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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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FEBETTIRETERE O MRah BT SO R 0 T X.O. BERALEIEE © 0O ©
FREETEREAERE, ST O R, 2 X.0. 4L Ek
Crispy fish maw with black vinegar sauce
Barbecued pork loin glazed with honey sauce
Red jelly fish in scallion oil and X.O. sauce

B REARSE O
Bk 22 58
Shredded abalone and chicken in thick soup

FACXERAR LS ©
EERERRAA B

Deep-fried Matsuba claw coated with minced shrimp

NURAMSAE A B AR ©
A HUBART A AR

Pan-seared foie gras with black pepper and wok-fried Japanese wagyu beef

REMEZ A R IR TR ER ©©)
T AR A AR

Poached seafood rice in lobster broth served with crispy rice

i At B R A R
A AT A FCA R X LR
Chilled mango pudding and baked signature
pineapple pastry

HK$ 1,328 /& perperson & 157 Points 2,554
INBC AR 17
Add-on wine pairing per person

HKS$ 658 /i perperson < %) Points 1,265

5300 10% fIR#5 2 5 Subject to 10% service charge.

BHAMER
(A////y // 2////(( ( /(7//(/////’(} ///7////7 /)/[////

IO ALSEIE© @)~ ZRRE T IVERZE Q) ~ BEREERURIRER© ©
BEFFFUIEIE . ZIRRE T TR, E2ERH-HURERER
Barbecued suckling pig with paddlefish roe

Shredded chicken and cucumber with sesame sauce
Sautéed prawn with white mugwort and chilli

WA A B RS ©
HIREAC RS 7
Double-boiled partridge soup with matsutake
and fish maw in a whole young coconut

SRE PR 258HEZ ]
SRR AR 25 T
Braised Middle-East 25-head abalone with vegetables

WP R R A BRI ©
PR IR VR EEAE S5 R R R
Deep-fried stuffed crab shell accompanied with ginger tea jelly

Y VORPRE AL S
SRR T

Wok-fried French blue lobster with assorted onions

SRR AR Al ()
A KA E T

Crispy noodle with Alaskan king crab leg with spring onion, garlic and butter sauce

RIGE AR 2 E O
RIGLEHTREY L it

Baked swan puff with steamed black sesame and fresh milk rolls

HK$ 2,288 / ﬁ per person @ {ﬁgj\ Points 4’400

SIS 738 T

Add-on wine pairing per person

HKS$ 658 /i perperson < fii%) Points 1,265

@ @ ® ®) ® ) © ©
TR H AKX it A A BRR A =
Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Roasted crispy eel with deep-fried
shredded ginger and honey

I X.O0. EALIFHEEE © © 0 © /
M X.0. ELLiH kK
Red jelly fish in scallion oil and X.0. sauce

HK$ 198/ standard = F%5 Points 381

FEHERERS &
A e RS v
Marinated duck tongue in +Z+ %%% m%%%ﬁ ™ Mfﬁfﬁlbﬂigﬁ‘ﬁ&"%
Hua Diao wine 2 7 TR RS AL B TR PR
Shredded chicken and cucumber Century egg with pickled ginger

with sesame sauce HKS 128781 B -
standard \C/ if[ > Points 24
HK$ 138/ standard = < 2> #i%y Points 266 ! 77 Fonts

W%ﬁ%%
ik . J\BRRE S8 © EE)eE ) \BHiER M ©

Deep-fried frog legs with spiced salt and pepper

J\BR e I ) Sk EE
Deep-fried diced bean curd with spices Salt-roasted fresh 8-head abalone
HK$ 128/ standard = fii%r Points 247 HKS$ 108/ % perpiece = fi14r Points 208
@ @ ® ® ® ™ © )
Ui g A A 73
731 10% Hi## ; Subject to 10% service charge. . *E}JH?K Qﬁ'}i?ﬁﬁ‘z e R #1A 2R iﬁﬁ . = .
Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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BEEREW (F8)

Roasted Peking duck (served in two courses)
HK$ 1,180/ standard = #%3 Points 2,270

ARITATTEM T, BHIMEE R ZROK S R A% Gt 8 2
Fike WEINTHEERERHERELE, HiFORRD
S AR o

WS AT AT AN AKS FHDBNSAR, £ LSRR, 5A — %Xk,

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.
@ @ O ® ® ™ © W)
RS ESAR K ik 4R 55 BRI SRR #

30 10% fIR#s £ 5 Subject to 10% service charge.

Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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DBarbecued %/////jy and Meat Barbecwed © /2'”//’7 and Mear

R ERIE
FERIER

Roasted crispy goose

A E T R O 00
Wt BT X 2
Barbecued pork loin glazed with honey sauce

ﬁl‘*}ﬂ:ﬁ?Lgﬁ{q—t HK$ 358 / 9] standard @ &5 Points 689
Rk RFLIEM

Barbecued suckling pig with paddlefish roe

PR B R 2 75 0 FLFARER DR @ ©

Faga B s R L IE FLIE R

Roasted whole suckling pig stuffed with wild Barbecued suckling pig, poultry and meat
mushrooms and black truffles combination

HK$ 2,388 /1l standard = #4473 Points 4,593 HK$ 548 /#l standard = fii%r Points 1,054

5 24 /NRFRTEET)
(Please order 24 hours in advance)

R B2 S Al (2 WO 5

e B2 S kG PAl W 2 XY
Crispy pork belly Marinated chicken with soy sauce
HKS$ 308 /#l standard = 555 Points 593 HK$ 388 /% nat & fii%r Points 747
(@) @ ® ® ® ) © W)
2 RF T ] i 5
55 10% fi#5 £ ; Subject to 10% service charge. i *HJHOK, Elm,j:,ﬁi it A e ig’% jlﬁﬁﬁ N o .
Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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TR B A RS ES 17
Double boiled partridge soup with matsutake
and fish maw in whole young coconut

37
(523 Thzebi e
[E§ERNEN P2
Shredded abalone and
chicken in thick soup

5371 10% AR#S#E 5 Subject to 10% service charge.

AT EBHR s
FAT B .58

Minced garoupa with black fungus
and pine nuts in thick soup

vH ==
17 22

(/(// 2

FIVERRERSE OO
A SR RS

Braised bird's nest thick soup with crab roe

HK$ 428 /[ BV per person :v’;\ &7 Points 824

SMNL AR
e ARk ©
B E ROk
Shang Palace mini buddha jumps over the wall
(Double-boiled assorted dried seafood soup)

HKS 888 / #f perperson = fii%) Points 1,708

75 12/NFFRTTEET)
(Please order 12 hours in advance)

AEIBEBME O
il SRS

Hot and sour soup with assorted seafood

HK$ 238 / A per person @ 43 Points 458

JEREE KBS
R KE
Soup of the day

HKS$ 138/ 847 perperson < 1947 Points 266

@ ) ® ®
AR EPAVNDY T fi RS

Signature Dish Rooted in Nature Seafood Beef

Z g ELO NSRS ©

K HE SR

Double-boiled conch soup with cordyceps and
dendrobium

HKS$ 488 /1 perperson < 1147 Points 939

® ) © )
FHIA B R =
Pork Nuts Chilli Vegetarian
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«,,]/é;//('/m Dried (/(// o and Dird s Nest

AR 2R 2
BB ER A

Braised premium fish maw with abalone
sauce and seasonal vegetables

i) lray A /4
HEURT TR 2 A BZ
Y SRS NE T ii)d
Braised sea cucumber with pomelo
pith and shrimp roe in abalone sauce

A TE =
HEBZRANSI AP
YA RAN s CH=E

Braised bird’s nest soup with
bean sprouts

551 10% AR # ; Subject to 10% service charge.

