
9 - 11 May

A Feast of
Heritage Flavours for

Restaurant Reservations Centre
T. 03 2786 2378

E. dining.KL@shangri-la.com

CONNECT WITH US AT

Sign Up Now to
Indulge, Earn, and Redeem

Be rewarded
at every table

Join Shangri-La Circle to enjoy member 
benefits, exclusive member rate and more. 

• New members enjoy a one-time 25% off 
buffet voucher at Lemon Garden.

• Enjoy members' rates when
booking rooms online. 

• Stay, dine or shop with us to earn Points 
and redeem free nights worldwide.

• Experience seamless check-in and 
check-out through our Mobile App. 

shangrilaKL @shangrilakl

Mum



POINTS REDEMPTION

[G] Gluten    [D] Dairy    [N] Nuts    [SE] Sesame
[E] Egg [F] Fish [S] Shellfish 

Please advise your server if you have any allergies.

APPETIZER 
OTAK-OTAK IKAN, UDANG HARIMAU BERSAMA 

KERABU MANGGA MUDA
Spicy Fish Terrine, Marinated Poached Tiger Prawn 

with Young Mango Salad
[G] [S] [N]

SOUP 
SOTO AYAM ISTIMEWA

Spiced Chicken Broth, Potato Fritter, Peanut, 
Rice Cake and Fried Glass Noodle

[N]

MAIN COURSE
PAIS IKAN SALMON BAKAR  

Baked Norwegian Salmon Fillet with 
Spicy Coconut Crust, Sauté Seasonal Vegetables 

Turmeric and Coconut Emulsion   
 [G]

or
RUSUK KAMBING ‘KUZI’ PANGGANG

Grilled New Zealand Lamb Rack, 
Sambal Glazed Vegetables and Mashed Potato 

with Spiced Tomato Gravy    
[D] [G] [N]

DESSERT
ROSE AMORE

Vanilla Mousse, Rose Marmalade, Almond Joconde    
[D] [G] [E] [N]

Coffee or Tea

Menu
RM160 nett per person    590


