Shang Palace

Shang Palace serves Cantonese specialties that evoke the
grandeur of traditional Chinese cuisine

The deliciours 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
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All prices quoted are inclusive of 10% service charge and 6% government tax (SST)
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Chef’s Recommendation

Vegetarian
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Contains Nuts

Spicy
VW 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 EVOLUTIONS

BEIJING DUCK EVOLUTION
H|o|E H of| 2+ M

Upgrade your Beijing duck experience
without additional charges with
The Taste of Borneo
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Traditional Beijing Duck Set - Whole (5-course)
HE HOIY § ME - etof2]| (5 22)
*24-hour pre-order is required *24 A|Zt AP F20| 27 EL|CL

First Course: Sliced Duck served wrapped with

Pancakes, Hoisin Sauce and Scallions
N EW [A: QFA| M LE|pFA|0| S, sffMEF AA Tl CHmf

Condiment : QF:
Traditional HMEAA

Hoi Sin Sauce S0|Al

Slice Cucumber AN 20|
Slice Green Onion 221}

Modern BCh &A

Local Sambal Balacan  ®X| &% Hefgt
Anchovies B

Peanut =

Second Course:

Stir-fried Tom Yum Diced Duck served with Lettuce
SN IA  FMFE 2E0 SR AEM 22| £33

Third Course:

Shang Palace Specialty duck oil Egg Rice
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Fourth Course:
Wok-fried Duck Bone with Kam Heong Sauce
HiHm) I ZAEAAS 250 Q2| 2 £

Fifth Course:
Braised Duck Bone with Soto Soup
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Barbecued Chicken with Honey Sauce
HiH| 7 X[2] 5L

rRM55

Roasted “Pee Par” Duck — Half ‘@
‘m| up” @2[710| - o2

rRM88

/' N
Roasted “Pee Par” Duck - Whole @
T I 9270| - B2

rRM [ 70

Add-on RM20:
Deboned Roasted Duck served with 20 slices of Pancakes,
Cucumber, Scallions and Hoisin Sauce.
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Shang Palace Crispy Chicken - Half @
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Shang Palace Crispy Chicken - Whole ‘@
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: Poached Chicken with Ginger and Soya Sauce - Half
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Poached Chicken with Ginger and Soya Sauce - Whole
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Imperial Four Hot and Cold Combinations :@b
Hu2[& 40 Bt dof ZH|u|ofd

Chilled Marinated Baby Octopus

Deep-fried Yam wrapped with Prawn Rolls

Chilled Sliced Prawns with Mixed Fruits and Mayonnaise
Steamed Seafood Paste with Fish Maw and Egg White Sauce
XA g E el 20

M2 22 ¥ FoHF
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Deep-fried Quail Eggs with Homemade Chili Sauce @

g Mol 2| A5 20 oF2Y F

RM35

Crispy Fish Skin with Salted Egg Yolk @
SE|E of| 2=0f T2 HiAfSHA| F{AH ddzE

RM38

Marinated Sliced Smoked Duck Breast
A M HEEl 2X| 22| &4

rRM38

Deep-fried Spring Rolls with Tuna and Chicken Ham @
Efx|t 57| #0| SOf7t HpAlSHH §17) AT =
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Deep-fried Crispy Prawn with Kataifi Rolls @
7tEfOlm| 0| ZS04%! HHAHIASE AHLEH
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Spicy and Sour Soup with Seafood (& ()
DjZ5tn MBSt S Az J7 S
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Braised Fish Maw with Crab Meat Soup (@ | |
14 027} SOfZt Al AR wil
(Individual) 7))  RM40
(Sharing) (H12)  RM/8

" _Seéfood and Egg
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Minced Beef Soup with
Egg White and Coriander (&
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Double-boiled Chicken Soup with Mushrooms, Dried Scallops and Fish Maw (Individual)
B4, 7t2[H], 44027t S012E 0|22 22l H17| +Z UHE)

*24-hour pre-order is required 24 A|Zt A} 20| Q7 EIL|CE

(Individual) (7)) RM 78

Double-boiled Chicken Soup with C
S= 5188t 72|87t S0 E
(Individual) Zi=) RM35
(Sharing) H12) RM66 , ‘

, .
Double-boiled Whole Abalone with As ry Sea Individual) (&
0|52z 2 ST g dfls B E =)

*24-hour pre-order is requi |ZF AP F=20| 27 ElLCt.

