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Shang Palace Dim Sum combination
Pan-fried taro cakes with Sakura shrimps
Steamed minced pork dumpling with shrimp
Steamed vegetables dumpling with morel
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Soup of the day
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Sautéed prawns with asparagus and white maitake mushrooms
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Braised bean curd with bamboo pith and vegetables
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Marinated chicken with soy sauce
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Fried rice with conpoy, diced duck meat and garlic
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Sweetened walnut cream
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Fried sesame ball with lava egg custard

57537 HK$4,388 for a table of 6 persons | = 8,439 points
755 HK$738 per additional person | 1,420 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.

A (ERa A REE SO AN S5 /A o All prices are subject to change without prior notice.
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Subject to 10% service charge
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Crispy pork belly
Razor clam with scallion oil
Red jelly fish in X.O. sauce
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Minced garoupa with black fungus and
pine nuts in thick soup
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Wok-fried Australian scallops with Chinese leek and elm fungus
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Sautéed tiger prawns with Kampot peppercorn in clay pot
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Cantonese-style crispy chicken accompanied
by spicy lotus root chips
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Braised vegetables with crab meat and mushrooms
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Shang Palace signature fried rice
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Sweetened red bean soup with 30-year aged mandarin peel
accompanied with baked flaky custard tart

% 75 HK$6,088 for a table of 6 persons | 11,708 points
4755 I HK$1,088 per additional person | 2,093 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.

Fi A EA% A RESE RN RS B 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
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Braised bird's nest thick soup with
assorted seafood and bamboo pith
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Deep-fried stuffed crab shell
accompanied with ginger tea jelly
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Steamed spotted garoupa with egg white
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Deep-fried baby pigeon
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Coddled baby spinach with maitake mushroom
in supreme broth
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Poached seafood rice in lobster broth
served with crispy rice
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Chilled sago cream with mango and pomelo
accompanied with sesame roll

1% 75 HK$7,088 for a table of 6 persons | = 13,631 points
755 HK$1,288 per additional person | 2,477 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 84 A RESE R AN S5 VB8R o All prices are subject to change without prior notice.
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Subject to 10% service charge



