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.

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 prevailing government tax (SST).

2|AtFH A F2f Rt AR R o "2
- Chef’s Recommendation Vegetarian Contains Nuts ¥ Spicy

L’ Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
229 sHEN 2= Ao #2|E £ AL, BX|M BE|HZ ZEE Z 12| = E AHEEILICL

You may use your Shangri-La Circle points to pay for your meal today. Ask us about Shangri-La Circle’s instant point redemption.
Shangri-La Circle ZIEE AI23510] 25 AAHH|E AX|E 4~ UELICL Shangri-La Circle2] ZA| ZQIE A0 CHal 22|SHIAIL.



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

gelol oIy Heel Mes

B2 o] Skt g =7HH[E 610
A3 0|E SHEMR.

rRM288

Traditional Beijing Duck Set - Whole (5-course)
S HIO|E A ME - stof2| (5 2L)
*24-hour pre-order is required *24 A|ZtAPH F£20| 27 ELICL

First Course: Sliced Duck served wrapped with

Pancakes, Hoisin Sauce and Scallions
KM DA QA M 22| EAH| 0|3, SHME AA J Cfmt

Condiment : U
Traditional FMEAA

Hoi Sin Sauce S0l

Slice Cucumber AN 20|
Slice Green Onion Zu}t

Modern g &4

Local Sambal Balacan K| o Hatzt
Anchovies HX|

Peanut T2

Second Course:

Stir-fried Tom Yum Diced Duck served with Lettuce
SHm [A  FMFE ZEC EU ASH 22| {52

Third Course:

Shang Palace Specialty duck oil Egg Rice
Mg A
o Wa|a S 22|7| 8 ARty

Fourth Course:

Wok-fried Duck Bone with Kam Heong Sauce
Higin IA: AEAAE ASCI 22| 2 £

Fifth Course:

Braised Duck Bone with Soto Soup
CHM B 3L AE 02 2501 22| i F
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Barbecued Chicken with Honey Sauce
HiHl 7 X121 5L

RM55

Roasted “Pee Par” Duck — Half e
‘D] of” @a| 70| - giotal

rRM88

Roasted “Pee Par” Duck - Whole e
‘I of” Q2|70 - otz

rRM | 70

Add-on RM20:
Deboned Roasted Duck served with 20 slices of Pancakes,
Cucumber, Scallions and Hoisin Sauce.
27t RM20:
Al M 22[117|2f 20%2| HAH|0|3, 20, CHY,
SO0| 4l AATHEVH H|SELICH

Shang Palace Crispy Chicken - Half e
& oA 32| An] X|21 - ot

RM75

Shang Palace Crispy Chicken - Whole e
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> A 3| A 32|41 %7 - B0t
rRM [ 45
N Poached Chicken with Ginger and Soya Sauce - Half
P e - Mziut 7bo 2 OhE Shy| 48 - ot
! 4 rRM /8

Poached Chicken with Ginger and Soya Sauce - Whole
Mzbnh Zbo 2 BE gfny| 48 - Flofel

rRM |48
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Imperial Four Hot and Cold Combinations e
im|2|Z 4C Hap dof Hulu|ol M

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
A ¥ E o2l 201

M E2 2 &oHFE

YA OFQUI=L HE S2t0[A M
MEEHO|AE A ot L EHZ &l

rM |08

Deep-fried Quail Eggs with Homemade Chili Sauce o
g oo|= 2| AAS ASQ HiF2 Y R |

rRM35

Crispy Fish Skin with Salted Egg Yolk €))
£E[E 0| 20| H{ R HHASHA| FIAH MHE

rRM38

Marinated Sliced Smoked Duck Breast
A M BEE EXH 22| V&4

rRM38

Deep-fried Spring Rolls with Tuna and Chicken Ham e
AHX|9F 54 117| $0| SOf2F AL §i21 AR 2

rRM45

Deep-fried Crispy Prawn with Kataifi Rolls e
7tEfolm| 20| 2SO0 BHAfHMA B A RFH

rRM45
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; ‘Br*ziljﬁsed Sbrédded Bean:
» " Seafood and'Egg . -
Vg, AR 223 M £

7 " (Inciividual)'(ﬁﬂ"z'a“) RM35

o (Sharing) (=)~ RME6

Spicy and Sour Soup with Seafood @& )
OHEstn B3 sE Az A7 A
(Individual) 7)) rM40 4
(Sharing) (842)  RM/8

