T
Shang Palace

X2 R IHBEL

: ///}'(«A////// —dtarred ///}'r// « i ))/',/'

PR 2 38 B A P S A T I A A SR T B
Curated by Executive Chinese Chef
Raymond Wong of Michelin-starred Shang Palace
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For orders and enquiries, please contact us at:
"l Tel No (852) 2733 8754
WhatsApp (852) 5582 8803

T Email shangpalace.ksl@shangri-la.com

AT B R P REORK o BEL A Pk L
Please advise our staff
of any preferences and allergies
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fufa i e
Steamed minced pork dumpling
with abalone

G
Baked diced pork pasty
with Yunnan ham and sesame

AL A NIRE N 44
Steamed vegetarian dumping
with beetroot and mushrooms

RN
Steamed shrimp dumpling
with bamboo shoots

IR
Crispy spring roll
with shredded pork and mushrooms
LA
Deep-fried puff
with mashed taro and diced pork

FERIKAROK A
Deep-fried glutinous rice dumpling
with pork and pear

e Ay B Al
Steamed lotus leaf wrapped fried rice
with shrimp

SRR AR )

Baked sago pudding with chestnut paste

HK$388
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WG R EMN IR
Golden century egg with pickled ginger

PR T A
Applewood smoked sliced French eel

SOt B T

Marinated chicken with soy sauce

T TP ff £

Marinated abalone in sake

BN S
Deep-fried stuffed crab claw
with shrimp paste

ik it 2 S
Barbecued pork loin glazed
with honey sauce

R L AR ST A A
Sautéed shredded Angus beef
with leek and black pepper sauce

BEFATE RSB
Sautéed diced assorted vegetables
with amber walnuts

A RE TR 2
Steamed lotus leaf wrapped glutinous rice
with diced chicken and Matsutake

SERVOR YA f)
Baked sago pudding with chestnut paste

HK$588
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