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Shang Palace




A Culinary Journey Through
Heritage and Innovation

We are pleased to introduce Chef Keith Yeap, our new Chinese
Executive Chef at Shang Palace. With over 20 years of experience
in esteemed kitchens across Asia and the Middle East, Chef Keith

brings deep expertise in Cantonese cuisine and a passion for

culinary heritage.

Passionate about preserving tradition while embracing
innovation, his creations are rooted in time-honoured techniques
and elevated with modern finesse. Every dish reflects his
dedication to flavour, balance, and authenticity, an invitation to

rediscover the essence of Cantonese dining.

Join us in experiencing k thoughtfully curated a la carte menu,

a celebration of culture, €raftsmanship, and culinary storytelling.




F A g K I A A

Braised Canadian Wild Rice with Sea Cucumber in Golden Broth

e

RS RIS e

Wok-fried Lamb Chops with Gui Huang Sauce
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CHEF KEITH'S SIGNATURE DISHES

RM
%15 Per Portion
o 3 xZ
)]Iﬁ 'flc 5} v ;I‘)’F .@i = (minimum for 6 persons) 420

Shunde-style Marble Goby Broth [s] [F]

KA AT E A Wy HE 358

Smoked Wagyu MBS 6 Beef Ribs infused with Jasmine Tea [G]

09 A2 K B KR A 358

Braised Canadian Wild Rice with Sea Cucumber in Golden Broth [G]

2 A F I HE 118

Wok-fried Lamb Chops with Gui Huang Sauce [G] [D]

AN FE A T A AR AR 88

Truffle, Foie Gras and Minced Beef Wok-fried Rice [G]

T eI 98

Fiery Salted Shrimp with Dry Chilies & Cashew Nuts [G] [S] [E] [SO]

LIEZ 2N 45
Silk Lava Shrimp Ball [G] [D]

Fh G sk A E AR 38

Okra with Special Malaysian Sambal Sauce [s] [N]

LS A
Silk Lava Shrimp Ba

e Ty

A

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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).
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Golden Shrimp with Quinoa and Wasabi

470 R 8 4R
Golden Crispy Soft-shell Crab with Buttermilk Crumb

L]LJ:-F:'-.H 3

Catelad il ol
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H B R
APPETISERS

RM
44 Per Portion

R E I RIT 98

Golden Shrimp with Quinoa and Wasabi [D] [G] [E]

& 3 BRA A 4R A

Golden Crispy Soft-shell Crab with Buttermilk Crumb (D] [s]

BR NS 7 4 68

Aromatic Crispy Duck Medley Salad [G] [N]

Pl o e 2
# 2 RFEXR 46
Imperial Sichuan Pickled Mustard [G] [SE] [s]

B N I ABORR A8, 48

“Hong Kong Typhoon-style” Crispy Pepper-Fried Squid [G] [SE] [S]

WARHGF L 38

Spicy Tossed Shredded Lettuce Stems [G] [SE] [S]

%2 R AR

Imperial Sichuan Pickled Mustard

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame

w 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).
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Traditional Peking Duck served in two ways

a'ng Palace Artisan Roast Collection
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71:} 2 5 kﬁ% ):75'771{\
SHANG PALACE ROAST SELECTION

RM
A8/ BT AHE AL A R (Wve) 2 whole 256
48-Hour Quintessential Peking Duck, Served in Two Gastronomic Sequences

Sequence 1: Crispy Duck Skin wrapped in Chinese Pancake with Homemade
Duck Sauce, Cucumber, and Leek [G] [D] [N] [SE]

Sequence 2: Preferred Preparation

£33 - Wok-Tossed with Ginger and Scallions [s] [G] [E]

ZFAT 4% - Baby Wheat Gems with Savoury Minced Duck [S] (] [E]

2k - Sautéed with Aromatic Black Pepper Sauce [D] [G] [E]

889 - Sautéed with Fermented Black Beans and Chili Peppers [D] [G] [E]
#NH#EX - “HongKong Typhoon Shelter” Style [G]

BR X245 - Preserved Vegetable and Plum Broth [F]

#@miR%E - Rice and Noodle Delights [G] [E] [SE]