"‘
/ /

I|s| OFR7F S0t A A
(Individual) (i) RM40 ~/ Y71
(Sharing) (H12)  RM/8

/ 4
Braised Fish Maw with Crab Meat S{)u'p/i// /

9

od Minced Beef Soup with

~ Egg White and Coriander (&

\ Zhamy| Amo| A2t Xt o 14T}
ZsojFLct,

‘__Iﬁdividual)(7|1t1=1) rRM36 & g
. g

nton with Shiitake
ms and Bamboo Pith Soup
| 2EF T H{ A1 3}
50| Sojzt A

(Individual) Z§0) RM40
(Sharing) (Hf i e]




Double-boiled Chicken Soup with Mushrooms, Dried Scallops and Fish Maw (Individual)
B4, 712|H], M0t S0t 01522 Fel H17| 2 i)
*24-hour pre-order is required 24 A|ZF A F20| 23 EL|CEL

(Individual) (7§2) RM /8

Double-boiled Chicken Soup with Chi

=32 5|59} 7}2|H|7F S0{7t ST

(Individual) Pf=) RM35 |

(Sharing) (B12) RM66 | g "

Double-boiled Whole Abalone with Ass
0|02 #ol M= 12 312 BE 2

*24-hour pre-order is requi |ZH AP F=20| 27 ElLICE

(Individual) (7)) RM3
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Braised Sea Cucumber with Fish Maw (Individual)
afief2t ZA| Ot A (VHE)

rRM7/8

Braised Sea Cucumber with Whole Abalone and Supreme Oyster Sauce (Individual)
siefat TS J2|1 28 =44 OHE)

RM | 68

Braised South African Whole Abalone and Fish Maw with Supreme Oyster Sauce (Individual) 6
O0tZE|7t STFL ZA0HR J2|1 #2244 (fE) |

rRM 288

Braised South African Whole Abalone with Goose Web (Individual)
0tZ2|7t ST=1t Z|A0FR J2|1 719 & OHE)

rRM338
Braised Sea Cucumber and Sliced Abalone with Vegetables 6
sfi&tat ofA| M Z= 1t Ofi

rRM218
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Prawns Casserole with Glass Vermicelli in Clay Pot e
28249 M HME Ebi7|

rRM | 88

Wok-fried Chicken with Baby Abalone e
ot7| M=ol S0{7t & mato|= (7!

RM | 48

Wok-fried Chicken with Scallions and Fermented Soy Bean
o} HHEA|7] 22 ASel o2

- o2 E=2L- 217 o
rRM45

Braised Bean Curd with Seafood o

iz FRE

rRM55

Braised Eggplant with Hot Beans and o
Minced Chicken Cooked in Claypot
SHi7[ofl 22|13 o2 St 22 H17| 7HX|e8|

rRM45

Nyonya Fish Fillet Cooked in Claypot o e
SHi7loll 22/t ZLf 4t

RMb66

Stir-fried Sliced Grouper Fillets with Ginger, Scallions and Pepper
Aot oot 22| 0 Bt g Q2|3 ORH MM FS

—= o
RM66

Stir-fried Sliced Beef with Black Pepper Sauce o
SN AAZ QE5H ATV B2

rRM96
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Singapore Style Chili Soft Shell Crabs | A
AJ}E AEIQ HE| AmE 437

RM/6

Stir-fried Salted Egg Yolk Squid
ZE|E 0280 HR2 YRS

RM 68

Deep-fried Homemade Bean Curd with Seafood Paste
Served with Mayonnaise
E00|=E O|F 57 FAof otQuI= 2271 250 ELCt

rRM48

Sweet and Sour Fish Fillets
MZ east 4M g4
RM66

Crispy Salt and Pepper Kisu Fish G e
HFAPSE A0t £ X2 Q2|8 7|4 MM

RM68

=

Deep-fried Fish Belly with Salted Egg Yolk
SE|=0| 2 S0] B2 HEASHA FZ1 EM 8

rRM88
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Stir-fried Prawn Balls with Egg Yolk Sauce 0
ZE|E 0280 HRE MRE RS

rRM95

WEZE

Stir-fried Prawn Balls with Spicy Chili Paste ﬂ 9
i S8t Hefet 2471 SO MRE F3

rRM95
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Deep-fried Prawn Balls with VWasabi Mayonnaise Dressing g
and Sesame Seed, Slice Aimond and Pine Nuts -
QFAHH| OIRUI= =efldat M43, OF2E S2t0| A0t Bt ZEQ! MSF .