W 25 BHEZIAERE S ©
AR 25 Sk RS 5

Braised Middle-East 25-head abalone and
goose web in abalone sauce

HK$ 788 / VL per person Q’/Q f&5) Points 1,516

VA R ol i |
fifn 3t g ©
it 35 S A
Braised whole Yoshihama abalone in abalone
sauce

18 58 Heads 5E#k (33.6g)
HK$ 4,280 / AV per person @ f&4 Points 8,231

20 98 Heads 5%k (30g)
HK$ 3,888 / 4% per person = 1447 Points 7,477

27 9 Heads E#K (22g)
HK$ 2,088 / A7 per person \/v’;\ f#i5r Points 4,016

AR T AL B R ©
LR LT L F AR

Braised sliced abalone and cartilages of
softshell turtle with vegetables

HK$ 468 / 8L perperson < 1157 Points 900

Faps AT i A

@ ®

Signature Dish Rooted in Nature Seafood Beef

fll F VIR E A
haleone, (ﬁ/’/’(’(/ (/(///(((/ and -ﬁ/))/'/'(/ g/ ‘(f)/

/

7t HASBA S &2 ©
it H AR RITS

Braised Japanese sea cucumber with
vegetables and abalone sauce

HK$ 388 / A7 per person @ f&5r Points 747

> KA
TR BT
B E AR
Bamboo pith stuffed with imperial bird's nest
and topped with Yunnan ham

HK$ 368 /i perperson < fii%) Points 708

® ) © W)
56N BRI RS2 =
Pork Nuts Chilli Vegetarian
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530 10% fIRis £t 5 Subject to 10% service charge.

Z BT (we005t)

E RBE (29600 52)

Pacific garoupa (approx. 600g)

HK$ 2,680 [ H15 per piece @ f&% Points 5,154

ik TEA HRA
k. 1E HIEK
Suggested Preparations:

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

(W24 NEFRTTEAT)
(Please order 24 hours in advance)

B BT (we007)
FREDE (29600 52)
Spotted garoupa (approx. 600g)

HKS$ 1,480/ 86 perpiece & 715} Points 2,847

ik AR AR
k. 1EE HEX
Suggested Preparations:

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

iy 5
e

Razor clam

HKS$ 158/ %% perpicce & fii%) Points 304

ik BT AR

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

TRIMHER 38 50
RPN AR (29 38 58)
Australian lobster (approx.38g)

HK$ 98 /£l pertacl = Fi%r Points 189 / FEIi] per tacl

ik wEEAE, LS. 20
ik wEXUE, R, 20
Suggested Preparations:

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

- Baked with cheese

Homs N
XD NAR AR 77 2R DAL g,

A N T

afood

JF-BE (%600 5)
JRT-BE (21600 52)
Blotched garoupa (approx. 600g)

HK$ ]_’880/ G per piece @ f&5 Points 3,616

ik TEE HIEA
ik 1E7& HIEAR

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

IR @380
RN (2938 50)
Fresh live shrimp (approx.38g)

HK$ 88 / M per tael @ 84y Points 170/ i per tacl

filik: FRARAAR, A, REEUE, BOmE
ik SRARLLZR, MR, BEXUE, B2

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

F IR TR
HIRE e

Fresh live South African abalone

HK$ 138/ %% perpiece & 7157 Points 266

fiik: BOT7& BB, B, emU

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.

@ @ ®©
e FIAK R igfi¢

Signature Dish Rooted in Nature Seafood
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Beef

® ) © ©
FEA BRR B ES
Pork Nuts Chilli Vegetarian
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WO E B AR BEER ©
R AR AR SRR

Stir-fried spotted garoupa fillets with
ginger and spring onion in clay pot

HKS$ 998 / #ll standara = fii%r Points 1,920

"/

REFEMUR AR HZ S EBE © ALENERE ©

BEAEAU AR B2 ZR B LA @

Steamed spotted garoupa with black Crispy cod fish fillets with

fungus and Sichuan pepper powder fermented red bean curd paste

HK$ 1,480 / 846 perpiece = fii4) Points 2,847 HK$ 628 /#l standard < fi1%r Points 1,208
15 £ BB D R BRERR ©)
i F PR B D R BEER
Sautéed spotted garoupa fillets with mandarin peel
and black olive
HK$ 938/l standard = fi% Points 1,804

® ® ® ® © ©

M 10% %% ; Subject to 10% service charge HELES HAR i A 5IA BR R =
7 R ) ! e Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Steamed Alaskan king crab fillets
with egg white

P EREERURRIERER
BRI HURRITR

Sautéed prawns with white mugwort
and chilli

P LA T S O S S

HUE R HHTER N
UK E RN

Wok-fried Australian scallops with
Chinese leek and elm fungus

S0 10% fRB5E ; Subject to 10% service charge.

