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Razor clam with scallion oil
Century egg with pickled ginger
Barbecued pork loin glazed with honey sauce

s ALBETTAEIG R 52
Assorted seafood with bamboo pith in thick soup

s BPMILEE AR
Sautéed prawns with 9-year aged lily bulbs

s s FIEZR IR I PRBE

Steamed tiger garoupa with cordyceps flower

Smoked crispy chicken with tea leaves

s S KIGRIFE AT S AR
Fried rice with diced duck meat, sea cucumber,
wrapped and steamed in lotus leaf
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Sweetened almond cream with egg white
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Baked swan puff with red bean paste and mandarin peel

B 75 HK$5,388 for a table of 6 persons | 10,362 points
7551 HK$988 per additional person | = 1,900 points
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WA EELF B RYIBORK 55 SRR R A o
Due to the complexity of our menu dishes,
some ingredients are not mentioned in the description.
Please advise our staff of any preferences and allergies.

Fi A (ERS A RE S ST AN 55 /EEAH] o All prices are subject to change without prior notice.
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Subject to 10% service charge
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Barbecued suckling pig, poultry and meat combination

sp HANEH & L 2GS
Double-boiled partridge soup with
agaricus blazei and sea cucumber
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Sautéed lobster with assorted onions

s HEklHPUEE

Braised sliced abalone with goose web and vegetables

s Tr A JEU AR B
Steamed spotted garoupa with spring onion
and premium soy sauce
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Poached seafood rice in fish broth served with crispy rice
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Sweetened red bean soup with 30-year-aged mandarin peel

A E A
Shang Palace petit fours

% 7532 HK$8,388 for a table of 6 persons | 16,131 points
A5 HK$1,398 per additional person | = 2,689 points
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Due to the complexity of our menu dishes,
some ingredients are not mentioned in the description.
Please advise our staff of any preferences and allergies.

P 8A% A REE RN NS B o All prices are subject to change without prior notice.
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Subject to 10% service charge
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Double-boiled silky fowl soup with
fish maw, Chinese yam and wolfberry

s RIS TR T REMRER
Wok-fried scallops, lobster and asparagus
with black bean sauce

s HatmIEEGHATIE RS
Braised 6-head South African abalone and
sea cucumber with vegetables

s A A SR HUE S
Steamed spotted garoupa with spring onion
and premium soy sauce

B ENE TR B
Cantonese-style crispy chicken
accompanied with spicy lotus root chips

p Mt BRSO AR A
Egg noodles tossed with barbecued pork, shredded ginger
and spring onion in abalone sauce

RV 7
Baked flaky custard tart with bird-nest

BRtEL S
Brown sugar cake with honey and gold flakes

N

5 7547 HK$9,988 for a table of 6 persons | = 19,208 points
A5 HK$1,688 per additional person | @ 3,247 points
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Due to the complexity of our menu dishes,
some ingredients are not mentioned in the description.
Please advise our staff of any preferences and allergies.

Pt EA% A RE SR AN S5 (B8 o All prices are subject to change without prior notice.
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Subject to 10% service charge



