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 staft
make dining a truly wonderful and memorable experience.

FAVF AR FZHALATH R A B RBERGBA, RN TEEERY F Z L%
o BB, F Ao ) 869 it SRR S

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 _EW4542 e 3E 1 0% AR %-Fo BURFHL(SST).
All prices quoted are inclusive of 10% service charge and prevailing government tax (SST).
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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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Barbecued Chicken with Honey Sauce

RM55

£ 1E J
E M- 2

Roasted “Pee Par” Duck — Half

rRM 88

EEM- -2 X
Roasted “Pee Par” Duck - Whole

rRM | 70

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

g R G- R
Shang Palace Crispy Chicken - Half

rRM75

B -2 R
Shang Palace Crispy Chicken - Whole

rRM |45

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

rRM /8

2 BEGIG - &R
Poached Chicken with Ginger and Soya Sauce - Whole

rRM | 48




v9E R A
Imperial Four Hot and Cold Combinations

fie %) % & 4F Chilled Marinated Baby Octopus

A8k 3 3 R ¥F Deep-fried Yam Wrapped with Prawn Rolls

& R 2V 4 5F Chilled Sliced Prawns with Mixed Fruits and Mayonnaise
7B 1L & 8% Steamed Seafood Paste with Fish Maw and Egg White Sauce

rRM | 08

Deep-fried Quail Eggs with Homemade Chili Sauce

rRM35

HNe B & R
Crispy Fish Skin with Salted Egg Yolk

rRM38

= i )
Marinated Sliced Smoked Duck Breast

rRM38

nk 8 K R A A
Deep-fried Spring Rolls with Tuna and Chicken Ham

RM45

BRI 4 2297
Deep-fried Crispy Kataifi Prawn Rolls

RM45
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Bfaised Fish Maw with Crab Meat-S6
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fodE T NLBRS 7 (1)
Double-boiled Chicken Soup with Mushrooms, Dried Scallops and Fish Maw (Individual)

*24-hour pre-order is required ‘% /224 /> B 7] 7 &
(4%/individual) RM/ 8

i (1) @

ble-boiled Whole Abalone with

M4-hour pre-order is required SR 4"

(% /individual) RM3 | O







T 4o i 5 ()
Braised Sea Cucumber with Fish Maw (Individual)

RM/8

¥ 2 R R sadeis B (IL)
Braised Sea Cucumber with Whole Abalone and Supreme Oyster Sauce (Individual)

rRM | 68

¥, 2 FO I T 80 (42)
Braised South African Whole Abalone and Fish Maw with Supreme Oyster Sauce (Individual)

rRM288

# 3k F sede it ¥ (12)
Braised South African Whole Abalone with Goose Web (Individual)

rRM338

80, 7 D\ S0 3
Braised Sea Cucumber and Sliced Abalone with Vegetables

NYPARS
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Prawns Casserole with Glass Vermicelli in Claypot

rRM | 88

7 $0AF 18 T A 4R
Wok-fried Chicken with Baby Abalone

rRM | 48

F % 2 3R

Wok-fried Chicken with Scallions and Fermented Soy Bean

RM 45

LT IR G EE 2 )R
Braised Bean Curd with Seafood

rRM 55

BT
Braised Eggplant with Hot Beans and Minced Chicken
Cooked in Claypot

RM 45

& d R E
Nyonya Fish Fillet Cooked in Claypot

RM 66

% BH M IR
Stir-fried Sliced Grouper Fillets with Ginger, Scallions and Pepper

RM 66

FARF 1B
Stir-fried Sliced Beef with Black Pepper Sauce

RM 96
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EHHR T
Singapore-style Chili Soft Shell Crabs

RM/ 6

R R XD 5k &
Stir-fried Salted Egg Yolk Squid

RM68

RBE 2B
Deep-fried Homemade Bean Curd with Seafood Paste
Served with Mayonnaise

rRM48

#HHER @ R

Sweet and Sour Fish Fillets

RM66

BRAE AR I &
Crispy Salt and Pepper Kisu Fish

RM68

& & i
Deep-fried Fish Belly with Salted Egg Yolk

rRMB88

WA KRR
Stir-fried Prawn Balls with Egg Yolk Sauce

RM95

AT IR
Stir-fried Prawn Balls with Spicy Chili Paste

rRM95

i VE TR O KR
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

rRM | | 8

¥FF & AT
Steamed Scallops with Egg White

rRMI | 8

HRRT &
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

rRMB8

AR A A

Stir-fried Sliced Beef in Black Bean Sauce

rRMB8

A 4N
Stir-fried Sliced Beef with Kam Heong Sauce

rRM90

9 )l k2 2R
Mapo Bean Curd with Minced Beef

rRM45

ré"f% ‘):}‘ #- ,ﬁ] ?f,;‘,fi‘“
Wok-fried Lamb with Dried Chili and Cashew Nuts

RM95

FARFINT L
Stir-fried Lamb Rack with Strawberry Sauce

rRM | 28

48 F RRAFAE K

Stewed Lamb Shank served with Steamed Chinese Buns

RM95

2 AR 5o F 10 A 4 B 3R

Pan-seared Wagyu Beef with Black Pepper and Seasonal Vegetables

RM | 68




TRERET O
Wok-fried Diced Chicken with Dried Chili and Cashew Nuts

RM45

TRKTFH O
Wok-Fried Spicy Chongging Chicken
RM45

Fe XA R
Deep-fried Boneless Chicken with Thai Mayonnaise Dressing and Shredded Apple

