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Shang Palace
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Shang Palace serves Cantonese specialties that evoke the
grandeur of traditional Chinese cuisine.
The delicious food, ornate décor 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.

PA_E M4 & a5 1 0% AR 5-HL A 6% BURHL(SST)

All prices quoted are inclusive of 10% service charge and 6% government tax (SST).

/@ IR 7% R o GAER ,o
" Chef’s Recommendation Vegetarian & Contains Nuts N 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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Traditional Beijing Duck - Whole (3-course)
*24-hour pre-order is required % 7£24 /) Bt 7T 71 &

% —vt: KRR 35 B AT

First Course: Sliced Duck served with Pancakes, Hoisin Sauce and Scallions

F v AT — RO

Second Course: Choose one dish from below

mirk e
Stir-fried Diced Duck served with Lettuce

X 0% o1 €)
Stir-fried Shredded Duck Meat with XO Sauce

1) 1 44
Stir-fried Shredded Duck with Bean Sprouts and Pepper

T 22 %) AR
Fried Rice with Shredded Duck

T 22 %) i
Fried Noodles with Shredded Duck

E N8 220 Koy
Wok-fried Singapore Style Rice Vermicelli with Shredded Duck

B = v AR AT — R OE

Third Course: Choose one dish from below

R
Duck Bone Congee

BEH R 2R
Duck Bone Soup with Salted Vegetable and Tofu

rRM288
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BBQ Meat Combination

& 31 % Steamed Chicken
W78 4 8% % Roasted Duck with Hoi Sin Sauce
% 7T % X% Barbecued Chicken with Honey Glaze

rRM86

e B A8 SUKE,
Roasted Duck with Hoisin Sauce and Barbecued Chicken
with Honey Glaze

rRM55

AR =
Roasted “Pee Par” Duck — Half

rRM89

£ IE f (&)
BEEWB-A2 G

Roasted “Pee Par” Duck - Whole

VIVA

FEMAA-¥ R €)
Shang Palace Crispy Chicken - Half

rRM55

HEMA oA )
Shang Palace Crispy Chicken - Whole

rRM|02

i - F 1
Steamed Chicken - Half

RM66

G - &R
Steamed Chicken - Whole

rRMI| 13
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Imperial Four Hot and Cold Combinations

&%) ¥ $.4F Chilled Marinated Baby Octopus

7Bk 7 3 W R ¥T Deep-fried Yam wrapped with Prawn Rolls

& R 7V 42 3T Chilled Sliced Prawns with Mixed Fruits and Mayonnaise
7B 1L & 8% Steamed Seafood Paste with Fish Maw and Egg White Sauce

rRM|02

shuwnz Q

Deep-fried Quail Eggs with Homemade Chili Sauce

rRM34

ma i €@

Deep-fried Cuttle Fish with Salt and Pepper

rRM40

e B B M)
Sweet and Sour Fish Fillet

rRM40

TR
Marinated Sliced Smoked Duck Breast

rRM38

s kith s ©
Deep-fried Spring Rolls with Tuna and Chicken Ham

RM42

| ek 2 7K @

Szechuan chicken with chili sauce

rRM38

m%éﬁ%@g
Deep-fried Crispy Prawn with Kataifi Rolls

RM42
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Spicy and Sour Soup with ?ﬁdfqél’d

\ e,
(tx) RM40 =~

() RM7/8

mRaeE E
Braised Fish Maw with Crab Meat
Soup #

() rRM40
(%) RM7/8

“Braised Shredded B .
7 - sSeafood and Egg
) RM34
(1) RM66

i
"".Prawn Wonton with Shiitake Mushrooms and
i _JBramboo Pith Soup

) RMA0
) RM78




T3 F MR (1)
Double-boiled Chicken Soup with Mushrooms, Dried Scallops and Fish Maw: (Individua
: r pre-order is required & /=24 /)~ Bt A] A 2

Soup with ( d Scallops

etk (1) &
Double-boiled Whole Abalone wi ed Luxury Seafood (Individua
*24-hour pre-order is required A7 T
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Wi B (1)
Braised Sea Cucumber with Fish Maw (Individual)

