Shang Palace
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Shang Palace serves Cantonese specialities that evoke the
grandeur of traditional Chinese cuisine.
The delicious food, ornate decor and friendly staff
make dining a truly wonderful and memorable experience.
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We will gladly accommodate any dietary restrictions you may have,
but we unfortunately cannot guarantee the complete absence of allergens such as nuts,
wheat and dairy products in our ingredients.

R LA & &3 10% MR F5-F BURHL(SST).

All prices quoted are inclusive of 0% service charge and prevailing government tax (SST).
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* Chef’s Recommendation Vegetarian Contains Nuts

3_’ Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
FANE R RART AR, KA RMAG AR AL R 69 RAM

You may use your Shangri-La Circle points to pay for your meal today. Ask us about Shangri-La Circle’s instant point redemption.
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BEIJING DUCK EVOLUTION

Upgrade your Beijing duck experience
without additional charges with
The Taste of Borneo

rRM288

o TH 15 24 R (54)

Beijing Duck Evolution - Whole (5-course)
*24-hour pre-order is required ‘% /£ 24 :)> Bf 7] 7 J£.

B —vr R 3BT B
First Course: Sliced Duck served with 20 slices of Pancakes,
Cucumber, Scallions and Hoisin Sauce

Condiment :
Traditional
Hoi Sin Sauce
Cucumber
Scallions

Modern

L ocal Sambal Belacan
Anchovies

Peanut

AE - A, D5 3 A 2
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Second Course:
Stir-fried Tom Yum Diced Duck served with Lettuce

% = BHF M se H IR
Third Course:
Shang Palace Specialty Duck Oil Egg Rice

& vger,: H AR s
Fourth Course:
Wok-fried Duck Bone with Kam Heong Sauce

5 B R
Fitth Course:
Braised Duck Bone with Soto Soup
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R
Barbecued Chicken with Honey Sauce

RM55

sew ¥ 0
Roasted “Pee Par” Duck — Half

_RM88

sewan O
Roasted “Pee Par” Duck - Whole

rRM | 70

Add-on RM20:
Deboned Roasted Duck served with 20 slices of Pancakes,
Cucumber, Scallions and Hoisin Sauce.

sami ¥z O
Shang Palace Crispy Chicken - Half

RM/5

FEhis 22 O
Shang Palace Crispy Chicken - Whole

rRM |45

£EXRaGWE - ¥R
Poached Chicken with Ginger and Soya Sauce - Half

RM /8 0y

(EEaGMYG - &R
Poached Chicken with Ginger and Soya Sauce - Whole

rRM | 48
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Imperial Four Hot and Cold Combinations

Ji& #] ¥ $.1F Chilled Marinated Baby Octopus
&8k 7 3 W4T Deep-fried Yam Wrapped with Prawn Rolls

& R i ¥F Chilled Sliced Prawns with Mixed Fruits and Mayonnaise
# B £ # 9% Steamed Seafood Paste with Fish Maw and Egg White Sauce

rRM | 08

snuunz
Deep-fried Quail Eggs with Homemade Chili Sauce

rRM35

#nake i 0
Crispy Fish Skin with Salted Egg Yolk

rRM38

%t
&3
B
AR E
Marinated Sliced Smoked Duck Breast
rRM38

ok 8 & KA L e
Deep-fried Spring Rolls with Tuna and Chicken Ham

rRM45

ARt 4 20 )
Deep-fried Crispy Kataifi Prawn Rolls
RM45 A 4
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Spicy and Sour Soup with Seafeed”

(4 /individual) rRM40 4
(#2/sharing) rRM/8 7

Bh et &

Braised Fish Maw with Crab Meat Soup

(4£/individual) rRM40 <
(42 /sharing) RM/ 8
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_ + . Braised Shredded Bean Cuhd Mmt
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(#/sharing) -RM66 ORI
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A A ¥ Braised Minced Beef Soup with
.. '. :; $gg White and Coriander
| S
Fioh el (42/individual) rRM36

(43 /sharing) RM68

¥

with Shiitake
hroc and Bamboo Pith Soup

-

| i /individual) rRM40
(é‘/sharing) RM/ 8



3% F NP7 (1)
Double-boiled Chicken Soup with Mushrooms, Dried Scallops and Fish Maw (Individual)

