


Experience Ancient Cantonese Grandeur

A Timeless Experience. A Taste for Generations.
A gastronomic affair awaits at Shang Palace. Dine on an
array of authentic Cantonese culinary masterpieces and

Szechuan delicacies crafted with the finest ingredients by
Chef Terence Foong.

Must-try Chef's signature dishes include pan-fried lamb

cutlet with chef's special sauce, deep-fried prawn with

nutmeg and mayonnaise sauce and more.




ALL DAY OFFERS




HEEE =B E

Shang Palace Classic Trio Combination Platter
Lobster and seafood with truffle,

fish maw stuffed with prawn paste in crab meat sauce,
grilled foie gras with honey sauce

T B B3

“Monk Jump Over The Wall”
Double-boiled sea treasure soup

with whole abalone, sun-dried scallop
fish maw and sea cucumber

BE N J, T A
Wok-fried lobster claw meat with fragrant gatlj
and shallot in “Pei Fong Tong” style
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CHEF’S SIGNATURE DISHES

RM [ON
413 Per Person U
K g B = B H w0 78 290

NSRS BT R A INE T B R T AL AT

Shang Palace Classic Trio Combination Platter

Lobster and seafood with truffle, fish maw stuffed with prawn paste
in crab meat sauce, grilled foie gras with honey sauce

T E kG @ 268 990
“Monk Jump Over The Wall”

Double-boiled sea treasure soup with whole abalone,
sun-dried scallop, fish maw and sea cucumber

44 Per Portion

% X Fe 4 EL is0 238 880

Wok-fried wagyu beef in French style

8RB, S A s 228 840
Wok-fried lobster claw meat with fragrant garlic and shallot
in “Pei Fong Tong” style

B 08 F P\ so 88 330

Pan-fried lamb cutlet with chef’s special sauce

a3 SN

TCRE 5 B2 My B
Marinated Australia beef short rib with
chef’s special soya herb sauce

K AT A F ) 4R

Fried rice with foie gras, pine nut and onion

138 510

128

AL R A\
Pan-fried lamb cutlet with
chef’s special sauce

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame

f" Rooted in Nature; Our produce and cuisine is Rooted in Nature,

N : : : . :

featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies. @ SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST). POINTS REDEMPTION
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Deep-fried enoki mushroom with salt and pepper

HHRGRE

Crispy salted and spiced Kisu fish

SR U

Crispy soft shell crab with shredded yam and onion
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APPETISERS

RM
%4 Per Portion

HEHBRGR A 40

Crispy salted and spiced kisu fish

a4 3% 32

Deep-fried enoki mushroom with salt and pepper

AR AR Nk s 32

Pan-fried minced shrimp with celery and Chinese parsley

IR s 48

Crispy soft shell crab with shredded yam and onion

bﬁ‘\%‘l‘é] iy‘éij@:% [S] [N] [SE] 32

Marinated jelly fish and lettuce with sesame sauce in Sichuan style

HEEAFEFHEIN 28

Marinated cucumber with black fungus and garlic vinegar dressing

R A H S mmo 38

Deep-fried crisp seafood dough with mayonnaise sauce and almond flake

B A A
Deep-fried crisp seafood dough
with mayonnaise sauce and almond flake

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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Traditional Peking Duck served in two ways

N
HFEREN o

Shang Palace free range chicken, .
smoked with Shangri-La Signature Blend Tea
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o I Kook
BARBECUE AND BAKED ITEMS

RM
4 2 Whole

R RS (FrL)som 248
Traditional Peking Duck served in two ways
A. Crispy skin wrapped in steamed Chinese pancake with
cucumber and spring onions
B. Please select your preferred preparation for the duck meat

>a

%£%J) - Sautéed with spring onions and ginger [s] [S0] [A]

4 ¥4 - Sautéed and served in iceberg lettuce [s] [SO] [A]

ZHMk - Sautéed with black pepper sauce [SO]

#ARY - Sautéed with bell peppers and black bean sauce [S] [S0] [A] [N]

