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SIGNATURE DIM SUM

JBR208n 4 )z 2P 2(2R)

Bao Yu Siu Mai Wong
Shang Palace steamed chicken

dumpling with chef’s premium

home braised Chilean abalone

RM78
[s]

3= )2
KR
STEAMED

= ENBHIRT
La Gau Zi
Poached Shanghai style chicken
dumplings with spicy soya dip
RM20

[SOJ[N]

B BTk AR
Po Choy Gao
Steamed spinach dumpling
with fresh prawn

RM20
[S] [N]

EX P
Siu Mai
Steamed chicken dumplings
with fresh scallop

RM28
[s]

[C] Celery
[A] Alcohol [D] Diary

[G] Gluten  [S] Shellfish
[M] Mustard

55 A FAL
Song Lou Tai Zi Gao
Steamed scallop dumplings
with prawn & black truffles

RM35
(SI[N]

FREE T WESEE R
Gun Tong Gao
Double-boiled seafood
dumpling soup with morel
and dried scallops

RM68
[s]

N Z RN
Fung Zhao
Steamed chicken claw with basil
and spicy Sichuan chili sauce

RM18

[S0]

B R 2 B 3k
Yu Mai
Steamed fish balls with
garden green
RM18

[SI[F]

[E] Egg [F]Fish  [SO] Soya
[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).

HAEM G @,
Siew Long Bao
Steamed soup bun with
sun-dried scallop and chicken

RM25
[s]

A5 BE IR
Har Gao
Steamed fresh shrimp
dumplings
RM?22

[S]

=L & FR
Yu Zhi Gao

Steamed salmon fish dumpling
with shrimp and fish roe

RM28
IN]

A A KR
Sang Chao Lo Mai Fan
Steamed fried glutinous rice

with dried shrimp and
mushroom

RM18
(] IN]

SHANGRI-LA CIRCLE
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VARA

STEAMED

Zit e 2R e
Char Siu Bao Nai Wong Lao Sa Bao
Steamed BBQ chicken buns Steamed salted egg custard
RM18 cream buns
RM18

(D]

5 8y 2

RICE FLOUR ROLL

SE T 7R By L& FmH b SR By
Sin Har Cheung Fun Shou Cheung Fun Cha Siu Cheung Fun
Steamed flour rolls with shrimp Steamed flour rolls with Steamed flour rolls with
RM22 vegetarian filling minced barbecued chicken and
[S1[N] [SO] RM13 Chinese parsley
[SO] [N] RM18
[SOT [N]
3k ST e ST 7

Chui Har Cheung Fun
Steamed flour rolls with
crispy chive prawn fritter

RM22
IN] (3]

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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DEEP-FRIED AND BAKED

18 JA Ve S 5T B A
Fu Pei Gyun

Deep-fried beancurd rolls with
shrimp, fragrant garlic and shallot

RM25
[S]IN]

GRAMNE G

Sou Bao
Pan-fried green tea buns
with mushroom and vegetables

RM20

SR
Chao Lo Bak Gou
Wok-fried radish cakes
with egg, bean sprout and
chili sauce

RM20
[s] [N]

AR FARAT
Dan Tart
Baked mini egg tarts

RM15
[E1 (D]

[C] Celery  [G] Gluten [S] Shellfish
[A] Alcohol [D] Diary  [M] Mustard

G AL NE A
Zha Hai Kim

Deep-fried crab claw stuffed

with seafood paste

RM22
[s]

Rl AL A
Hiong Mong Gyun
Deep-fried crispy
rice paper spring rolls
with shrimp and mango

RM20
[S1[N]

R BT A
Wu Gok
Deep-fried mashed yam
dumplings stuffed with
minced chicken meat

RM18
(N]

EFRIEAL

Chueen Gyun
Deep-fried spring rolls
with vegetable

RM15

[N]

[E] Egg [F]Fish  [SO] Soya
[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).

R RE SR
Har Gok
Deep-fried prawn

dumplings served with
mayonnaise

RM22
[S] [N]

5157 2 41
Kow Choy Pan

Deep-fried chive cake
with shrimp

RM20
[S] [N]

Z R SUBSER
Cha Siu Sou
Baked barbecued
chicken pastries topped
with sesame

RM18

[SE] [N]

SHANGRI-LA CIRCLE
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LUNCH SET MENU

(minimum 2 persons)

SET MENU A
RM158 nett per set

VRN e E A RTNE

Combination of four dim sum platter

4 JE6E 9T 5 Bify o
Shrimp “Wonton” soup with fish maw,
shimeji mushroom and vegetables

JR AL A5 B 28 AP

Sweet and sour chicken with pineapple

- N — E

Fr E b w E B3R L
Stir-fried garden green with
minced garlic sauce

A WG TR A B E
Stewed Hong Kong “Ee Fu” noodles with
sun dried scallop and enoki mushroom

