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Available from January 1 to February 29, 2024

s FVAEKEE (e
Chilled abalone with pomelo, Chinese pickles and young ginger

s DAHEERR (7 4ERRTER 450

50 years aged mandarin peel with fish maw and shredded chicken in thick soup

s UFEHTRAR (EEEER2IIIEE)

Braised goose web with dried oysters and sea cucumber in brown sauce

s HEIRIE Gk sHURBT)

Steamed spotted garoupa with pork and mushrooms

s wiimE (XO.EEMBWHT)
Steamed and deep-fried scallops with X.O. chili sauce

DRERE (FEE TR )

Cantonese-style crispy chicken accompanied by spicy lotus root chips

sp KT BR (B er AR aR)

Shang Palace signature fried rice

s BTRCEAE (b gtE)

Braised lobster in supreme soup with e-fu noodles

BHEEYG GERTER iR D)

Chilled sago cream with mango with bird’s nest

Ll R
Steamed red date puddings

% 757 HK$8,588 | 18,107 points for a table of 6 persons
g7 5 hn HK$1,430 | 3,015 points per additional person
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Shang Palace Wine Menu
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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.

Fir A (ERE A RESE SO AN S5 /AT o All prices are subject to change without prior notice.
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Subject to 10% service charge
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