#13 Portion
R 98
(B KSR, &5y oo 582, B4 E A L)
Shang Palace Artisan Roast Collection [G] [SE] [S]
(Flame-seared Herbal Crispy Duck, Shang Palace Free-range Chicken
smoked with Shangri-La Blend Tea, and Caramelized Honey Char Siu Chicken)

BEE R A RN 68

Caramelized Honey Char Siu Chicken [G] [SE] [S]

K K3 e R ¥R Half 118

Flame-seared Herbal Crispy Duck [G] 4 2 Whole 228
T B AE £R Haf 98
Shang Palace Signature Free-range Chicken, # 2 Whole 188
smoked with Shangri-La’s exclusive Jasmine tea blend

%) G A8 ¥R Half 78
Canton Delight Roast Chicken (6] 4 2 Whole 138

R OK BB Ry
. Flame-seared Herbal Crispy Duck

v

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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.

@)

O,

360

250

440
840

360
690

290
510

~ SHANGRI-LA CIRCLE

Prices include 10% service charge and 6% government tax (SST). POINTS REDEMPTION
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Ficus Root Nourishigg Bre
'y i

o=
2 _
Emperor's Treasure Bird's Nest
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S ONERT)

SOUPS

RM
41 Per Portion
SE & fhn X
2 o 3% 228
Emperor's Treasure Bird's Nest [s]
EOC AR 22 78

Shang Palace Jade Broth [s]

KRR iE 8t 78

Herbal Fish Healing Elixir [F]

NA A 78

Premium Wild Mushroom Medley Bouillon [V]

eAg Ak EA 58

Essence of Lotus Root, Peanut, and Chicken [N]

¥k 2 58

Hericium Mushroom and Mountain Yam Concoction

AIHIR 58

Ficus Root Nourishing Brew

w9 )] 4T E9 BR FR 58
Sichuan Tangy Spicy Soup [G] [S] [E]

&7 R EF 58
Ocean Harmony Silky Gold Broth [s]

NENT 58

Ocean Harmony Creamed Corn Soup [S]

"
FARAES

Essefice of Lotus Root, Peﬂut, and Chicken

¢ >
==
bh
b

e “\__

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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).
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West Star Grouper

228
Turbot
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LIVE SEAFOOD

& %

—

FISH

RM
#100% Per 100g
% KRB 98

Lou Shu Pan (Mouse Grouper)
(F 3T Pre-Order Required)

R EHE 88

East Star Grouper

w5 2 5 68
West Star Grouper

R 25t 68
Thai Star Grouper

$xé 58
Turbot

FAFEES 46

Wild Soon Hock (Marble Goby)

R B 43

Tiger Grouper

.4 T Z Masterful Cooking Techniques:

BEEFAE TR A& - Regal “Kirin” Steam Presentation [G]

9 X% %% - Classic Cantonese-style Steamed [G]

iR A8 K - Steamed with Aromatic Garlic [G]

BN %A - Traditional Teochew-style Steamed [G]
2 X% AX - Cantonese-style Stir-fry [G]

2T BRI X - Crispy Deep-fried [G]

H#h A B2k - Crispy Salt and Pepper [G]

RALRBRIYEHHFES K, KRR, RXIBATER,

Unique fish varieties native to Sabah, Malaysia, cherished for their distinctive taste and freshness.

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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).
11
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Boston Lobster (Classic “Typhoon Shelter” Style)
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AT 3~ > )
Rk Z %
LIVE SEAFOOD

ﬂ: N 24
s
CRUSTACEANS

B & R ST
Australian Rock Lobster
(8 3T Pre-Order Required)

I F A7 A e 28
Alaskan King Crab
(FR 4T Pre-Order Required)

T FR A HF

Boston Lobster

AR ST

Mantis Prawn
(F8 3T Pre-Order Required)

LN ) R
Australian Mud Crab
(FR 4T Pre-Order Required)

N5e %k
SHELLFISH
g K B

Canadian Geoduck
(% 3T Pre-Order Required)

B B 60 B

Australian Fresh Abalone

KL EFE

Scottish Razor Clam
(FR 4T Pre-Order Required)