(Individual) () RM3
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Braised Sea Cucumber with Fish Maw (Individual)
ofiaft A Of A (HE)

RM78

Braised Sea Cucumber with Whole Abalone and Supreme Oyster Sauce (Individual)
sfiera SH= 221 +28 =44 (HE)

RM | 68

q

Braised South African Whole Abalone and Fish Maw with Supreme Oyster Sauce (Individual) @
ObE|7t ST} IADLR J2|1 £ 2L (HE) ~

rRM 288

Braised South African Whole Abalone with Goose Web (Individual)
OIZE|7t ST=1t /Aot 22|10 Al g OHE)

rRM338

Braised Sea Cucumber and Sliced Abalone with Vegetables@
St Tt gf7 M =0t ofxf ’

rRM218




Prawns Casserole with Glass Vermicelli in Clay Pot @
Q8|24 M HHME Ehi7| )

RM | 88

Wok-fried Chicken with Baby Abalone @
Of7| TM=0| S0{zt & =2to|= X2

RM |48

Wok-fried Chicken with Scallions and Fermented Soy Bean
Ofot e A7l 28 HEQ| LHES

=2 E=21L— 21710
rRM45

Braised Bean Curd with Seafood @

a2 S

rRM55

Braised Eggplant with Hot Beans and @
Minced Chicken Cooked in Claypot &
SHiZ[off 22[8 o2 3ot Z2 H11Y| 7HX Q8

rRM45

Nyonya Fish Fillet Cooked in Claypot (@ @
EEHY 7|0 Q2|8 krLf AHA A

RM66

Stir-fried Sliced Grouper Fillets with Ginger, Scallions and Pepper
Aot ot 22| 0 mjHet o QElet IR H MM £

RM66

Stir-fried Sliced Beef with Black Pepper Sauce @

Saln AAZ Q2|5 ATV 22

RM96
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Singapore Style Chili Soft Shell Crabs

APLE ARt | AZE A 53
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Stir-fried Salted Egg Yolk Squid
SEIE oS0 HRE 20 RS

RM68

Deep-fried Homemade Bean Curd with Seafood Paste
Served with Mayonnaise
ZH0|= o5 &5 Fgof otul= 2271 2501 ZLICH

rRM48

Sweet and Sour Fish Fillets
ME s M e

RM66

Crispy Salt and Pepper Kisu Fish @

HRASE AT S22 Q2|6 7|4 MM

RM68

Deep-fried Fish Belly with Salted Egg Yolk €&
ZE[Z0| 220 HF 2 HEALSEA| F|21 A4 B4

rRM88

Stir-fried Prawn Balls with Egg Yolk Sauce @

SEIE o|a80 HEE MeE 75

rRM95

Stir-fried Prawn Balls with Spicy Chili Paste @ @

DHS5H Hakzt 2471 E0{ZH MRE B8

RM95

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

QFAtH| DFRUI= Efdat iag, 2= Set0|A8F s 252 MRF

rRM98

Wok-fried Scallops with Broccoli and Macadamia Nuts
Bz =2[Q 0FHH[0[oF HETE S0{Zt 712 [H| |5

rRMI| |8

Steamed Scallop with Egg White
Azt Xiet e Qelet 7he[H|E

rRM| | 8

Pan-fried Silver Cod Fish in Light Superior Soya Sauce
QFAMH| DtRUI= Efdat Iiag, Ol=2 = Sel0|Aet Bts

RM| 68
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Wok-fried Sliced Beef with Py
Assorted Vegetables and Pepper @J
ofz{Obrlet $52 ZSQ! & Tafo|= A17|RS

rRM88

Stir-fried Sliced Beef in Black Bean Sauce
Satn|m A77| 28

rRM88
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Stir-fried Sliced Beef with Kam Heong Sauce @

