D E A4 EH
Sabah Coral Grouper

7&#% Superior Soya Sauce
FZREE X Spicy Bean Paste & Black Bean Sauce
Y Fr&BRME Crispy Fried with Homemade Soya Sauce & Fragrant Garlic
g 2% Asam Sauce with Turmeric, Tamarind, Chili, Tomato & Lemon Grass

RM 38 120 /100gm

2 Crap RM 20570 /100gm  7PEBZ4F Sabah Lobster RM682220 /100gm
S~ ¢ & S
« 8% Poached ginger scallion g § @
= BRI Chili @4 e s FREK 2% Steamed with Glass

Noodle with Minced Garlic g @«

= BXIEL Fried with Crispy Garlic,
Chili & Spring Onion &

RM 12 240 / 100gm

)8 Clam #F Prawn RM20&70 / 100gm
~ b 5
Z 7 Wok Fried with Ginger & ¥

SSS Scallion &« ~¢ 2 Asam Sauce with Turmeric,
~¢ & Kam Heong ¢ #«

<= F 4538 Dry Butter 5@ ¢ ax

Tamarind, Chili, Tomato & Lemongrass &«

Portion for one &I ©

HEHAE/\R ¢ FIOHA] @ ¢ o

FAMREZTREs  pM42 BREEREAHTB7serm 42 xmm ¢ RM 98 : RM 88 RM 58
Mala Century Egg with 2140 Double Boiled Fish Maw =740  Tea Smoked Duck 2 310 Wok Fried Vegetables ~280 Stir Fried Rice Noodles = 190

with Mushroom served
in Yam Ring

Rainbow Capsicum Coconut Chicken Soup with Sliced Beef

Portion for one &l ©

FEBRTHENAE ¢ R4z CEIFENHIMSSER o e RM42  M)IHTBT o4 RM 78 EIOBIER ¢ RM4s  DEREEWIE  cse pgn
Paku Salad with 140 DBraised Crab Meat & %140  Crispy Chicken with ~250  Stir Fried Seasonal Z 160  Fried Rice with Four 2 260
- Fish Maw, Dried Scallop Sabah Vegetable with Garlic Treasures Diced Seafood,

Organic Black Fungus Sichuan Pepper

Abalone

Broth with Prawn Roe

BINFOFRIKD S ¢ - MeiEiBRETE ¢

JIFRFRZE ¢ ! ! R/M 168 _ . RM 58
Chilled Okra with Wok Fried Australian %540 Fried Bean Curd with %190

Wagyu Beef with Green
Asparagus

Preserved Mustard Greens

SIEIIER FEEET SElEE topped with Crispy Enoki Mushroom

Portion for one &L ©

TR E IS TE AR RM 30
Coconut Osmanthus Goji & 100
Berry Jelly

BRAFE LI B 08 o RM 42 BEEH ¢ o RMTis  XOBEREHE oy e 174
Crispy Fried Bean Curd 2140 Sichuan Fish Fillet with =380 Wok Fried Sabah Seafood 2 560
Skin Seafood Roll with - Pickled Vegetable — with XO Sauce &
Wasabi Aioli
Portion for one &1 ©
Alcohol g Dairy a\Egg & Gluten Nuts Seafood Vegetarian BHIkES E R EREE RM 30
ﬁ*ﬁ 6 _-L_;ZL%IJEII:EI % ¥ §;€ é%EE% ‘( ;§@$ 9 ? E,Lﬁ Steamed Rice RM5 20 Homemade Soya Bean @ 100
- @ XO# XO Sauce RM 8 = 30 Curd Pudding with Gula
@ Pay directly with Shangri-La Circle points at the outlet cashier counter RIB{EFE BHIFA S it /\IZ Tidbits RM 5 =20 Melaka
. Muruku | Coconut Cookies | Spiral Biscuit
All prices are in Ringgit Malaysia and inclusive of 6% government tax FREMIEUAS Hit B 6%BTH




07 B HFRER 7
Laksa Mala Spicy

¥ £ PREMIUM RM288 = 920 Per Pax (Min. 2 pax)

ERYT AEERIN, 4T, DE-CEN, RE, B, FTI08.
Sabah lobster, Hokkaido scallop, prawn, Sabah coral grouper, crab, clam
and homemade prawn paste.

BUMAM AR, BN FR A MRISSRRA .
Australian Wagyu beef, Australian lamb and marinated boneless chicken
thigh.

12 #1 CLASSIC RM188 = 600 Per Pax (Min. 2 pax)

B4, BUNRR I, RE, &), FTEFE

Prawn, Australian scallop, crab, fish fillet and homemade prawn paste.

BRINIE 774 PO A0 Rib 1 Y5 R Y

Australian beef striploin and marinated boneless chicken thigh.

HiE8FE P3G HCEMFAFEH
Chicken Coconut Vitamin C Tomato
B IBE B HIYS A,

Vegetable stuffing with homemade chicken filling.

BR. X, HEX, THE, &%, BX, BN, FX 208
&, 2%, B£MmE, IF=%, BE.

Napa cabbage, round cabbage, romaine lettuce, enoki &
shiitake mushroom, sweet corn, tomato, yam, pumpkin, tofu,
glass noodle, udon noodle, 3 second bean curd roll and egg.

g % 2 Seafood

RM68<220 7/ 150gm RM68 2220 /7 100gm RM88 2280 7 150gm RM58= 190 7/ 150gm

DECER WEEBITE tEERN NS L
Sabah Coral Sabah Slipper Hokkaido Scallop Australian Scallop

Grouper Fish Fillet Lobster Tail

RM38<120 / 80gm RM28=90 /7 120gm RM382120 7/ 1508m RM298©950
=) /=] FTEE BEEN R
Fish Maw Squid Homemade Prawn  Seafood Platter
Paste

71 2 From the Butcher

RM28290 / 200gm  RM682220 7 200gm | RM1982630 / 200gm | RM48=160 / 200gm

i 1) 35 BR Y BEMNIENFR BN AR M FER
Marinated Boneless Australian Beef Australian Wagyu Australian Boneless
Chicken Thigh Striploin Beef Lamb

RM48<160 / 200gm RM28290 /7 200gm RM48 2160 / 8pcs
AR E R FHEEXGE FRO=E
Marinated Spicy Homemade Chicken Yong Tao Fu
Boneless Lamb & Mushroom Paste

it ¥ X Vegetables S J& ifl @ 2 Soybeans & noodles
13 Round Cabbage 8 30 [E&RZ % Fried Bean Curd Roll 12 40
&3 Spinach 8 30 VEIZ K2
E K Sweet Corn 8 30 Homemade Fried Bean Curd Skin 12 40
£ I Pumpkin 8 30 2 & Silken Bean Curd 12 40
2 KH Black Fungus 8 30 R EJE Frozen Bean Curd 12 40
SHZ 3 Romaine Lettuce 12 40 £ Glass Noodle 8 30
3L Chinese Yam 12 40 5£ @& Udon Noodle 8 30
8% King Oyster 12 40
&% Shiitake Mushroom 12 40
£%t%% Golden Enoki 18 60 The

f+58%% Assorted Mushroom 18 60

Eiohth