rRM48

A E vE A I

Sweet and Sour Lychee Chicken

RM56

> ~ . .3:‘;3
FTHHSETRY O

Deep-fried Boneless Chicken with Seafood Paste and Almond

rRM | 88




XO%H E & X 4R
Fried Rice with Seafood and XO Sauce

(4% /individual) RM45
(#2/sharing) rRM/8

15 4+ 8845 4
Signature Yangzhou Fried Rice with
BBQ Chicken and Shrimps

(42 /individual) rRM40
(#2-/sharing) rM/0
W38 A SUKE 3T 1) 4

Famous Local Wok-fried Noodles
with BBQ Chicken and Shrimps

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

£ 7 i 8 KA

Poached Egg Noodles with Prawn Dumplings

in Clear Broth

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

P R AT

Cantonese Fried Flat Noodles with Seafood in Egg Sauce

(4 /individual)
(#/sharing)

TR

Wok-fried Flat Noodles with Beef Fillet

(4 /individual)
(#3/sharing)

rRM40
rRM/0

rRM40
rRM/70

3P 4T 4 5T )

Wok-fried Flat Noodles with Seafood and

Shrimp Chili Paste

(4 /individual)
(#/sharing)

& SRy

Fried Rice Vermicelli with Seafood in Fish Sauce

rRM40
rRM/0

(4 /individual)
(#/sharing)

i WA R 8

Crispy Noodles with Mixed Seafood

(4 /individual)
(#/sharing)

rRM40
rRM/0

rRM40
rM/70






RARIy s
Stir-fried Choy Sum with Whole Garlic

rRM36

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

RM35

AT ot 12
Stir-fried Local Sweet Vegetables with Egg

rRM48

THEH SN B
Wok-fried Lily with Fungus and Celery

RM35

HE XA A
Wok-fried Peas with Assorted Mushrooms and Pepper

RM35

A B RK MR
Stir-fried Lotus Root, Assorted Vegetables and Macadamia Nuts

RM45

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

rRM38

WM I =
Stir-fried Teochew Style Chinese Broccoli (Kai Lan)

rRM48




THIAL (1)

Sweet Corn Soup with White Fungus (Individual)

RM28

L3RR E (1x)
Braised Mushroom Soup with Vegetables (Individual)

RM28

HERINZ

Braised Bean Curd with Assorted Mushrooms

RM35

B #AF ALHp &
Sweet and Sour Mock Sliced Fish

rRM30

LG R
Deep-fried Sliced Mock Chicken with Sweet and Sour Sauce

rRM30

A JEI\ ZALRF 3
Braised Black Mushrooms with Broccoli and Bean Curd Skin

rRM45

Braised Vegetables with Red Fermented Bean Curd Sauce

RM35

J& FUIABAT I A E

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

RM35

AR FEAGH R
Deep-fried Mock Goose with Mixed Fruits and Salad Dressing

rRM36
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Signature Shrimp Dumplings (3 PCS)

rRM20

B AH %

Chilled Mango Sago Cream with Pomelo and Ice Cream

RM | 5

HERT

Chilled Fresh Mango Pudding with Wafer Stick
RM | 5

FRIEREZ AR

Hot Peanut Cream with Black Sesame Glutinous Rice Dumpling

RM28

rEEasFkd
Almond Tea with Egg White

rRM | 5

B0 TR Z R
Chilled Yam Pudding with Sesame Ball and Ice Cream

RM | 5 -
% T HERE p 7
Chilled Fresh Honeydew Sago with Milk and Vanilla Ice Cream #
RM28 &

t S ER
Glutinous Rice Dumpling stuffed
with Sesame Paste with Ginger Syrup

RM | 5

IR IR 6F R
Fruit Platter

rRM20

Deep-fried Pancake with Red Bean Paste

RM26
WFAT

Coconut Pudding
RM | 5

H BR 2B AT T A K
Chilled Longan Bean Curd and Sea Coconut Syrup
RM | 8

Mt E kg &
Chilled Red Bean Sago Milk with Coconut Cream

RM | 8




R TR T & AR

Pineapple Coconut Gateaux

’, e RM26

SCLB IR S B WA

Double-Layered Chocolate with Chocolate Crumble

RM25

& XA EERRE

. - Vanilla Creme Br(lée

rRM28







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

Traditional Steamed Steamed Hong Kong Style Steamed Prawn and Steamed Glutinous Rice Steamed BBQ Chicken Buns
rawn and Chicken Siu Mai Prawn Ha Gao Chicken Chi Mai with Chicken
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Steamed Rice Rolls Steamed Rice Rolls Steamed Abalone Steamed Wagyu Beef Balls Steamed Chicken Feet with
with BBQ Chicken with Prawns and Sca

lops Siu Mai with Mandarin Orange Peel Black Beans and Chilli

Deep-fried Red Bean Deep-fried Prawn Wantons Deep-fried Prawn Deep-fried Bean Curd Roll Deep-fried Taro
Sesame Balls Spring Rolls with Prawns Chicken and Dried Shrimps
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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

Prawn and Sca

lop Congee Crab Meat Congee with Century Egg Smoked Duck Congee
and Salted Egg
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