AsLar 2T7| B

rRM90
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Mapo Beancurd with Minced Beef < s

A07| Ot £8

rRM45
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Wok-fried Lamb with Dried Chili and Cashew Nuts ﬁ

FlZl 050} 7l 0] S0Zh & Zaf0|E ¥V RS

RM95

Stir-fried Lamb Rack with Strawberry Sauce ‘@

CC o
| A Y| 52

rRM |28

Stewed Lamb Shank served with Steamed Chinese Bun @
34| Wt sl HBE|= Yrt2) Y

RM95

Pan-seared Wagyu Beef with Black Pepper @\ @
and Seasonal Vegetable \ =T A ) J

B 2350 HE HAS 2SQ o4 217|8S

rRM| 68
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Wok-fried Diced Chicken with Dried Chili and Cashew Nuts k@ ﬁ

U D20} 4 US T Y ZefolS Y| B

T A2 E=2 11—
rRM45

, . . . r- YW
Wok-Fried Spicy Chongging Chicken x@

2 Zefo|E oiEet S8 HY| =3

rRM45

Deep-fried Boneless Chicken with Thai Mayonnaise Dressing and Shredded Apple @
Ei= DIRUI= =t 274 M At 2352t @ls 17| Fld

rRM48

Sweet and Sour Lychee Chicken @
MZ gZst 2to|x] X7 -

éx%% rRM56

Deep-fried Boneless Chicken with Seafood Paste and Almond @

ofi= Wo|AEQOt=EE 250 §l= H17| FIY

rRM | 88
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Fried Rice with Seafood and XO Sauce @
A~ 4

i3 ed X044

rRM45
RM/8

(Individual) (7H)
(Sharing) (Hi =)

Signature Yangzhou Fried Rice iy
with BBQ Chicken and Shrimps €3
IR X212t MRE 252! ALK SN 528

(ndividual)lg) ~ RM40
(Sharing) (H ) rRM70

Famous Local Wok-fried Noodles @
with BBQ Chicken and Shrimps

BBQ X|2I7H 92 250 QU #x| 9 28 24
rM40
rM70

(Individual) (7H)
(Sharing) (HH&)

Poached Egg Noodles with
Prawn Dumplings in Clear Broth

He =20 MR RS E=0 Tt I
(Individual)7d) ~ RM40
(Sharing) (Hi2) rRM70

Cantonese Fried Flat Noodles with Seafood in Egg Sauce
Azt 220 slittES 252 g4 3= 53T

(Individual) 7))  RM40
(Sharing) (H{ £) rM70

Wolk-fried Flat Noodles with Beef Fillet

A117| oteg 2501 & Zejo|E £3H
rRM40
rM70

(Individual) (7H&)
(Sharing) (H{=)

Wok-fried Flat Noodles with Seafood &%
and Shrimp Chili Paste @
A2 M 22| Ho|AE(HEEHE ZE2!
% malo|c 34 2

(Individual) (ZH&)

rRM40
(Sharing) (HH£) rRM70

Fried Rice Vermicelli with Seafood in Fish Sauce

=] o o
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(Individual) 7=d)  RM40
(Sharing) (H} £) rRM70

Crispy Noodles with Mixed Seafood @
CHfst siAtES ZEQIHAS 25
(Individual) 7Hg) ~ RM40

(Sharing) (E{ =) rRM70
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Stir-fried Choy Sum with Whole Garlic = v

ED|—

RM36
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Poached Spinach with Garlic,
Century Eggs and Anchovies in Superior Broth &5
thg ZAE=0| |:-||x| Al:l.x|
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St R 22| M7| Azt EX|

RM35

Stir-fried Local Sweet Vegetables with Egg
72t0| S0{7t x| OFhES

rRM48

Wok-fried Lily with Fungus and Celery % v
HAIDF Al2{2|E P /T2lo|5H elst 22

RM35 o

Wok-fried Peas with Assorted Mushrooms and PepperL’
RS H{AD $32 YT Yuaolst g5 E B