34 T % Masterful Cooking Techniques:

H#E®RFAHA - Steamed with Fresh Spring Onion and Ginger Paste [G]
RREAA - Steamed with Aromatic Garlic [G]

# A BRR R - Crispy Salt and Pepper (]

W W& 2 JFwk - Classic “Typhoon Shelter” Style [G]

FHTI - Stir-fried with Local Spicy Sauce [G[SI[E]

%S 1ERE B A7 - Steamed with Aged Huadiao Wine [G]

M IRE 8 F A& - Steamed with Silky Egg Whites [G] [E]

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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.
Prices include 10% service charge and 6% government tax (SST).

RM
#1005 Per 100g

148

108

38

68

38

88

%4 Per Piece

68

68

SHANGRI-LA CIRCLE
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Assorted Sizzling Dried Seafood in Claypot

SN N2 -
ALBR 257 ot N
en Seared Scallops Stuffed
icate Shrimp Paste

JR R 2 2 5k IR 8 8,
Whole Australian 2-head Abalone
in Oyster Sauce

R S IR T

Crispy Spiced Quinoa Oatmeal Shrimp



N Sd iﬁ;
s Z

LIVE SEAFOOD

AL i e
SEAFOOD DELICACIES

RM
%1% Per Person
JB R K 22K IR B 4y, 368

Whole Australian 2-head Abalone in Oyster Sauce [s]

JR R 63k 8 da JE AR K E ] A 328
Whole 6-head Abalone with Fish Maw and Sea Cucumber [S]
%4 Per Portion

ok ok 388

Assorted Sizzling Dried Seafood in Claypot [G] [s]

TR RS 118

Braised Sea Cucumber with Scallions in Claypot [s]

¥ B N R EF ST
PRAWNS, SCALLOPS & OCEAN TREASURES

44 Per Portion

g gt
W K ol F 238
Wok-fried Scallops in XO Sauce [S][G] [SE]

NEE & 228
Dual Delight Codfish [G] [F]

ALEREEE e N 168

Golden Seared Scallops Stuffed with Delicate Shrimp Paste [E] [E]

k28 s BR 158
Imperial XO Seafood Beancurd Claypot [S] [G] [SE]

% X 5T 3R 98

Crispy Garlic Butter Prawns "Typhoon Shelter" Style [S] [G] [SE]

F R F A FRBRIT 98

Crispy Spiced Quinoa Oatmeal Shrimp [s][G] [D]

41+ Per Piece
ok 205 A& 5T 108

Baked Fresh Prawns in Premium Soy Sauce [s] [G] [SE]

IR A B ST 108

Steamed Prawns with Garlic and Vermicelli [G] [S]

[C] Celery  [G] Gluten [E] Egg [SO] Soya  [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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).
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P E 2 A28
e Lf;n; Say Cantonese Free Range Chicken with Kai Lan

e

B T REEy L

Legendary Chonggqing Fiery Phoenix
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POULTRY

RM

TRIE F 2 & M # R Half 98

Cantonese Free-range Chicken in Supreme Soy Sauce with Kai Lan [l 4 2 Whole 188

%4y Per Portion

F LT A 88

Legendary Chongqing Fiery Phoenix Chicken [G] [SE]

Bk AT R T 68

Kung Pao Chicken with Sichuan Peppercorns in Taro Ring [D] [G] [N]

o A B A 68

Sweet and Sour Chicken with Lychee [G]

U &I 58

Braised Chicken with Bitter Melon, Black Bean, and Tangerine Peel [G] [S] [SO]

BAF = AR 58

Three-cup Chicken Claypot [G] [SE]

_‘_,_ 2z L ~
AT LR 58
Ginger-infused Chicken and Black Fungus Claypot [E] [G]

AT AR A

Wok-seared Duck Breast with Scallions and Garlic [G] [SE]

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[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).
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¥ EAE S

BEEF AND LAMB

2R AT A

Black Pepper Wagyu Beef Cubes (MBS-6) [D] [G] [E]

F R T

Cumin Lamb Shank [SE] [G] [S]

£ B A

Beef Cubes with Ginger and Spring Onion [G] [S]

KA

Sichuan-style Fiery Boiled Beef [D][G] [E]

TR Pt

Cumin Lamb Shank

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
7 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.
Prices include 10% service charge and 6% government tax (SST).

