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.

A BN A& & .45 1 0% R 5-HL 2 6% B HL(SST).
All prices quoted are inclusive of 10% service charge and 6% government tax (SST).

@ BB H A

Chef’s Recommendation Vegetarian

& Contains Nuts Spicy

!! Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
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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

BEIJING DUCK EVOLUTION

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

rRM288

o &2 R (OR)
Beijing Duck Evolution - Whole (5-course)
*24-hour pre-order is required % /24 /) Bt 7] 7 5.

% —vl: R 45 BL A
First Course: Sliced Duck served with 20 slices of Pancakes,
Cucumber, Scallions and Hoisin Sauce

Condiment :
Traditional
Hoi Sin Sauce
Cucumber
Scallions

Modern

Local Sambal Belacan
Anchovies

Peanut

Foru ARMERE
Second Course:
Stir-fried Tom Yum Diced Duck served with Lettuce

% = e B E ManEIR
Third Course:
Shang Palace Specialty Duck Oil Egg Rice

F vy W AR R
Fourth Course:
Wok-fried Duck Bone with Kam Heong Sauce

% VL R
Fifth Course:
Braised Duck Bone with Soto Soup
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B A U
Barbecued Chicken with Honey Sauce

RM55

geEwm-tr ©
Roasted “Pee Par” Duck — Half

rRM88

y "'\\‘
newmsn 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.

samin tr ©
Shang Palace Crispy Chicken - Half

RM7/5

Femin-4r 0
Shang Palace Crispy Chicken - Whole

rRM |45

EREaGW - ¥ A
Poached Chicken with Ginger and Soya Sauce - Half

rRM 78

EEAGW - AR

Poached Chicken with Ginger and Soya Sauce - Whole

rRM |48
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Imperial Four Hot and Cold Combinations

M%) 3 $.4F Chilled Marinated Baby Octopus

Bk 7 B R ¥T Deep-fried Yam Wrapped with Prawn Rolls

& R Iy ¥ Chilled Sliced Prawns with Mixed Fruits and Mayonnaise

7 B 1L # %% Steamed Seafood Paste with Fish Maw and Egg White Sauce

rRM[08

FrT YT ) |
Deep-fried Quail Eggs with Homemade Chili Sauce

RM35

ssEsy €@
Crispy Fish Skin with Salted Egg Yolk

RM38

TR FEE P A
Marinated Sliced Smoked Duck Breast

rRM38

o Kk AE €
Deep-fried Spring Rolls with Tuna and Chicken Ham

rRM45

YE A 22 3T D
B M & 22T @ .
Deep-fried Crispy Kataifi Prawn Rolls

rRM45
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Braised Shredded Bean Cu
* . Seafood and'Egg

(i /individual) RM35
; _('fh\/sha__ring). RM66

) oo sy 8 A5 ]
HemkEt @& ) o
Spicy and Sour Soup with Seafeod™
(4% /individual) RM40
(47 /sharing) RM/8

Bhsri & | .
Braised Fish Maw with Crab Meat Soup
(% /individual) RM40

(#»/sharing RM/8

gg White and Coriander
(4%/individual) RM36
i /sharing RM68

'].L‘ and ;1boo Pith Soup
dividual) RM40
(#2/sharing) RM/8
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3T UAEBROS 7 (1)
Double-boiled Chicken Soup with Mushrooms, Dried Scallops and Fish Maw (Individual)

*24-hour pre-order is required ‘% /£24 > Bf AT il .