RM/8

sk Pt 6
Braised Sea Cucumber and Sliced Abalone with Vegetables

rRM2 18

2R R sde il B (1)
Braised Sea Cucumber with Whole Abalone and Supreme Oyster Sauce (Individual)

rRM | 60

VN
\

32 FROETF o (1) ©)
Braised South African Whole Abalone and Fish Maw with Supreme Oyster Sauce (Individual)

rRM288

kT ot th ¥ (12)
Braised South African Whole Abalone with Goose Web (Individual)

RM333
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Wok-fried Chlcken W|th Baby Abalone

rRM |47

AR E K g
Wok-fried Salted Fish and Diced Chicken with Tofu

rRM42

F %2 AR
Wok-fried Chicken with Scallions and Fermented Soy Bean

rRM42

S b2 = /77\\
LR 2R \O/
Braised Bean Curd with Seafood

rRM48

FEIL
Shang Palace’s Wok-fried Assorted Seafood

rRM89

FE sy ) L&)
Braised Eggplant with Hot Beans and Minced Chicken
Cooked in Claypot

RM42

nzern QO

Nyonya Fish Fillet Cooked in Claypot

RM66

EN A A S AT
Stir-fried Sliced Grouper Fillets with Ginger, Scallions and Pepper

RM66

zitng @O

Stir-fried Sliced Beéf with Black Pepper Sauce

rRM96

Y & )
)l k22 5 @Y
Mapo Beancurd with Minced Beef

rRM45
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SEAFOOD

Mot 3k 4k 7
Deep-fried Crispy Soft Shell Crab with Salt and Pepper

RM/8

EHRTRTE @
Singapore Style Chili Soft Shell Crabs

RM/6

B X 8% 9%,
Deep-fried Crispy Squid

RMb66

)

Stir-fried Cuttlefish Coated in Shrimp Chili Paste (Sambal)

rRM70

HEREH

Sweet and Sour Fish Fillets

RMb66

wawer O

Fried Fish Fillets with Kam Heong Sauce

rRM70

18 1 2.8
Deep-fried Homemade Bean Curd with Seafood Paste
Served with Mayonnaise

RM42

wexn QO
Stir-fried Prawn Balls with Egg Yolk Sauce

rRM93

; N V x
rErEs Y ) 15
Stir-fried Prawn Balls with Spicy Chili Paste (Belacan)

rRM96

ARZZNFT &

Wok-fried Scallops with Broccoli and Macadamia Nuts

rRMI |3

£
xo%ﬁ%%()@i
Wok-fried Scallops with XO Sauce

rRMI |3

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

rRM| 67




2440 Q)
Wok-fried Sliced Beef with Assorted Vegetables and Pepper

rRM87

AR A
Stir-fried Sliced Beef in Black Bean Sauce

rRM87

. e o
siwin @ &
Wok-fried Venison with Dried Chili and Cashew Nuts

rRM89

=AY A
Wok-fried Sliced Venison with Ginger and Spring Onions

rRM89

AR 2N A
Stir-fried Sliced Lamb with Garlic Soy Sauce

RMI |

AY4 > L= A //7777\\\
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Stewed Lamb Shank served with Steamed Chinese Bun

RM92

e e - B
fECEE SR T 5] ) )
Pan-seared Wagyu Beef with Black Pepper and Asparagus

rRM | 60

BEEF, LAMB, VENISON
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POULTRY

. .
siexnT @&
Wok-fried Diced Chicken with Dried Chili and Cashew Nuts

RM42

gL SR ) L 4
Wok-Fried Spicy Chongging Chicken

RM42

N«
[ )
\ B/

TR EZRY ¢
Lemon Chicken with Sesame Seeds

rRM48

# RS 6)
Deep-fried Boneless Chicken with BBQ Sauce and Crispy Onions

rRM48

PR Yl )