¥4 % - Fried with rice [E] [S]

@& - Fried with noodles [S] [E] [s0]
&g KA som ¥ 2 Half 88
Shang Palace free range chicken smoked # 2 Whole 178

with Shangri-La Signature Blend Tea

BF B 5% T 1so ¥R Haf 78
Roasted crispy duck 4 2 Whole 176

A B mk B FE o JvSmall 88

Shang Palace Barbecue Combination Platter ‘1’ Medium 132
Barbecued roasted crispy duck, Shang Palace free range chicken X Large 176
smoked with Shangri-La Signature Blend Tea

and marinated jelly fish

F i XA sor Jssmall 48
Barbecued chicken roll with glazed honey ¥ Medium 72
K Large 96

Shang Palace Barbecue Combination Platter

Barbecued roasted crispy dil ang Palace free range chicken
smoked with Shangri-La Signature Blend Tea

and marinated jelly fish

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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Bralsed sea treasure soup with shredded abalone

#0235 Wb 0

Double-boiled chickengs

jg:é,}:z; ""br% -

Braised bird’s nest with assorted seafood
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P %\/5]%%7:
SOUPS

C /O

RM
#4% Per Person
2R s 228
Braised bird’s nest with assorted seafood
b1 22 S s 228
Braised shredded abalone with bird’s nest
R A A= Oy A7 RO 48

Double-boiled chicken soup with abalone and black garlic

T DA F A b B 51 68

Double-boiled chicken soup with fish maw, dried scallops and matsutake mushrooms

5% AL 2 A 55 1 "

Double-boiled morel mushroom, black chicken and dried scallop

FREE ZFsmm 42

Double-boiled fish fillet soup with apple

o SR BN 48

Braised sea treasure soup with shredded abalone

BAEIE LR £ 48

Braised crab meat soup with shredded mushroom and sun-dried scallop

B R ELIT X A s 48

Shrimp “wonton” soup with fish maw, shimeji mushroom and vegetables

TIEBRRES E W 38

Hot and sour Sichuan soup with minced prawn and shredded sea cucumber

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies. SHANGRI-LA CIRCLE

Prices include 10% service charge and 6% government tax (SST).

08



I Y

CFEHG E 3o i 5

Stewed goose web, sea cucumber and
mushroom with supreme oyster sauce

> N J -
B K 7R R S AN 2
Braised Kanto sea cucumber and
shimeji mushroom with shrimp roe sauce
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DRIED SEAFOOD

AN

RM
%45 Per Person
JB R ¥ 2 23Kk RN B 601511501 298
Braised whole Australian (2 heads) abalone with supreme oyster sauce
s =
JR R 6K 84 F6 IR 51101 228

Braised whole (6 heads) abalone and fish maw with supreme oyster sauce

BR % 7R 0] B HRANIE 1511501 1) 128

Braised Kanto sea cucumber and shimeji mushroom with shrimp roe sauce

T BB S 50 > Small 98
Sautéed sea cucumber with leek in oyster soya sauce ¥ Medium 147
X Large 196

[ e P ,;‘I’:, >
Fo3E 8 F o i B w01 A small 240
Stewed goose web, sea cucumber and mushroom ¥ Medium 360
with supreme oyster sauce K Large 480
2 F B & B2 5501 Jvsmall 88
Braised stuffed sun-dried fish maw with P Medium 132
prawn paste in crab roe sauce K Large 176
LR R B BT (50501 Jysmall 160
Braised sea cucumber and sun-dried fish maw ‘1’ Medium 240
in oyster sauce K Large 320

RIS

Sautéed sea cucumber with leek

in“oyster soya sauce

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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Western Garoupa

4

Grass prawns

He & K K, IF

Canadian lobster
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LIVE SEAFOOD

RM

#1005, Per100g

F e & s 42
Soon Hock

T, % B 15117 38

Omega rich Garoupa

Vg 2 BE 15117 68

Western Garoupa

A E YL sm 88

Eastern spotted Garoupa

B s 58

Grass prawns (minimum 300g)