*24-hour pre-order is required ‘% /£24 s Bf 7] 71 £

(4% /individual) RM/ 8

B A EZ ARG 7
Double-boiled Chicken Soup with Chinese

(1% /individual) RM35
(#/sharing) RM66

fo o ok (1) &
Double-boiled Whole Abalone with Assorted &

*24-hour pre-order is required &

(4 /individual) RM3 | O
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1B do i B (15)
Braised Sea Cucumber with Fish Maw (Individual)

RM/8

% 2 R R A sede i B (13)

Braised Sea Cucumber with Whole Abalone and Supreme Oyster Sauce (Individual)

rRM| 68

%
¥ 2 HHOE T (1) ©) 43
Braised South African Whole Abalone and Fish Maw with Supreme Oyster Sauce (Individual) |

rRM288

# I Féede it ¥ (1)
Braised South African Whole Abalone with Goose Web (Individual)

rRM338

K N st ©)

Braised Sea Cucumber and Sliced Abalone with Vegetables

rRM218
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Prawns Casserole with Glass Vermicelli in Claypot

rRM | 88

AT E % )
Wok-fried Chicken with Baby Abalone

RM | 48

FELBRS
Wok-fried Chicken with Scallions and Fermented Soy Bean

RM 45

apsetan )
Braised Bean Curd with Seafood

RM 55

e &#%7% €O
Braised Eggplant with Hot Beans and Minced Chicken
Cooked in Claypot

RM 45
pEere 00O

Nyonya Fish Fillet Cooked in Claypot
RM 66

£ BHMIEK
Stir-fried Sliced Grouper Fillets with Ginger, Scallions and Pepper

RM 66

ik €
Stir-fried Sliced Beef with Black Pepper Sauce

RM 96
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2intuig O
Singapore-style Chili Soft Shell Crabs

RM/6

R &
Stir-fried Salted Egg Yolk Squid

rRM68

12 R
Deep-fried Homemade Bean Curd with Seafood Paste
Served with Mayonnaise

rRM48

HB e A

Sweet and Sour Fish Fillets

RM66

siksmrse € O
Crispy Salt and Pepper Kisu Fish

RM68

AEem O
Deep-fried Fish Belly with Salted Egg Yolk

rRM88

#ax%§) O

Stir-fried Prawn Balls with Egg Yolk Sauce

RM95

man 7 Q) O
Stir-fried Prawn Balls with Spicy Chili Paste

RM95

Wt £ s %50
Deep-fried Prawn Balls with VWasabi Mayonnaise Dressing and
Sesame Seed, Slice Almond and Pine Nuts

rRM98

IREZEWHT

Wok-fried Scallops with Broccoli and Macadamia Nuts

rRM | |8

FFERaXRETF
Steamed Scallops with Egg White

rRM| | 8

FRRT &
Pan-fried Silver Cod Fish in Light Superior Soya Sauce

rRM| 68




24548 )
Wok-fried Sliced Beef with Assorted Vegetables and Pepper

rRMB8

SR A
Stir-fried Sliced Beef in Black Bean Sauce

rRM88

#5541 O
Stir-fried Sliced Beef with Kam Heong Sauce

rRM90

)l ik 2% )
Mapo Bean Curd with Minced Beef

rRM45

YA 4
Wok-fried Lamb with Dried Chili and Cashew Nuts

rRM95

LT = S S
Stir-fried Lamb Rack with Strawberry Sauce

rRM| 28

NRCES VU TN
Stewed Lamb Shank served with Steamed Chinese Buns

RM95

2w st it © O
Pan-seared Wagyu Beef with Black Pepper and Seasonal Vegetables

RM | 68

BEEF & LAMB
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Wok-fried Diced Chicken with Dried Chili and Cashew Nuts

rRM45

IS TSN ) I 4
Wok-Fried Spicy Chongging Chicken

rRM45

% £ XA EHG ©)
Deep-fried Boneless Chicken with Thai Mayonnaise Dressing and Shredded Apple

rRM48

Hasgan £

Sweet and Sour Lychee Chicken

RM56

é%% srausrans €

Deep-fried Boneless Chicken with Seafood Paste and Almond

rRM | 88
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POULTRY
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XO#% # #2045 €)
Fried Rice with Seafood and XO Sauce