(4%/individual) RM7 8

B A3 EALIEA A
Double-boiled Chicken Soup with Chine

(4% /individual) RM35
(#2/sharing) RM66

g @ Pt (1%) & ,
Double-boiled Whole Abalone with Assorted

*24-hour pre-order is required & &24 > if Al I £

(4% /individual) RM3 | O
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I de il A (12)
Braised Sea Cucumber with Fish Maw (Individual)

RM/8

¥ 2R R st i K (1)
Braised Sea Cucumber with Whole Abalone and Supreme Oyster Sauce (Individual)

rRM| 68

P e
2 BT o (12) ©)
Braised South African Whole Abalone and Fish Maw with Supreme Oyster Sauce (Individual)

rRM288

# A T sda it ¥ (1z)
Braised South African Whole Abalone with Goose Web (Individual)

rRM338

i s ©
Braised Sea Cucumber and Sliced Abalone with Vegetables

rRM2 18
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Prawns Casserole with Glass Vermicelli in Claypot

rRM | 88

780431 R 1 % )
Wok-fried Chicken with Baby Abalone

rRM |48

FH 2R
Wok-fried Chicken with Scallions and Fermented Soy Bean

RM 45

uppinsian @)
Braised Bean Curd with Seafood

RM 55

-
w5m7E @
Braised Eggplant with Hot Beans and Minced Chicken

Cooked in Claypot

RM 45

. o S
pEerr @O
Nyonya Fish Fillet Cooked in Claypot

RM 66

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

RM 66

Vo )
2atn ik @
Stir-fried Sliced Beef with Black Pepper Sauce

RM 96
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SEAFOOD

2ntsre O
Singapore-style Chili Soft Shell Crabs

RM/6

AR 81 &
Stir-fried Salted Egg Yolk Squid

RM68

18 i 2. )8
Deep-fried Homemade Bean Curd with Seafood Paste
Served with Mayonnaise

rRM48

R & A
Sweet and Sour Fish Fillets

RM66

AT ) L5

Crispy Salt and Pepper Kisu Fish

RM68

R

Deep-fried Fish Belly with Salted Egg Yolk

rRM88

#2155 @)

Stir-fried Prawn Balls with Egg Yolk Sauce

rRM95

TEEE T

Stir-fried Prawn Balls with Spicy Chili Paste

rRM95

PR S S ) ]
Deep-fried Prawn Balls with Wasabi Mayonnaise Dressing and
Sesame Seed, Slice Almond and Pine Nuts

rRM98

Wok-fried Scallops with Broccoli and Macadamia Nuts

rRMI| 18

i S S e
Steamed Scallops with Egg White

rRMI 18

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

rRM| 68
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Wok-fried Sliced Beef with Assorted Vegetables and Pepper

rRM88

FHHO R

Stir-fried Sliced Beef in Black Bean Sauce

rRM88

gy ) |

Stir-fried Sliced Beef with Kam Heong Sauce

rRM90

BEEF & LAMB

. = Y <
LRV S S @
Mapo Bean Curd with Minced Beef

RM45

TR EN G
Wok-fried Lamb with Dried Chili and Cashew Nuts

RM95

2mEnEs%
Stir-fried Lamb Rack with Strawberry Sauce

rRM |28

GRS VPN 5 )
Stewed Lamb Shank served with Steamed Chinese Buns

rRM95

z Y - Y & )
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Pan-seared Wagyu Beef with Black Pepper and Seasonal Vegetables

RM | 68
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Wok-fried Diced Chicken with Dried Chili and Cashew Nuts

RM45

. -y 5
TRnTH Q&
Wok-Fried Spicy Chongging Chicken

rRM45

£XEHS )
Deep-fried Boneless Chicken with Thai Mayonnaise Dressing and Shredded Apple

rRM48

% £
HAkrE R Q)
Sweet and Sour Lychee Chicken

rRM56

é’l%% FrassraEs €

Deep-fried Boneless Chicken with Seafood Paste and Almond

rRM | 88
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XO% #8625 ©
Fried Rice with Seafood and XO Sauce
(4% /individual) RM45

(42 /sharing) RM/8

72 )
wMsrsnrm ©
Signature Yangzhou Fried Rice with
BBQ Chicken and Shrimps

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

" V= |
Wit 1 U s ©)
Famous Local Wok-fried Noodles
with BBQ Chicken and Shrimps
(4%/individual) RM40