A K s 88

Canadian lobster

LN R HF (3 2) 1 148

Australia lobster

K F & s1m 58

Giant Garoupa

7% Preparation:

HE& - Steamed with superior soya sauce
RS - Steamed “Chiu Chow” style

M - Deep-fried with light soya sauce
BRI - Deep-fried with sweet and sour sauce
FH A - Steamed with minced garlic

axy - Poached

R A - Steam chopped pickled chili

e - Deep-fried with salt and pepper

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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Chili crab

B

v

seafood, sea cucumber
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PRAWN, SCALLOP AND ASSORTED SEAFOOD

RM
4 %, Per 100g

T8 ) 38
Chili crab
%4y Per Portion

EHAE KA1 R)s 208

Fresh water king prawn, sun-dried scallop and superior stock (1 piece)

H AN EE s 88
Deep-fried crispy squid with salted egg yolk
B X 38 B H T 3R 51 ) Small 98
Wok-fried prawn, fragrant garlic and shallot + Medium 147
with black bean sauce in Hong Kong “Pei Fong Tong” style X Large 196
AT s Jvsmall 98
Deep-fried crispy prawn with salted egg yolk sauce P Medium 147
X Large 196
AN A IR A T M s ) Small 118
Wok-fried scallop with asparagus, ¥ Medium 177
assorted mushrooms and truffle pesto X Large 236
S
WEF T F s Jvsmall 150
Wok-fried stuffed scallops with seafood paste F Medium 225
in salt and pepper X Large 300
Y2 B 2 BT ER s N Small 98
Deep-fried prawn with creamy butter and egg floss P Medium 147
X Large 196
FTERT & F HHIEKem Jvsmall 120
Sautéed cod fish fillet with spiced ginger sauce P Medium 180
served with mantou buns X Large 240
7 NS R AR 11 ) small 44
Pan-fried crab leg omelette with bitter gourd ¥ Medium 66
X Large 88
S 2 s — > 2
HEEL A B R B8R smso Jvsmall 128
Stewed homemade beancurd with seafood, sea cucumber C}’ Medium 192
and vegetables in claypot X Large 256

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies. SHANGRI-LA CIRCLE

Prices include 10% service charge and 6% government tax (SST).
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Deep-fried crispy chicken with spiced salt

Bk g PR T
Wok-fried “Kong Pao” chicken with dried chili,
and cashew nuts in yam ring
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POULTRY

RM

HBHEMRETFEMS 128

Stewed duck with sea cucumber, ginger and chestnut

N X =48 A 1501w D small 40
Wok-fried chicken with chili and black bean spicy sauce P Medium 60
X Large 80

Bk B AR A T so1m A Small 50
Wok-fried “Kong Pao” chicken with dried chili and ¥ Medium 75
cashew nuts in yam ring K Large 100

B A B 18 97 Jsmall 40
Sweet and sour chicken with pineapple % Medium 60
X Large 80

N HFRF A K o Jssmall 40

Wok-fried chicken fillet with Sichuan peppercorn P Medium 60

X Large 80
BRETEN Jsmall 58
Crispy boneless chicken with almond flake ¥ Medium 87

K Large 116
& X =2 sor Jssmall 40
Stewed chicken in Taiwanese style % Medium 60

X Large 80

D T = 2

EAM K AN > Small 58
Steamed chicken meat patty with sun-dried scallop P Medium 87
and olive vegetable X Large 116
F % 3 OB 3K 501 JvSmall 40
Stir-fried chicken and shallot with black bean sauce ¥ Medium 60

K Large 80
eV F A £ R Half 65
Deep-fried crispy chicken with spiced salt # 2 Whole 130

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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B AT

Wok-fried beef tenderloin with honey black pepper sauce

L EEY

Stir-fried sliced beef with Hong Kong “Kai Lan”

17
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BEEF AND LAMB

RM

LY
E]? K AL 71‘9]7 [50] Jvsmall - 100
Pan-fried beef fillet with onion and vegetables % Medium 150
in Cantonese barbecue style X Large 200