(4%/individual) RM45
(#/sharingg  RM/8

. P

wMsearan ©
Signature Yangzhou Fried Rice with
BBQ Chicken and Shrimps

(4%/individual) RM40
(#/sharingg  RM/0

i 1 S kg

Famous Local Wok-fried Noodles
with BBQ Chicken and Shrimps

(#%/individual) RM40
(#r/sharingg  RM/0

L7 EE KA |

Poached Egg Noodles with Prawn Dumplings

in Clear Broth

(4%/individual) RM40
(#/sharing) rRM/70

] KRR T
Cantonese Fried Flat Noodles with Seafood in Egg Sauce
(4% /individual) RM40 | %Z,

(#r/sharing) rM/0

F 4B o
Wok-fried Flat Noodles with Beef Fillet

(4%/individual) RM40
(#4"/sharing) rRM/0

Ty -4 sty ©)
Wok-fried Flat Noodles with Seafoodand
Shrimp Chili Paste h

(45/individual) RM40
(#r/sharing) rM/0

& 5% 58 Kby

Fried Rice Vermicelli with Seafood in Fish Sauce
(4%/individual) RM40

(#/sharingg  RM70

8B R

Crispy Noodles with Mixed Seafood
(4/individual) RM40
(#4+/sharing) rM/70

RICE AND NOODLES







LETF T
Stir-fried Choy Sum with Whole Garlic

rRM36

peirenErtaix QY
- Poached Spinach with Garlic,
- Century Eggs and Anchovies in Superior Broth

rRM35
S TS 4 5 g

Stir-fried Local Sweet Vegetables with Egg

rRM48

ERE oW HHE
Wok-fried Lily with Fungus and Celery

RM35

srapmopita
Wok-fried Peas with Assorted Mushrooms and Pepper

RM35

gnLryui QY
Stir-fried Lotus Root, Assorted Vegetables and Macadamia Nuts

rRM45
zxprn QY

Stir-fried Chinese Broccoli (Kai Lan) with Minced Garlic

rRM38

Canrz QO Y

Stir-fried Teochew Style Chinese Broccoli (Kai Lan)

rRM48

SEASONAL VEGETABLES




FTHERE (1)

Sweet Corn Soup with White Fungus (Individual)

rRM28

LEREE (1)
Braised Mushroom Soup with Vegetables (Individual)

rRM28

#HEnik ©

Braised Bean Curd with Assorted Mushrooms

rRM35

BR 8 AP &
Sweet and Sour Mock Sliced Fish

rRM30

SRR G
é:%% Deep-fried Sliced Mock Chicken with Sweet and Sour Sauce

rRM30

B A2 FEP\ Z AR & 9 L’

Braised Black Mushrooms with Broccoli and Bean Curd Skin

3+ rRM45

CER PSR
Braised Vegetables with Red Fermented Bean Curd Sauce

rRM35
Bimigwnsrz O

Stir-fried Romaine Lettuce with Presserved Bean Curd and Chili Garlic

rRM35

Fakama2vd Q)
Deep-fried Mock Goose with Mixed Fruits and Salad Dressing

rRM36
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T EWKRE (3M)
Signature Shrimp Dumplings (3 PCS)

rM20

pidg O

Chilled Mango Sago Cream with Pomelo and Ice Cream

RM |5

FE=RT
Chilled Fresh Mango Pudding with Wafer Stick %

RM |5

Exirsesksn €

Hot Peanut Cream with Black Sesame Glutinous Rice Dumpling

RM28

EY 2 TRV 4
Almond Tea with Egg White

RM | 5

F A @) TAEBFZRIK

Chilled Yam Pudding with Sesame Ball and Ice Cream
RM | 5

EREHELE
Chilled Fresh Honeydew Sago with Milk and Vanilla lce Cream

RM28

SESEN 4
Glutinous Rice Dumpling stuffed
with Sesame Paste with Ginger Syrup

rRMI5

238 % N
Fruit Platter

rM20

s 3 it ) &F

Deep-fried Pancake with Red Bean Paste

RM26
wFAT €

Coconut Pudding
RM | 5

2 08 2 T4k )
Chilled Longan Bean Curd and Sea Coconut Syrup

RM | 8

witEHkuig )
Chilled Red Bean Sago Milk with Coconut Cream

RM | 8
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B YT & AR

Pineapple Coconut Gateaux

RM26

NG 0.7 B35 L

Double-Layered Chocolate with Chocolate Crumble

RM25

%e

XA AR -

Vanilla Creme Brilée
| — \

rRM28
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DIM SUM

Y2 LR TR weeR WEAM
Steamed Abalone Siu Mai Steamed Wagyu Beef Balls Steamed Spinach and Steamed Charcoal Dumplings Steamed Chicken Feet with
RM38 with Mandarin Orange Peel Prawns Dumplings with Prawns, Scallops and Vegetables Black Beans and Chili
RM38 RM28 RM14 RM14

