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6-Course Dinner Set Menu
RM388 nett per person

B E B
BORMEIR » FiHH &
APPETIZER PLATTER

Rose and Truffle Jelly, Chilled Abalone with Sake
[ Chef Leung |

iR I S AN
Tamarind Fragrant Prawns
[ Chef Keith ]

BN EWNRF )R
Steamed Spotted Garoupa Fillet with Silken Tofu in Fish Broth
[ Chef Leung ]

TEHL - FARRGE
AR I« KA daFZ A4 M HE
SHANG PALACE PRESTIGE TWIN DELICACIES

Braised Beef Cheek & Smoked Beef Ribs Infused with Fragrant Jasmine Tea
[ Chef Keith |

BB AT 22 3 R B & 3 T IR
Egg White Fried Rice with Scallops, Sakura Shrimps, and Beetroot
[ Chef Leung |

LRE IS
Double-boiled Red Dates with Fresh Lily Bulb and Aloe Vera
[ Chef Leung ]
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6-Course Dinner Set Menu
RM388 nett per person
Add-on RM120 nett per person for wine pairing

A R PR
HAANER « HiBLE
APPETIZER PLATTER

Rose and Truffle Jelly, Chilled Abalone with Sake
[ Chef Leung |
Clarendelle Bordeaux White 2023

B &I A 4T
Tamarind Fragrant Prawns
[ Chef Keith ]
Clarendelle Bordeaux White 2023

B INE IR T B
Steamed Spotted Garoupa Fillet with Silken Tofu in Fish Broth
[ Chef Leung ]
Clarendelle Bordeaux Rose 2023

FEHE - FAFENE
BARIAF M - KA B T4 M4
SHANG PALACE PRESTIGE TWIN DELICACIES
Braised Beef Cheek & Smoked Beef Ribs Infused with Fragrant Jasmine Tea
[ Chef Keith ]
Clarendelle Bordeaux Red 2023

IR R DR SFE S
Egg White Fried Rice with Scallops, Sakura Shrimps, and Beetroot
[ Chef Leung |
Clarendelle Bordeaux Rose 2023

L RE AR
Double-boiled Red Dates with Fresh Lily Bulb and Aloe Vera
[ Chef Leung |