E AR B AT Lo Jssmall 100
Wok-fried beef tenderloin ¥ Medium 148
with honey black pepper sauce X Large 200

kA E k) 2B so 2 smal 100

Wok-fried beef with cordyceps flower, P Medium 155

ginger and onions X Large 205
N> >

2P R I 2 so) Jssmall 126

Stir-fried sliced beef with Hong Kong “Kai Lan” P Medium 189

X Large 252

44 Per Portion

+F %k F B som 88

Stewed lamb tenderloin cutlet with beancurd skin in claypot

? I\ ',:F}]‘J*j 4:7}:&[50] [A] 88

Stewed beef tendon with radish in claypot

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
18



Deep-fried vegetarian shrimp
with chili and soya sauce

T XA INIR
“Luohan” winter melon ring

Sweet and sour vegetarian fish
with pine nut




(8- ay

VEGETARIAN CUISINE

RM

¥ D ESNE7N /J» Small 35
“Luohan” winter melon ring % Medium 53
K Large 76

#’;\\% 7}% ﬁ% _@ [N] /J» Small 68
Sweet and sour vegetarian fish with pine nut + Medium 87

X Large 116

e
F AL F o J> Small 58
Deep-fried vegetarian shrimp with chili ¥ Medium 87
and soya sauce X Large 116

A 5 AR A R T i sol J~ Small 44

Wok-fried “Kong Pao” vegetarian chicken ¥ Medium 66
in yam ring K Large 88
2o = Ee o=
& %% g AR BT B i oo Jvsmall 35
Wok-fried vegetarian Shanghai noodle + Medium 53
with garden greens and supreme soya sauce K Large 70
— kX = b~
=B E 2 B BR e Jvsmall 38
Fried white and organic red rice with pine nut, ginger, # Medium 57
preserved vegetables and french beans X Large 76

%%%j%i ichj /)~ Small 42

Braised noodle with vegetarian goose ¥ Medium 63
K Large 84
INFEL LR A 23

Boiled bamboo pith soup with shimeji mushroom and vegetable

Pt B S5 2 AL TR P iso 68

Deep-fried golden vegetarian duck

) FL A F AR so Jvsmall 38
Braised mixed vegetables with preserved beancurd P Medium 57
K Large 76

O TR NI Z AT s0 JvSmall 38

Braised bitter gourd with beancurd in black bean sauce ¥ Medium 57
K Large 76
;};}H_ —lff],_’}/\gé\%% /J5 Small 40
Sautéed mushroom porcini with lily bulb and eggplant # Medium 60
X Large 80
. S X Lk V2
7}%4{»*} Vad %éf‘_gé\ /)~ Small 78
Sautéed asparagus with lily bulb and osmanthus P Medium 118
K Large 148

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
20



sarlic and cabbage

BeERIY 2

Stir-fried lotus root and assorted vegetables with macadamiasuts

21
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VEGETABLES AND BEANCURD

RM

RE 2B somm ) small 38
Braised homemade beancurd and minced chicken c}’ Medium 57
with preserved vegetable X Large 76
£h A48 2 o A small 30
Stir-fried beancurd with leek, garlic and cabbage ¥ Medium 45
in chili bean sauce K Large 60
M B3 B8 somm 2 small 30
Crispy seaweed beancurd with salt and pepper % Medium 45
X Large 60

ZE B F 2 E somm Jvsmall 38
Stewed homemade beancurd with shimeji mushroom c}’ Medium 57
X Large 76

FLILET T ¥ v & 2 sors JSmall 42
Stir-fried string bean with minced chicken ¥ Medium 63
and sakura prawn K Large 84

- 3 o
Z29 2% Emn Jvsmall 45
Poached Chinese spinach with assorted egg + Medium 67
in superior stock K Large 90
] /\15%% ’J .£ [N] /]x Small 45
Stir-fried lotus root and assorted vegetables with macadamia nuts c}’ Medium 67
X Large 90
- LR