RM
447 Per Portion

228

128

108

108

@

840

470

400

400

> SHANGRI-LA CIRCLE

POINTS REDEMPTION
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R IK BT A

Blanched Celery with Chili Infusion

R E BN
Crispy White Jade Mushrooms
in Peppercorn Sauce

E AP BB

herry Tomatoes with Aged Plum Dressing



IR I, e 2
VEGETARIAN

RM
44 Per Portion

P E 2 48

Crispy White Jade Mushrooms in Peppercorn Sauce [G] [V] [SE]

B B TR 48

Kung Pao Wild Mushrooms with Sichuan Peppercorns in Taro Ring [D] [G] [N]

7 HHE B 8% 3% 48

Sweet and Sour Fresh Garden Mushroom with Lychee [G] [V]

KRBT A e

Blanched Celery with Chili Infusion [C] [N] [V]

REEBFE BIR 48

Wholesome Duo Vegetable Rice

ML e 38

Cherry Tomatoes with Aged Plum Dressing [V]

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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).
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Braised Egg with Goji Berries, Fresh Mushrooms, and Choy Sum

& Ak g R

Chicken and Beancurd Claypot in Yu Xiang Sauce

RN L RAM
Steamed Enoki Mushrooms with Garlic and Vermicelli

22
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L
VEGETABLES & BEANCURD

RM
44 Per Portion
A N hy —
B KRB = 2% 78

Trio-egg Steamed with Seafood [E] [G]

N ok 2 A6 5 78

Spicy Sichuan Eggplant with Minced Beef [G] [SE] [S]

FHUAH T EHE E S -

Braised Egg with Goji Berries, Fresh Mushrooms, and Choy Sum

& HW k5 g JFAE 48

Chicken and Beancurd Claypot in Yu Xiang Sauce [s0] [G] [S]

METFIRwWES 48

Stir-fried String Beans with Olive Vegetable [G] [s]

M R 2 R 48

Mapo Beancurd (Chan Legacy Style) [G] [SE] [SO] [s]

FTLEHZ2RAMEE 48

Spinach in Trio-egg and Garlic Broth [E]

TR Ry LR BAT 45
Steamed Enoki Mushrooms with Garlic and Vermicelli [G]

R AR LT RFIX
Wok-fried Seasonal Vegetables [v]

B 7 58
Australian Asparagus
¥ 5 2R 58

Stir-fried Romaine Broccoli

LR E 48

Cameron Highland Garlic Sprouts

A2 48

Local Kai Lan Shoots

T E %5 48

Chinese Lettuce Stem

R XN 48
Hong Kong Choy Sum

2 48

Broccoli

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[A] Alcohol [D] Dairy  [M] Mustard [N] Nuts  [SE] Sesame
w 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).
23



2B LA | &
Mekong Freshwater Prawn Noodles
with Ginger and Spring Onions

FEEMA BB N S e

Crab Meat and Seafood Ginger Fried Rice

Fr4R i & KB R SERF IR

Claypot Wild Rice Shrimp Fried Rice

24
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NOODLES & RICE

RM
44 Per Portion

2R LATG 148

Mekong Freshwater Prawn Noodles with Ginger and Spring Onions [G] [S] [E]

EHRETEF AL 138

Snow Fish with Preserved Vegetables and Handmade Rice Noodles [F]

BARES Y Lm 118
Black Pepper Seafood Udon

ok 2 s A 108
Soy-glazed Seafood Fried Noodles [G] [] [SE]

PRIE F k) 7T 90

Classic Wok-fried Beef Hor Fun [G] [E]

Mo 5 BEAR R IS 78

Claypot Flatfish and Seafood E-Fu Noodles [G] [S] [SE]

KHAS R R E & 75
Street-style Scrambled Egg Twin Noodles [G] [S] [SE]

X7 EEm 58

Beijing-style Zhajiang Noodles [SE] [G]