BT HAFRA R T A AT BRSNS
Steamed Prawn and Chicken Chi Mai Steamed Traditional Steamed Hong Kong Style i Steamed Bean Curd Rolls with
RM12 Prawn and Chicken Siu Mai Prawn Ha Gao RM12 ) Chicken and Prawns
RM12 RM12 ’ RM12

EARHBH xAE L gl bl 0] £
Steamed Glutinous Steamed Rice Rolls Steamed Salted Steamed BBQ " CrabMeat Congee
Rice with Chicken with BBQ Chicken Egg Yolk Buns Chicken Buns - RM16
RM12 RM12 RM12 RM12

-

LEROF IR BNRE ST RR NNTEe NEBESKLRE
Stir-fried Turnip Cake Pan-fried Radish Cake with Deep-fried Red Bean Deep-fried Prawn Spring Rolls Deep-fried Vegetarian
with Dried Shrimp Paste Dried Shrimps Sesame Balls RM14 Spring Rolls with Truffle Mayonnaise
RM16 RM16 RM14 RM12

i A . ‘)
B HE K AT =5 P CLMrEnRe | «&é ET AT T
Deep-fried Minced Chicken, Deep-fried Prawn Wantons Baked Egg Tarts Deep-fried Bean Curd : Deep-fried Taro with Chicken
Turnip, and Dried Shrimps RM12 RM12 Rolls with Prawns ° f and Dried Shrimp

RM12 RM12 ) RM12



- RM168 RM84

per adult per child

Available on Saturdays, Sundays and Public Holidays | 10am - 2:30pm

BAFRSHAR SHFE AR R L fap o bd 10

Traditional Steamed Steamed Hong Kong Style Steamed Prawn and Steamed Glutinous Rice Steamed BBQ Chicken Buns
Prawn and Chicken Siu Mai Prawn Ha Gao Chicken Chi Mai with Chicken

® AN HH AT RS L2 o Hsm|mh msEm
Steamed Rice Rolls Steamed Rice Rolls Steamed Abalone Steamed Wagyu Beef Balls Steamed Chicken Feet with
with BBQ Chicken with Prawns and Scallops Siu Mai with Mandarin Orange Peel Black Beans and Chilli

Y87 | Fried

g HTNR A EE SIrRTRe RIF XS MH
Deep-fried Red Bean Deep-fried Prawn Deep-fried Bean Curd Roll Deep-fried Taro
Sesame Balls Spring Rolls with Prawns Chicken and Dried Shrimps

- el
BRYERE X ERSESHEE ME AT FEELY MR
Deep-fried Minced Chicken, Deep-fried Vegetarian Spring Rolls Pan-fried Radish Cake with Stir-fried Turnip Cake with
Turnip, and Dried Shrimps with Truffle Mayonnaise Dried Shrimps Dried Shrimp Paste

Y5 | Congee

wa®

Prawn and Scallop Congee Crab Meat Congee with Century Egg Smoked Duck Congee
and Salted Egg




ALL-YOU-CAN-EAT DIM SUM

RM1638 RM34

. PER ADULT PER CHILD

Available on Saturdays, Sundays and Public Holidays | 10am - 2:30pm

CHOOOSE ONE DISH FROM EACH SECTION
g Poultry
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ﬁﬁ'%.‘ié , ) Wok-fried Chong Qing Chicken
= / or
XO#* 4R

Stir-fried Beef slices with XO Sauce

or

&5 & A
Stir-fry Fish with Kam Heong Sauce

Rice & Noodles

Fried Rice with Chicken and Salted Fish

or

A T2V dg
Cantonese-style Fried Egg Noodles with Soy Sauce

or

[ 3
Stir-fried Vermicelli with Fish Sauce

Vegetables

XO ¥ 7 7 3+
Stir-fried Asparagus with XO Sauce

or

M A~ 2
Poached Kailan with Superior Soya Sauce

or

735 Xy AT E vt
Stir-fried Sabah Vegetable with whole Garlic