F=Fr I 2w Jsmall 45
Stir-fried “Kai Lan” with fungus ¥ Medium 67
K Large 90

& A T o B small 49
Stewed eggplant with minced beef and salted fish in claypot + Medium 74
X Large 98

- «\4‘
DEEHY P FRE Jsmal 88
Stir-fried assorted mushrooms and asparagus with truffle pesto F Medium 128
X Large 168
- E RN

e %iléfti'\) /J» Small 58
Stir-fried Hong Kong “Choi Sum” with crispy enoki mushroom #F Medium 87
K Large 116

2 S L

e & % A3 30
Stir-fried Hong Kong “Choi Sum”
with crispy enoki mushroom

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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FR I B R 2 B AR

Wok-fried organic red and white rice
with seafood and sakura prawns

B NI 8 ) Koy
Eried Mee Hoon noodle with fish, prawn,
crab meat, fragrantgarlic and shallot

b X e e B Y 8
Lobster claw rice in superior soup
with seafood and pickled cabbage

23



&, Rk
NOODLES AND RICE

RM
44 Per Portion

B RAITA & s 128

Wok-fried crispy noodle with fresh water king prawn, spring onion and ginger

AR FE TR A B e JvSmall 68

Stewed Hong Kong “Ee Fu” noodle with sun dried scallop ¥ Medium 102
and enoki mushroom X Large 136
'H: 8+ J"}\ ',;F /E]- [so] /J» Small 80
Wok-fried flat rice noodle with sliced beef + Medium 120
X Large 160
N5 5 Y5 &Y ~ 2 )
BE NI i 85 0D Ry 1m0 1501 Jvsmall 128
Fried Mee Hoon noodle with prawn, scallop, ‘1’ Medium 192
fragrant garlic and shallot X Large 256
A5 R 2R 1511 v 1s0) Jvsmall 128
Fried thin noodle with shrimp and beansprout ¥ Medium 192
K Large 256
MK AR s J~ Small 60
“Yong Zhou” fried rice P Medium 90
X Large 120
—‘—,- A}
HLAEFT XY 2 B4R 51w Jvsmall 88
Wok-fried organic red and white rice with seafood ‘1’ Medium 132
and sakura prawns X Large 176
X ~
G W TR R s ) small 148
Fried rice with fresh scallops, crab meat and egg white, ¥ Medium 218
sprinkled with shredded sun-dried scallops X Large 288
N = 2 LA
TR B R R s s Small 88
Braised fried rice with assorted seafood in egg sauce ¥ Medium 132
X Large 176
~ = 2 27
R EFAE A L7 AR s ) small 168
Lobster claw rice in superior soup ¥ Medium 228
with seafood and pickled cabbage X Large 298

B RAEK A |
Wok-fried crispy noodle,
with fresh water king prawn,
spring onion and ginger

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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MR LR TR
Poached giant garoupa fillet with
pickled vegetable and vermicelli
in Sichuan style

LR T
Braised “Lion Head” = =

with baby cabbage
in supreme sauce

PRAFR T4 T
Deep-fried chicken cube with
Sichuan pepper and dry chili



T+ E KT R

SICHUAN CUISINE

RM
%1% Per Person

}ﬁ!&j}% [s0] [E] /]» Small 68

Braised beancurd in “Mapo” style P Medium 88

X Large 108
FRABRIR T2 T 150, ) Small 48
Deep-fried chicken cube with Sichuan pepper ¥ Medium 72
and dry chili K Large 96
L BEIF T 2K si1so s small 128
Braised “Lion Head” with baby cabbage + Medium 178
in supreme sauce K Large 228

- ~

R AR &N s 2 small 290
Steamed giant Garoupa belly with ¥ Medium 435
chopped pickled chili X Large 580
OB LR ERRE R s JvSmall 290
Poached giant Garoupa fillet with pickled vegetable ¥ Medium 435
and vermicelli in Sichuan style X Large 580

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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Nutritionist-approved Recipes
Wellness at Shangri-La

Our tasty, balanced meals have lower levels of sugar and salt, and emphasize vegetable
and whole grain intake for growing children.