rRM98

Wok-fried Scallops with Broccoli and Macadamia Nuts ’
B2 22|t 0p7tHojof HEZ S0i2t 712[H| |8

rRM| |8

Steamed Scallop with Egg White
A2t Extet gH Q2|3 72|81

rRM| | 8

Pan-fried Silver Cod Fish in Light Superior Soya Sauce
QM| OtQUI= =it iag, Ol2E £2t0|A0 58 25

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

0{2{0Fli2t 55 ZEQ & Z2t0|= 20T|FS

rRMB8

Stir-fried Sliced Beef in Black Bean Sauce
Sl A7) 8

rRMB8

Stir-fried Sliced Beef with Kam Heong Sauce 0

ZEAA AT 2

rRM90 o

Mapo Beancurd with Minced Beef o

A17| ot} &

rRM45

Wok-fried Lamb with Dried Chili and Cashew Nuts J
%21 10} 40| SO0{2H ¢ Tajo|= Y07|HS

RM95

Stir-fried Lamb Rack with Strawberry Sauce e

o
U] Ax Y2 £

rRM |28

Stewed Lamb Shank served with Steamed Chinese Bun e
534 Fwt a7 MBEs Yk A

RM95

Pan-seared Wagyu Beef with Black Pepper e o
and Seasonal Vegetable W

= ERFA HE MAE ESU At 2W|RE

rRM |68
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Wok-fried Diced Chicken with Dried Chili and Cashew Nuts ) &”

U2l DxQ HARS AS0! 2 majo|= St1y| BE

A= E2 L
rRM45

Wok-Fried Spicy Chongging Chicken o &

% majo|= ohZst 53 S| 88

rRM45 )

Deep-fried Boneless Chicken with Thai Mayonnaise Dressing and Shredded Apple e
Eff= DFQUI= =it 37 A ARE 2521 gl= H17| §E

rRM48

Sweet and Sour Lychee Chicken e
MZ et=235t 21o|x| %|2) ‘

(= TN — =y e

rRM56

Deep-fried Boneless Chicken with Seafood Paste and Almond e f
di2 HO|AESf OFZE=E 250l i Bl H1V| FIY

rRM |88




Fried Rice with Seafood and XO Sauce e

ST XOAA

(Individual)(7{ed) ~ RM45
(Sharing)(Hi=2) RM/8

Signature Yangzhou Fried Rice
with BBQ Chicken and Shrimps e
Hi| 7 X210t MRE 232! AIDLKN WL F3Y

(Individuah(fe) ~ RM40
(Sharing) (H{:2) rRM70

Famous Local Wok-fried Noodles 9
with BBQ Chicken and Shrimps

BBQ X717} M9 E 2SOl 9ust x| & B 24

(Individual)(7#g) ~ RM40
(Sharing) (HH1&) rRM70

Poached Egg Noodles with
Prawn Dumplings in Clear Broth

oS 220 M2 BRE Zsel 42 24

(Individual)(7ig) ~ RM40
(Sharing)(Hi&) rRM70

Cantonese Fried Flat Noodles with Seafood in Egg Sauce

Azt 2200 SiMES EEQ FSH HE=e 52

(Individual) 7fe)  RM40
(Sharing) (B £) rRM70

Wok-fried Flat Noodles with Beef Fillet

An7|otelg 280 ¢ Z2lo|E HF3H

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

Wok-fried Flat Noodles with Seafood o
and Shrimp Chili Paste -
Siit=a MR 22| Ho|AE(H2IRHE ZEEQ
g meto|c YA+ B3

(Individual) 7fe) ~ RM40
(Sharing) (Hi &) rRM/70

Fried Rice Vermicelli with Seafood in Fish Sauce

WM AA0| HMSS TS0l Y BeY

(Individual) 7)) RM40
(Sharing) (EH2) rRM70

Crispy Noodles with Mixed Seafood e
Ciefet sfiit2 S 2S00 B =
(Individual) 7)) ~ RM40

(Sharing) (BH=) rRM70
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Stir-fried Choy Sum with Whole Garlic L’
S0k =0|8 53