2 /( o

— R BE RER ©
=AU A

Sautéed French blue lobster with assorted onions

HK$ 528 / 3] standard @ f&5) Points 1,016

B RS AR OO
R 5 1R 35 P2

Baked stuffed crab shell with cheese
accompanied with ginger tea jelly

HKS$ 298 / i per person < Fi%7 Points 574

E A HEHEE IR GE © ©
T SR R

Sautéed tiger prawns with Kampot
peppercorn in clay pot

HK$ 528 /filstandard < 7% Points 1,016

BK3: I SR EDD ARk ©
PRSI KD R

Sautéed abalone with okra and white
maitake mushroom

HKS$ 388/l standara = %) Points 747

taps AT i ey

Signature Dish Rooted in Nature Seafood Beef

‘:2)‘ @ ‘S N ‘]{3‘

P EREHESEHFERR OO
B E BRI AR 5 AR

Deep-fried stuffed crab shell accompanied with
ginger tea jelly

HK$ 298 / 4% per person = fii%r Points 574

LB R TR R IR ©
IRE BN EGREAD E
Sautéed prawns with egg white and black truffle

HK$ 598/l sandara = Fi4) Points 1,150

fEHFRENR PR 1 AEXEREAR S ©
AT A EAE KRR

Deep-fried crab claw coated with fresh
lobster meat

HK$ 208 / FHVL per person @ F&5y Points 400

® ™ © )
5EA BUR TR =
Pork Nuts Chilli Vegetarian
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NFUKREEZ B ©©
NIRAKEE BB

Poached sliced Normandy beef tenderloin with
chilli sauce, Sichuan style

HK$ 828/ standara < Fi4) Points 1,593

5300 10% fIR#5 2% 5 Subject to 10% service charge.

v — Ly
JREE SRR AR ) ©
PR A A AR
Braised bean curd with minced wagyu beef
in spicy sauce

HKS$ 488/l standarda = %) Points 939

NIFKZEB T ©©
NIRAE B

Poached spotted garoupa fillets with chilli
sauce, Sichuan style

HK$ 998 /il standard = Fi14) Points 1,920

Wy RAIPAESR © ©
W BUDTER

Sautéed cauliflower with spicy minced beef

HKS$ 388/l standard = %) Points 747

HATIR i

=3
RIS
Signature Dish Rooted in Nature Seafood
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Beef

}/(; and (///(y

NIFKEHZE ©
IR

Poached frog with chilli sauce, Sichuan style

HKS$ 428/l standard = Fii%r Points 824

~ .
f \
® ) © W)
A OIS A =
Pork Nuts Chilli Vegetarian




Mear

JUAE 1 & RO H AR AR
TUEE & R H A FARL

Wok-fried diced Japanese wagyu beef with
black pepper and 9-year aged lily bulbs

JEVH NN
TR B a5 A AR VDAl
T4 E 18 A M AR VD
Stewed beef briskets with shredded turnip
in beef bone broth

(B4 JE K TS T2 E)
- Hi 2
ESNEIG T NG
Traditional braised beef

tendon and beef briskets
with turnip

501 10% JR#5 2% ; Subject to 10% service charge.

AE

~;%Z;/

PR R R EL SR © @)
R R AR

Stewed pork belly with black vinegar and
aged mandarin peel

HKS$ 318 /#l standard = %7 Points 612

il v bk =1 AN /AN
EII25 - F Rk o 2 55 DAL &)
25 E GO TE 2 B

Sautéed diced Normandy beef

tenderloin with 25-year aged citron fruit

HK$ 768 /il standara < #i%3 Points 1,477

ACHILEG A £ % H A SRR AR © @)
AT A 7 LA SRR

Steamed minced Kurobuta pork with local
salted fish

HKS$ 318 /Ml standard = fi5%7 Points 612

REAEAUE IR A & ©
B AR SR A

Stewed pork spare ribs in black vinegar
and sliced pear marinated with osmanthus

HK$ 308/l standard = F%r Points 593

Haps AT il -

Signature Dish Rooted in Nature Seafood Beef

(%) ) ® ®

AT I R A R B8 ©
T2 R 112

Stewed beef cheek with port wine in clay pot

HK$ 398 /il standara = 747 Points 766

ORI % 2k E A ()
SRS Bk Y
Sweet-and-sour pork with
pineapple and fruit vinegar

HK$ 328 /5l standard g &4y Points 631

® Q) © W
FHIA B R =
Pork Nuts Chilli Vegetarian
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e BT AAENEERLE O ©
B RA T EERTERTLRY