Wetthess

Chicken, Vegetable & @ &
Egg Brown Rice Bowl
Diced chicken, fried egg, seasonal vegetables, brown rice,

SOy sesame sauce
A nutritionally balanced, whole grain bowl to satusfy little tummaes

O]

RM20

RM15

Sweet Potato & Brown Rice @ %
Chicken Congee

Diced chicken, sweet potato, wakame, edamame, brown
rice congee

A nutritionally balanced, whole grain congee to fuel the day

@

80

Junior Bite
(Lunch & Dinner)

LEGEND:
" a
@ w ®

Dairy-Free Vegetarian Contains Egg

)

4

Contains Nuts

5

Gluten-Free

Prices are inclusive of 10% service charge and 6% government tax.
Photos shown are for illustration purposes only: Actual dishes may vary:
If you have a food allergy or special dietary requirement,

please speak to our associates for assistance.

@

SHANGRI-LA CIRCLE
POINTS REDEMPTION
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#ow K
DESSERT

X S

N

21 R R %
Gun Yan(a
Double-boiled bird’s nest
with red dates

RM240 850 =

AR H &
Yong Zi Kam Lou (6] ]

Chilled mango purée
with sago and pomelo

RM15 60 =

HROEXF
Guei Ling Gou (6]
Chilled Chinese
herbal jelly

RM15 60 -

[C] Celery  [G] Gluten
[A] Alcohol [D] Dairy

[S] Shellfish
[M] Mustard

[E] Egg
[N] Nuts

-

b RILT H
Xuei Kap ic]
Double-boiled Hasma with
red dates and lotus seeds

RM75 280¢

- 7B
BA-EH
Hen Yen Tong Yun [N [s0] [SE]

Sweetened almond cream
with black sesame dumplings

RM15 60 =

[F]Fish  [SO] Soya
[SE] Sesame

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies.
Prices include 10% service charge and 6% government tax (SST).

«»

AT E 5
Hiong Mau Dong a1
Chilled lemongrass jelly

with lime sorbet

RM15 60 =

3

EFaogiy
Hung Dau Saiso) ¢
Red bean soup
with lotus seeds

RM15 60+

SHANGRI-LA CIRCLE
POINTS REDEMPTION

28






A%
SET MENU A

(minimum 2 persons)

RM
#+4% Per Person

g B 388
PN B RIT IR, R T ARG AT

Shang Palace Combination Platter

Lobster and seafood with truffle and grill foie gras with honey sauce

YLy

Braised sea treasure soup with shredded abalone

Fo b F s

Pan-fried lamb cutlet with chef’s special sauce

R B & F A & s mso)

Steamed Canadian cod fish with cordyceps flowers and superior soy sauce

s N
Faw TEAY R
Fried rice with fresh scallops, crab meat and egg white,
sprinkled with shredded sun-dried scallops

A5 RS H

Chilled lemongrass jelly with ice-cream

29



B £ 4t
SET MENU B

(minimum 2 persons)

RM
#F4% Per Person
g 2 = B w0 688

NGB 8 AT AR R N T AL & B F T ARG AT

Shang Palace Classic Trio Combination Platter

Lobster and seafood with truffle, fish maw stuffed with prawn paste in
crab meat sauce, grilled foie gras with honey sauce

+ b kg
“Monk Jump Over The Wall”

Double-boiled sea treasure soup with whole abalone, sun-dried scallop,
fish maw and sea cucumber

Fb T B P\ iso

Pan-fried lamb cutlet with chef’s special sauce

TR & B ko

Sautéed cod fish fillet with spiced ginger sauce served with mantou buns

B KA A ToE

Wok-fried crispy noodle with fresh water king prawn, spring onion and ginger

4T R T $h o

Double-boiled Hasma with red dates and lotus seeds

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-a featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
30



C £ %
-y
CELEBRATION MENU C

(per table of 10 persons)