Sweet and Sour Lychee Chicken
RMS |

- N
wai =k )
Thai Basil Chicken

RM5 |
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Fried Rice with Seafood and Katsuobushi
(Dried Bonito Flakes)

(%) RM38
(#7) RM66

o
Hotas ©
Signature Yang Zhou Fried Rice with
BBQ Chicken and Shrimps

(z) RM39
() RM68

A =
st s an ©)
Famous Local Wok-fried Noodles
with BBQ Chicken and Shrimp

(1z) RM40
(#) RM70

LS E
Poached Egg Noodles with Prawn Dumplings
in Clear Broth

(1z) RM4
() RM72

SRR

Cantonese Fried Flat Noodles with Seafood in Egg Sauce

(1z) RM4 |
(#) RM72

Frkn T @
Wok-fried Flat Noodles with Beef Fillet

(1z) RM39
(#7) RM68

e Prery) N
Wok-fried Flat Noodles with Seafood and
Shrimp Chili Paste (Belacan)

(1z) RM40
(#) RM70

2 0 by

Singapore-style Fried Rice Vermicelli
(tx) RM38
(#7) RM66

. €
susrm @
Crispy Noodles with Mixed Seafood

(1z) RM39
(#7) RM68

RICE AND NOODLES







T
Stir-fried Choy Sum

RM32

BeFeaErsEs @
Poached Spinach with Garlic,
Century Eggs and Anchovies in Superior Broth

rRM35

st g 2V
Stir-fried Pak Choy in Oyster Sauce

RM3 |

r Ao nr @V
Wok-fried Lily with Fungus and Celery

RM32

#HEH I E I
Wok-fried Peas with Assorted Mushrooms and Pepper

RM32

S LEEA =1 ) RN

Stir-fried French Beans with Minced Chicken and Hot Bean Sauce
RM39

wEYrE @V

Stir-fried Kai Lan with Minced Garlic

RM39

00

2efhz2@Q L
Stir-fried Ladies Finger in Shrimp Chili Paste (Sambal)

rRM40
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SEASONAL VEGETABLES
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EFRAE () VW
Sweet Corn Soup with White Fungus (Individual)

RM32

e €

7 el

Braised Beancdr;d with Assorted Mushrooms

RM32

LA RE ()Y
Braised Mushroom Soup with Vegetables (Individual)

RM32

BR S A &
Sweet and Sour Mock Sliced Fish

rRM30

G A
Deep-fried Sliced Mock Chicken with Sweet and Sour Sauce

rRM30

FE TN A d
Braised Black Mushrooms with Broccoli

RM3 |

CERCESS

Braised Vegetables with Red Fermented Bean Curd Sauce

RM3 |

B SLpir s g

Stir-fried Romaine Lettuce with Presserved Beancurd and Chili Garlic

RM33

FoE AR HE GV
Deep-fried Mock Goose with Mixed Fruits and Salad Dressing

RM36




Frmie B @V
Signature Shrimp Dumplings (3 PCS)

rRM|9

wrts ©

Chilled Manéo Sago Cream with Pomelo and Ice Cream

rRM |4

FEHTHT A O
Chilled Fresh Mango Pudding with Chocolate Wafer Stick

rRM |4

Honey Herbal Jelly (Guilinggao)

rRM |4

2ERGHIF
Almond Tea with Egg White

rRM |4

FEM ) TP L RIK
Chilled Yam Pudding with Sesame Ball and Ice Cream

rRM |4

Hot Red Bean Cream with Lotus Seed

rRM |4

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

rRM |4

ST AN g
Fruit Platter

rRM|9

4 2 IR @
Deep Fried Pancake with Red Bean Paste

RM26

wiIHET Q)
Coconut Pudding

RMI5
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WA T AR

Pineapple Coconut Gateaux

RM2 |

R 7] P55 T A
Double Layers Chocolate with Chocolate Crumble

RM23

XA L BARRE

Vanilla Créme Brilée

RM25
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F) R - Jasmine Gold

Aé;i%’—iﬂ’—%‘? Emperor Pu Erh

B ~ Chrysanthemum
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