FE RN ESIIR 108

Crab Meat and Seafood Ginger Fried Rice [G] [5]

B4R K B R SEHT R AR 68

Claypot Wild Rice Shrimp Fried Rice [G]

EoE A i

Beijing-style Zhajiang Noodles

[C] Celery  [G] Gluten [E] Egg [SO] Soya [SF] Shellfish/Crustacean
[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).
25



RS
DESSERT

et Steamed Bentong Ginger
Milk Custard

'RM18 70

Ginger Tea with'B!
Glutinous Rice Bal

RM18 70

TIARE D
Red Dates Hasma Essence

RM58 220

HT A B

Golden Mango Bliss Crystal Snow Nectar Bird's Nest
RM18 70 RM240 880
[GI[NT[D] (% 3T Pre-order required)

T

A i 8

{7
Yoz e
BRAEF
Herbal Dew Treat

J_./&M/- RM18 70

T B ) B
Lush Mango Yogurt Pudding

RM18 70
[D]

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [M] Mustard [N] Nuts  [SE] Sesame
Rooted in Nature; Our produce and cuisine is Rooted in Nature,
-4 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).

& SHANGRI-LA CIRCLE
POINTS REDEMPTION

26






AL A%
SET MENU A

RM238 per person
(Minimum 2 persons)

o
BRI o) 4

Aromatic Crispy Duck Medley Salad
[G] [N]

27 B8t

Ocean Harmony Silky Gold Broth [s]

TR FRET
Cumin Lamb Shank
[SE] [G] [S]

3 S S R AR
i 2 ik 8 35 AR
Imperial XO Seafood Beancurd Claypot
[ST[G] [SE]

By 4R A g R BF RS I I AR

Claypot Wild Rice Shrimp Fried Rice [G]

T B T BE

Lush Mango Yogurt Pudding (D]

27



B£-4%
SET MENU B

RM388 per person
(Minimum 2 persons)

o

A4l &
YSEY U, HAEHLE
SHANG PALACE SIGNATURE GRANDEUR PLATTER

Silk Lava Shrimp Ball [G] [D]
Cherry Tomatoes with Aged Plum Dressing [V]

8 7

Shang Palace Jade Broth [s]

2 4 -
ALEL 855 fe b N
Golden Seared Scallops Stuffed with Delicate Shrimp Paste
[E] [SE]

A2 AR HE

Wok-fried Lamb Chops with Gui Huang Sauce
[G] [D]

Z A 8 8 A d
Black Pepper Seafood Udon

HT IR AL

Golden Mango Bliss
[G] [NT D]

[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).
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C £
SET MENU C

RM588 per person
(Minimum 2 persons)

o

HEeRERE
I INARIT, E BRI IRBRST

SHANG PALACE CULINARY GEM PLATTER
Golden Shrimp with Quinoa and Wasabi [D] [G] [E]
Crispy Spiced Quinoa Oatmeal Shrimp [s] [G] [D]

AR EHK

Ficus Root Nourishing Brew

BT AL
MBS-6 Wagyu Black Pepper Beef Cubes
[D][G] [E]

A RS N
Assorted Sizzling Dried Seafood in Claypot
[G] [S]

R BB N IR

Crab Meat and Seafood Ginger Fried Rice
[G] [S]

MF E T R

Steamed Ginger Milk Custard with Bird’s Nest

29
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AEER
VEGETARIAN SET

RM188 per person = 690
(Minimum 2 persons)

o

FrzEpu

AR, e 22 E
JADE HARMONY VERDANT PLATTER

Cherry Tomatoes with Aged Plum Dressing [V]
Crispy White Jade Mushrooms in Peppercorn Sauce [G] [V] [SE]

~

”'-‘l%]_“"

N\
Premium Wild Mushroom Medley Bouillon [V]

P

8

A A By 81 3%
Sweet and Sour Fresh Garden Mushroom with Lychee
[G][V]

A =
R I A
Blanched Celery with Chili Infusion
[CTNT[V]

A RE BIR

Wholesome Duo Vegetable Rice [V]

ERXEE AN

Ginger Tea with Black Sesame Glutinous Rice Balls

[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 inlNature,
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
30
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