RM
#r % Per Table

bR R o1 2,880

Traditional Peking duck

T T3 A8 b 6 R i 1511

Double-boiled chicken soup with fish maw, dried scallops and matsutake mushrooms

EAREIE s

Steamed Omega Rich Garoupa with superior soya sauce

Mo B AT A K S 2R sor

Wok-fried prawn with XO sauce, asparagus and fresh wild forest mushroom

¥ 2 AR 3 R 3 sons

Braised sea cucumbers with mushrooms and vegetables in oyster sauce

Fb T8 F P\ so

Pan-fried lamb cutlet with chef’s special sauce

T 3 Jb3E v 22 W97 d

Stewed Hong Kong “Ee Fu” noodle with shredded duck meat and mushrooms

AL EH F

Chilled mango purée with sago and pomelo

B2 Hram

Chinese pancake with lotus paste and red bean paste

N
N—

10540
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D £ 4%
CELEBRATION MENU D

(per table of 10 persons)

. D
4 % Per Table N
&g WP 3,480 12740

AN SEAIFIR, T T AR
Shang Palace Combination Platter
Lobster and seafood with truffle, grill foie gras with honey sauce

6k 68,8 2 35 I3 7 1

Double-boiled chicken soup with abalone and black garlic

hEF R o
Steamed Soon Hock with superior soya sauce

R E A BT Rk

Stir-fried scallops and prawns with assorted mushrooms and lily bulbs

A B A, 1501 4]
Shang Palace free range chicken smoked with
Shangri-La Signature Blend Tea

103k 8 82 i A0t 3R ssom

Braised sea cucumber, sun-dried fish maw and mushroom in oyster sauce

ISR B B R s

Wok-fried organic red and white rice with seafood and sakura prawns

EF L3 isas

Sweetened red bean purée with lotus seeds

AL FA o

Chilled aloe vera cake with osmanthus

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame

f Rooteq in Natl}re; Our produce anq cuisine is Roqted in.Nature,

featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies. > SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST). "~ POINTS REDEMPTION
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E £ 4%
CELEBRATION MENU E

(per table of 10 persons)

RM
#r % Per Table
e ?él,ﬁl-,:_«‘b‘f-ﬁjlsl [s0] 4,880

PR B RUST B I\ E Je B B E T ALAG AT

Shang Palace Classic Trio Combination Platter

Lobster and seafood with truffle, fish maw stuffed with prawn paste in
crab meat sauce, grilled foie gras with honey sauce

AL B L E X7 s

Double-boiled morel mushroom, black chicken and dried scallop

¥ 2B ROKLE HERRIEFES

Braised whole (6 heads) abalone, sea cucumbers and mushrooms in oyster sauce

ARG K E B

Steamed star Garoupa fish with superior soya sauce

B¢ JX I kST B
Wok-fried prawn, fragrant garlic and shallot with
black bean sauce in Hong Kong “Pei Fong Tong” style

BAEFN 2N

Stir-fried lotus root and assorted vegetables with macadamia nuts

B TR R AR e
Fried rice with fresh scallops, crab meat and egg white,
sprinkled with shredded sun-dried scallops

2T R E o1

Double-boiled Hasma with red dates and lotus seeds

% B2 Hram

Chinese pancake with lotus paste and red bean paste

@

17860
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\ 2
ARER
VEGETARIAN SET

(minimum 2 persons)

RM
#34% Per Person

TS MEN 168
Trio Combination Vegetarian Platter
Deep-fried vegetarian spring roll, sweet and sour vegetarian fish,
deep-fried golden vegetarian duck wrapped with cucumber and sweet bean sauce

AN E

Braised pumpkin soup with assorted mushroom

b e PR A R T i tso)

Wok-fried “Kong Pao” vegetarian chicken in yam ring

AT INTG o5 F

Sautéed mushroom porcini with lily bulb and egg plant

MR F 2 B HR L
Fried organic white and red rice with pine nut, ginger,
preserved vegetables and french beans

EF g ifsays

Sweetened red bean soup with lotus seeds

ON
N

620

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies. @ SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST). POINTS REDEMPTION
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