( memmendeations HKS$

ij 3—3— &’) %-}j-__. ]‘ standa?g
e A X
VKIESE #E (RTmeARi ek AT 678

Double-boiled imperial bird’s nest
(choice of almond cream or coconut milk)
FHEDHD JEHRL (F—EYRIY—LEREIaFy Y IV OIS BRULEEN)

J5 1 R S5 5 e B R 188
Double-boiled egg white and fresh milk

in whole young coconut

aaFy Iy T ADARUIHE VY

B = AR AL ST 98
Sweetened red bean soup with 30-year aged mandarin peel
S0EMIOBE ADFB LT

SRR VDR KA f) 88
Baked sago pudding with chestnut paste

YIATY U ERER

TR A ) 88
Chilled mango pudding

xyd=TI)Y

Pkt H 52 88
Chilled sago cream with mango and pomelo
XyAd—eXHOYIAV)—LA—T

FREEANR 78
Sweetened almond cream with egg white
LT —E Y FOB/LA—T

AR R 78
Sweetened cashew cream

HW®Asa—r)—L4

TAERRAER (=) 78
Baked signature pineapple pastry (3 pieces)

RO SAFw TV —F 3

<5 T PR 78
Brown sugar cake with honey and gold flakes

AT —F DR N

WERRET DB 78
Sacima with rose sugar

PO —Ry i —

9y RIMIP AN (S0P 78
Fried sesame ball with custard (3 pieces)

ANAZ—=ROI<[HT B3

[y 2 (=P 78

Steamed black sesame and fresh milk rolls (3 pieces)
BIkE LT DZELTIT—)L (3{)

HIB GP 78
Baked flaky custard tart (3 pieces)

HHT VT2V (34D

AEEEREE (6 88
Shang Palace fresh fruit platter (per person)

B ERBERIRET L —y OO Y A4k

HEFE CED 188
Longevity peach bun (6 pieces)

BEX A (6fi)

BEKIGER Witk 88

Baked swan puff with egg custard (2 pieces)
HAZ=RIV—=LADAT > a—=71)—1 (2fiD)

* FH B3 Shang Palace signature dish 75 ORI YR F AR Rooted in Nature H105 235
S it Seafood > —7— R B4 Beef ¥—7 P %A Pork R—7% N B Nuts 7 b
C 33 Chilli 7 V33 Vegetarian XY XY 7

IR AT B Z L AREREUA MR o A (ET B sR AR > 515 R -
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

A= a—MUEE T, —HOBMIGHAICIIRS N TOEE A,

BERDH BT LIVF—DHB5EE. ARy TICBHISELTEE W,

JIM—N#E Subject to 10% service charge ERdkIIC 10% OV —C AR INEENES

Points

1,430

397

207

186

186

186

165

165

165

165

165

165

165

165

186

397

186