Pan-seared pigeon with

minced shrimp and paddlefish roe

HK$ 528 /& har = fi4) Points 1,016

B ENE T REAEER AR ©
BTG HEERR N RE

Cantonese style crispy chicken
accompanied by spicy lotus root chips

HK$ 398 /% nat = F5% Points 766

fp A e R
Fr

Crispy chicken fillets with
lemon sauce

HK$ 308/l standard = F5%5 Points 593

g FER/\HB OO ®
et TR\ 08

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

HK$ 498 /P& nar & fi5) Points 958
HK$ 968 /% whole < %) Points 1,862

(R =+77#)
(30 minutes preparation)

HalsE AT il e

@ P 5 ;
300 10% fIRW5#¢ 5 Subject to 10% service charge.
Seafood Beef

Signature Dish Rooted in Nature

22 B

RS

oo JERRT e B s 2
SEJRRT 7 G K 8 2

Roasted pigeon with flaxseed
HK$ 288 / @% per piece @ Eﬁln‘ Points 554

(12 NRFRTEE)
(Please order 12 hours in advance)

<-x‘-."l—-w}

® ® © @
A (LSS A =
Pork Nuts Chilli Vegetarian



o
N/,
ZIN

(f)f?y(//(/é/m’

FHFEMTEIEE ©©
R S

Braised bean curd with morel mushrooms and
bamboo pith

HK$ 308 /il standard < F5%5 Points 593

551 10% fiR5# ; Subject to 10% service charge.

=3
N/,
I

(..)?47(//(/5/(4}

i H SR A 1~ © O
fen 5L S R T
Braised bean curd with eggplant and elm

fungus

HK$ 268 /#lstandara = fii%r Points 516

G A= S TS T re
ERRER LR R O
N ANV e
Sautéed asparagus with fresh Chinese yam in
black truffle sauce

HKS$ 268 /#l standard = %7 Points 516

— RS ©
—HERRND

Sautéed sliced lotus root, Chinese yam,
pumpkin and sweet purple potato

HK$ 268 / il standard § &4y Points 516

@ @ ®

Faps AT il

Signature Dish Rooted in Nature Seafood

PR &

LA 0%

Braised assorted vegetables and fungus with
fermented red bean curd sauce in clay pot

HKS$ 268 /#l standard = %7 Points 516

® ® N © W)
R0 A BRI REEN =
Beef Pork Nuts Chilli Vegetarian
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S TR VEL fmE 1k RIS E B

IR S H AR R ©

WG 17 5 B 1l =85 i

Coddled baby spinach with maitake mushrooms
in chicken broth

HKS$ 268/l standard = 714 Points 516

551 10% fiRi# ; Subject to 10% service charge.

(NIRRT
FAEE IR 2

Braised bamboo pith rolls with mixed vegetables

and matsutake mushrooms

HKS$ 268 /6l standard = %) Points 516

fER UG IR 2 O ©

BEIR AR 17 1 B R O

Braised assorted seafood and vegetables with fish
broth in clay pot

HKS$ 388/l standard = %7 Points 747

FREFYHERET ©
FREE A

Braised morel mushrooms and
cabbages in fresh milk

HKS$ 268 /6l standard = 7947 Points 516

3 @ ®
el [E HARRIK ik
Signature Dish Rooted in Nature Seafood

MR E SR HEESE ©
ZMEE A TR H 53

Coddled seasonal vegetables with

9-year aged lily bulbs and wolfberry

HKS$ 268 /4l standara = 7%} Points 516

® | ® | © | ®
56N BRI RS2 =

Pork Nuts Chilli Vegetarian
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Riee and Neodles