(47 /sharing) rRM70

7 i B KA
Poached Egg Noodles with Prawn Dumplings
in Clear Broth

D

(4%/individual) RM40
(47 /sharing) rRM70

7 K8 T
Cantonese Fried Flat Noodles with Seafood in Egg Sauce
(1%/individual) RM40
(#/sharing) rM70

F A2t T
Wok-fried Flat Noodles with Beef Fillet

(/individual)  RM40
(#2/sharing) rRM70

o] Np= 2~ ‘/F\
RSN SRR ) 4
Wok-fried Flat Noodles with Seafood and
Shrimp Chili Paste

(4%/individual)  RM40
(#2/sharing) rRM70

o A
Fried Rice Vermicelli with Seafood in Fish Sauce
(4% /individual) RM40
(#2/sharing) rRM/0
. £
susin ©
Crispy Noodles with Mixed Seafood

(1% /individual) RM40
(#2/sharing) rRM70

RICE AND NOODLES
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Stir-fried Choy Sum with Whole Garlic

RM36

Poached Spinach with Gari'iicﬂ,
Century Eggs and Anchovies in Superior Broth

rRM35

i3t & Q)
Stir-fried Local Sweet Vegetables with Egg

rRM48

z Auw oy
Wok-fried Lily with Fungus and Celery

RM35

stz upo s Y
Wok-fried Peas with Assorted Mushrooms and Pepper

RM35

em s @Y
Stir-fried Lotus Root, Assorted Vegetables and Macadamia Nuts

rRM45

FEY I O Y
Stir-fried Chinese Broccoli (Kai Lan) with Minced Garlic

RM38

"o N ‘/""\\
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B k2

Stir-fried Tééchéw Style Chinese Broccoli (Kai Lan)

rRM48
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SHREAL (1)
Sweet Corn Soup with White Fungus (Individual)

RM28

AIE R £ (f2)
Braised Mushroom Soup with Vegetables (Individual)

RM28

tEnzi €

Braised Bean Cer with Assorted Mushrooms

RM35

B S I &
Sweet and Sour Mock Sliced Fish

rRM30

BB AS
Deep-fried Sliced Mock Chicken with Sweet and Sour Sauce

rRM30

£
rupannz @Y

Braised Black Mushrooms with Broccoli and Bean Curd Skin

rRM45

RS
Braised Vegetables with Red Fermented Bean Curd Sauce

RM35

.
Uitz sx @

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

RM35

ik Et R 2 6

Deep-fried Mock Goose with Mixed Fruits and Salad Dressing

RM36




w2 (3%)
Signature Shrimp Dumplings (3 PCS)

rRM20

phHE O

Chilled Mangb Sago Cream with Pomelo and Ice Cream

RMI5

FERT
Chilled Fresh Mango Pudding with Wafer Stick

rRMI5

FikiEE N ERAN @
Hot Peanut Cream with Black Sesame Glutinous Rice Dumpling

RM28

ABFOSEE D
Almond Tea with Egg White

rRMI5

SR DR Y €
Chilled Yam Pudding with Sesame Ball and Ice Cream

RMI5

Y E L PEA 5
Chilled Fresh Honeydew Sago with Milk and Vanilla Ice Cream

RM28

sxnhd
Glutinous Rice Dumpling stuffed
with Sesame Paste with Ginger Syrup

RMI5

BREERE T

EaSN

Fruit Platter

rRM20
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Deep-fried Pancake with Red Bean Paste

RM26

mwiHT 6
Coconut Pudding

RMI5

PA SN 1 e S =]
Chilled Longan Bean Curd and Sea Coconut Syrup

rRM| 8

witd ke s @
Chilled Red Bean Sago Milk with Coconut Cream

rRM| 8
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Pineapple Coconut Gateaux

RM26

R A P55 T A
Double-Layered Chocolate with Chocolate Crumble

RM25

= XEFEBRE

Vanilla Créme Brilée

RM28
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Chrysanthemum
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