— T O 1ca
rRM35

Stir-fried Lotus Root, Assorted
Vegetablesand Macadamia Nuts
25 Ofxlf, OFZ}E 0[O LHESF &M HZ2t0|et AT RS

RM45 N

Stir-fried Chinese Broccoli (Kai Lan) with Minced Garlic‘f\le\
CHR ORs 2 Q2|6 7jlar 22 -

[ ]
rRM38

Stir-fried Teochew Style Chinese Broccoli (Kai Lan)
E.”o;: AE|,OI 9|.olaf Ho ‘o "

rRM48
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Sweet Corn Soup with White Fungus (Individual)
gl SOl Anp 2512 AT

RM28

Braised Mushroom Soup with Vegetables (Individual)
Ofxfiet efHl =2l A =X

RM28

Braised Beancurd with Assorted Mushrooms @
EENP ]

rRM35

Sweet and Sour Mock Sliced Fish
MM QRO ASIOH ALY 22

rRM30

Deep-fried Sliced Mock Chicken with Sweet and Sour Sauce
S 117| Y| HRABHA S0 A5 ot A9 22

rRM30

Braised Black Mushrooms with @ v
Broccoli and Bean Curd Skin ™ =

S22 H220|S 90 A 22 HiA

rRM45

Braised Vegetables with Red Fermented Bean Curd Sauce

Ho s =d = = T
I =2 FEAAS 7E=|EO|_| OIZXH _DIC_Fé!

RM3§

Stir-fried Romaine Lettuce with @ Y 4
Presserved Beancurd and Chili Garlic < -~
BEE TR0 M2l 052 ZEQ 209 45 83

rRM35

Deep-fried Mock Goose with
Mixed Fruits and Salad Dressing ‘@“

Nt M2 E Eajlds 2E0 HRIY 2ol £l

RM36




Signature Shrimp Dumplings (3 PCS)
AALX A 25 (37H)

rRM20

/"' \\
Chilled Mango Sago Cream with Pomelo and Ice Cream‘l@i
ZHZQ 00| AR S A0 W& Y Atn FE

RMI5

Chilled Fresh Mango Pudding with Wafer Stick
o

x{7b@ AMEHBH elnt ofn At

rRM |5

rol

Hot Peanut Cream with Black Sesame Glutinous Rice Dumpling

L2 3 FE0| 2507 d2m HE 2=

RM28

Almond Tea with Egg White g7
Azt 8IX7h £0{7t o2 E R}
RMI5

Chilled Yam Pudding with Sesame Ball and Ice Cream
It ofo|~32lS A0f Alel o 2

O T o
rRMI5

Chilled Fresh Honeydew Sago  zm
with Milk and Vanilla Ice Cream &

290} HiLIE} 0j0|A RS AS0! AlYstD A3 5ILIS Al

rRM28

Glutinous Rice Dumpling stuffed p
with Sesame Paste with Ginger Syrup @ﬁ
Aol &7 S0zt T BrE

rRMI5

Fruit Platter L’
ot ZelE

rRM20

Deep-fried Pancake with Red Bean Paste @ @,ﬁ

BAS g2 Wio|3 Y

RM26

Coconut Pudding :e

235 7Y

RMI5

Chilled Longan Bean Curd and Sea Coconut Syrupt\/
AlSl 20t =Rt Tt FAL AJY )

rRM |8

Chilled Red Bean Sago Milk with Coconut Cream ‘6

33 A2 A Y B A 21
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Pineapple Coconut Gateaux
nfelofE FIAR 7t

RM26

Double Layers Chocolate with Chocolate Crumble
£33 2222 29I OE ojof 223
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rRM25

Vanilla Creme Brilée
Higet 322

RM28




|

Al

T a7
w <
e =
c T
S o)
o )
S
O =
v n
S |

Flo lefx VAL 40 14V

Sy

H0|

Emperor Pu Erh

SN,

Chrysanthemum
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