S N = 2 T N
JEUJgE R RV A0 i A

e K IV I ATE T

Crispy noodle with Alaskan king crab
leg with spring onion, garlic and
butter sauce

<2 LT YE 3 Y

HE M5 A K ek TR R

TeER Iz MR EE IR TR

Poached seafood rice in lobster broth
served with crispy rice

K HE B RFRG 5
K ZTE B LA Mz
Michelin-starred beef briskets

noodles soup
[

51 10% A2 ; Subject to 10% service charge.

fif f A BEAR © ©
B

Fried rice wrapped and
steamed in lotus leaf with abalone

HKS 428/ #l standard = Fi%) Points 824

A E PR © ©
FEAMDIR

Shang Palace signature fried rice

HK$ 398/l standard = %7 Points 766

RN AR ©
77 B R T

Inaniwa noodles with sliced garoupa in
fish broth

HK$ 488 / Bl standard 3,‘: &4y Points 939

IR A 73 A 57 R © )
R 5 M T

Stirred egg noodles with beef tendon and
beef briskets

HKS$ 298/l standard = 747 Points 574

‘B . H

BE M ©

BE A

Egg noodles in soup with chicken fillets,
prawns and scallops

HKS$ 488/l standara = fi%r Points 939

TR H AKX it

® @ S

Signature Dish Rooted in Nature Seafood

B

A1

Beef

B Al

N Y
Rice and HNeodles

2 KIERDI AR R ©
S KR 22 8 TR

Braised rice with diced duck meat
and sea cucumber in abalone sauce

HKS$ 308/l standara = f%r Points 593

A AERR RO 5
UPFFETAL T

Braised e-fu noodles with fish maw and shrimp roe

HK$ 498/#l standara = 747 Points 958

T8 i I XD BT R R (©
WA 40 H 7T KA

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

HK$ 338/l standard = £5%5 Points 650

RO ©
TR

Stir-fried rice noodles with sliced beef in soy sauce

HKS$ 288/l standara = fi5r Points 554
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Pork Nuts Chilli Vegetarian




G o i 72 hi A 2R
(ﬁ(n(//) (ﬁu)(//)

E
ik S
AU H TR

SRR Ehttin

R H BTMRHTE

B aiitp S Ciiki| Chilled sago cream
Baked sago pudding with - with mango and pomelo
chestnut paste { b e o HKS$ 88 / 84 per person

& ##5y Points 170
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Double-boiled imperial bird’s nest (choice of Double-boiled egg white and fresh milk in
almond cream or coconut milk) whole young coconut

HK$ 698 / AV per person @ f&4 Points 1,343 HK$ 198/ %4v. per person @ &5y Points 381
(R =17 5#)
(30 minutes preparation)
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Baked signature pineapple pastry @g EE+Q§ ﬁﬂi?ﬂ:_@j& %‘%}ﬁ‘@

B =R AL E YD TERA )

Sweetened red bean soup with 30-year aged Chilled mango pudding

mandarin peel . P
HK$ 88 /i perperson < 7157 Points 170
HK$ 108 /4% perperson = fi15) Points 208
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Sweetened almond cream with egg white Sweetened walnut cream

HK$ 88 / HV per person Q//Q &% Points 170 HK$ 78 / HF5F per person @ #&% Points 150
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Signature Dish Rooted in Nature Seafood Beef Pork Nuts Chilli Vegetarian
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Baked flaky custard tart

Brown sugar cake with honey and gold flakes

HKS$ 88 /3 f picces < 7%} Points 170
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Deep-fried lava sesame ball

HK$ 78 /3 14 pieces @ 45 Points 150
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Steamed red date pudding

HKS$ 78 /4 fF pieces = F%) Points 150
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Steamed glutinous rice cake with red
bean paste and mandarin peel

HK$ 88 /3 ﬁ: pieces @ ﬁfl/n\ Points 170
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Shang Palace fresh fruit platter Longevity peach bun

HK$ 88 / Vi per person @ &4y Points 170
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HKS$ 198747 6pieces = 547 Points 381
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Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;
Please advise us of any preferences and allergies.

530 10% HRAs 8,
550 10% Ak35 2.
Subject to 10% service charge.
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All pictures are for reference only and subject to available products.



