i Qhum

NV SR B RERER 88
Steamed dumplings with
assorted vegetables and
olive seeds

v =% L EE 88
Steamed bean curd roll skin
with yam bean, carrot and
celtuce

p i/ NEER 98
Xiao Long Bao -
steamed soup dumplings
in Shanghainese style

B — TAERREZ - PIEK 98
Steamed minced beef balls
with 30-year aged
mandarin peel

HEFRA 98
Steamed charcoal mashed
taro buns with gold flakes

sp R AR fiF I AR
Steamed shrimp dumplings
with bamboo shoots

sp HEAEIEE
Steamed minced pork
dumplings with conpoy

s RARERH 78R
Steamed scallop dumplings
with shrimp and
black truffle paste

sp I FURIRFEG R (1900
Abalone and dried seafood
dumpling served in supreme
broth (per person)

108

108

128

168

s ~HEE 168
Shang Palace signature
dumplings trio

s ffaf oL 188

Steamed bean curd skin roll
with chicken and abalone

S i#§fif Seafood B A Beef P %A Pork N B Nuts

Points

185

185

206

206

206

227

227

269

354

354

397

C =¥k Chilli

HK$
p e G RER)F 88
Baked diced pork pasties
with Yunnan ham and sesame

A EREE 42 98
Baked barbecued pork buns

sp ok HE AT T 98
Deep-fried mashed taro puff
with scallop and minced pork

sp A AR IR A 98
Deep-fried glutinous rice
dumplings with pork,
dried shrimps and vegetables

s WSHTiEIRE &
Crispy spring rolls
with diced shrimp and
foie gras paté

BN SEHRU T4 2 R
Baked wagyu beef puffs
with black pepper

pc X.O. WD EETE
Wok-fried turnip pudding
with X.O. chilli sauce

v B B EB R
Pan-fried rice flour rolls
with soy sauce

v =% NH ERG
Steamed rice flour rolls
with mushrooms and fungus

p A ity 2T T S ERE
Steamed rice flour rolls
with barbecued pork loin
glazed with honey sauce

s dE B feFIR G
Steamed rice flour rolls with
shrimp and yellow chives

v 5 B AR EDR 48R
Steamed rice flour rolls
filled with shredded turnip,
matsutake and rice wrappers

108

118

118

118

118

118

118

118

V 3 Vegetarian

BRI BRI Z R ARERFA LS » A EMTEAr s IR > 3% 5 RIRAY o

Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

FHIM—R#E Subject to 10% service charge

Points

185

206

206

206

227

248

248

248

248

248

248

248



P 50 ITEEL T
Poached pork dumplings with Chinese black vinegar

s VORI

Deep-fried shrimp dumplings with mayonnaise

s RIS =RFa Bt

Pan-fried diced cuttlefish cakes with chives

sn STy E SBUT

Stewed chicken feet with beans in abalone sauce

B YV EE B AL

Poached beef tripe and turnip with satay sauce

s BRI g A ER

Deep-fried minced carp ball with clam sauce

p HEEFEANE
Stewed pork knuckles, gingers and egg
with black vinegar

HEE RS (54%)

Roasted baby pigeon (one bird)

P R BB 5 5
Congee with spare ribs, dried duck gizzard and
sun-dried cabbage

v AR 2
Traditional red date pudding

HK$
98

98

98

108

108

108

118

128

98

78

S ¥§fif Seafood B “F:[Al Beef P %4A Pork N B2 Nuts C B Chilli  V FE3¥ Vegetarian

BRI B 2 bR R RRERE AL SR © A A (LA = 4T B AP RURK

AR ©

Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

FHIM—HR#E Subject to 10% service charge

Points
206

206

206

227

227

227

248

269

206

165