RM36

Poached Spinach with Garlic,

Century Eggs and Anchovies in Superior Broth 9 L’
nhsS ZE0 H|El A2,

st 220| M| A2kt Bx|

rRM35

Stir-fried Local Sweet Vegetables with Egg e L’
Azto| 01zt K| ORlIES

rRM48

Wok-fried Lily with Fungus and Celery L’

BT} M2f2lg 9D Ymalols et B

RM35

Wok-fried Peas with Assorted Mushrooms and Pepper‘_.(

DS BIAT S5 90 YT2l0fE AEE B

rRM35 i
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Stir-fried Lotus Root, Assorted
Vegetablesand Macadamia Nuts
25 OFxff, OF7HH| O[O LHE St BH| HZE2to|et AZ RS

rRM45 i

O

Stir-fried Chinese Broccoli (Kai Lan) with Minced Garlic e L’
CHrl Ops2 Q2|5 7pat 22

=2 0o
rRM38

Stir-fried Teochew Style Chinese Broccoli (Kai Lan)
Bl2% AEHY Ftd2t 82 ©E)
rRM48

SEASONAL VEGETABLES H& OFf
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Sweet Corn Soup with White Fungus (Individual)
2l SO[HAL A%IE A

RM28

Braised Mushroom Soup with Vegetables (Individual)
Ofafiet el =2l A 2

RM28

Braised Beancurd with Assorted Mushrooms e
EEP

RM35

Sweet and Sour Mock Sliced Fish
AL Doro] ASI o ALY 22

rRM30

Deep-fried Sliced Mock Chicken with Sweet and Sour Sauce
S117| 2o| HEASHA FZI A5 M AtR| Q2]

rRM30

Braised Black Mushrooms with N 4
Broccoli and Bean Curd Skin -

S8 7 B2BE|2 0 H 22 HAl

rRM45

Braised Vegetables with Red Fermented Bean Curd Sauce
52 s S8 AAS A0l OF XY

RM35

Stir-fried Romaine Lettuce with o "
Presserved Beancurd and Chili Garlic e

2EE 5ot 2| 0hs2 20 209 4% B

RM35

Deep-fried Mock Goose with
Mixed Fruits and Salad Dressing e

fdap M EofldE EEQ Aol 2okl Rl

RM36




Signature Shrimp Dumplings (3 PCS)
A ALIX A< 25 (37H)

rM20

Chilled Mango Sago Cream with Pomelo and Ice Creame
EU20} 0}0|AT2S S0l Y Y1 AD 3

RMI5

Chilled Fresh Mango Pudding with Wafer Stick
X7+ AlMSH ot n Zeln) QHY AE]

(LA L Ly i

RMI5

Hot Peanut Cream with Black Sesame Glutinous Rice Dumpling e
E2 &3 80| ZS0T d2M 2 oF

RM28

Almond Tea with Egg White &
Azt 8Ixt7h 5017t o2 Xt
RMI5

Chilled Yam Pudding with Sesame Ball and Ice Cream
Iz ofo|A 322 AS0] A3l o 2Y

O T o
rRMI5

Chilled Fresh Honeydew Sago
with Milk and Vanilla Ice Cream

72 H2} Ofo| A3 RS 2! ARG MM 5LIF At

RM28

Glutinous Rice Dumpling stuffed :
with Sesame Paste with Ginger Syrup &
SAFof| Mot S012t Fa gtE

RMI5

Fruit Platter }__’
0 Z2HE

rRM20

Deep-fried Pancake with Red Bean Paste e J

248 g2 #Ao[2 7

RM26

Coconut Pudding e

EETES

RMI5

Chilled Longan Bean Curd and Sea Coconut Syrup e
A5l St SR HICH IAL AIF

e O L

rRM |8

Chilled Red Bean Sago Milk with Coconut Cream e
L

234 222 AS0I W T AL 21

RM |8
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Pineapple Coconut Gateaux
ntelofZ 23R 7t

RM26

Double Layers Chocolate with Chocolate Crumble
2G| 3Y=S ZS H= 0| =28

RM25

Vanilla Créeme Briilée
Hidzt 3=

RM28




ART OF TEA =te| ofl&

Tie Guan Yin SPEX}

Jasmine Gold ARl SCE
Emperor PuErh  EO|X}

Chrysanthemum  =3StX}

RMI2 nett per pax | RMI2 QI