EFLg oy
Sweetened red bean soup with lotus seeds

SET MENU C
RM290 nett per set

J R B8 v B s (e

Combination of four dim sum platter

3 g
T T AN A el A 3 15
Double-boiled chicken soup with fish maw,
dried scallops and matsutake mushrooms

Fo o 3 FFER) 5 2 50

Stir-fried prawn with X0 sauce and broccoli

F T XU A, 1501 14

Barbecued chicken roll with glazed honey

X, 22 Y vHy 2%, 1501 (21N

Fried thin noodle with shredded chicken and

beansprout

WM& BB R VEAR & mm

Combination of chilled mango sago cream
with pomelo & fried crispy durian

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg
[A] Alcohol [D] Diary  [M] Mustard  [N] Nuts
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).

SET MENU B
RM178 nett per set

Jm R E S E B s

Combination of four dim sum platter

R 2 o

Double-boiled fish fillet soup with apple

¥ A2 i o
Braised homemade beancurd and
minced chicken with preserved vegetable

L R AR A sora

Stewed chicken in Taiwanese style

TR B A AR
Braised fried rice with assorted seafood
in egg sauce

TR AR PRI T S o
Combination of chilled herbal jelly

served with honey syrup & osmanthus
water chestnut cake

[SO] Soya

SHANGRI-LA CIRCLE
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ALL DAY OFFERS
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“Monk Jump Over The Wall”
Double-boiled sea treasure soup
with whole abalone, sun-dried scallop,

01
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CHEF’S SIGNATURE DISHES

RM
415 Per Person
H g 23 = B o 78

AR MRS RUST B I\ f B IR T G 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

TR 268
“Monk Jump Over The Wall”

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

T NN F 28 1m0 38

Steamed scallops with beancurd, angled luffa and sun-dried scallop

44 Per Portion

% R Fe 2 F is0) 238

Wok-fried wagyu beef in French style

e B R ETF AR P s 228

Wok-fried lobster claw meat with fragrant garlic and shallot in “Pei Fong Tong” style

B V8 F P\ so 88

Pan-fried lamb cutlet with chef’s special sauce

TCREE A7 w 138

Marinated Australia beef short rib with chef’s special soya herb sauce

g A& AT RREEmEs 128

Deep-fried prawn with nutmeg with mayonnaise sauce

K B K B 0115115 128

Stir-fried assorted seafood with crab meat and milk

H A KA HF 150 128

Baked fresh water king prawn with “Kam Heong”

E Y A S 128

Fried rice with foie gras, pine nut and onion

#1005 Per 100g
IR RL B 1511501 7 68

Poached “Garoupa” fish in superior soya sauce

02



A

Deep-fried enoki mushroom with salt and pepper

HH RGO RE

Crispy salted and spiced Kisu fish

4R 8

Crispy soft shell crab with shredded yam and onion

03
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APPETISERS

HHFEH L

Crispy salted and spiced kisu fish

A& L& s

Deep-fried crispy silver baits sprinkled with spiced salt

AT I

Deep-fried enoki mushroom with salt and pepper

7 A B4R Mk s

Pan-fried minced shrimp with celery and Chinese parsley

A FER T B

Crispy soft shell crab with shredded yam and onion

JR i A A s e

Marinated jelly fish and lettuce with sesame sauce in Sichuan style

AR I s

Deep-fried crispy cuttle fish with spiced salt

B AT = T EIN

Marinated cucumber with black fungus and garlic vinegar dressing

R WA S e

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] Diary  [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
44 Per Portion

40

40

32

32

48

32

40

28

38

SHANGRI-LA CIRCLE
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A I Kok
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

|

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

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

ZHk - Sautéed with black pepper sauce [SO]

#ARY - Sautéed with bell peppers and black bean sauce [S] [$0] [A] [N]

¥4 % - Fried with rice [E] [S]

X% - Fried with noodles ] [E] [s0]
&g A som # R Half 88
Shang Palace free range chicken smoked # 2 Whole 178

with Shangri-La Signature Blend Tea

BF B 5% T 150 1 ¥R Half 78
Roasted crispy duck % 2 Whole 176

A B rk Bt 2 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 A sor Jssmall 48
Barbecued chicken roll with glazed honey ¥ Medium 72
K Large 96

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
06
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Double-boiled chicken soup with abalone and black
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it N e )2
A28 Ay /515% S
SOUPS

c /O

>
e - R S

Braised bird’s nest with assorted seafood

bt 48 M F E s

Braised shredded abalone with bird’s nest

BN R G AR

Steamed bird’s nest with egg white and fresh milk

2% P E s

Double-boiled sea treasure soup with sun-dried scallop in superior stock

50,8 2 5 B2 )

Double-boiled chicken soup with abalone and black garlic

T D0 Ao A bk A6 B 07 1511

RM
413 Per Person

228

228

238

98

48

68

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

FEAE AL B A 0 s

Double-boiled morel mushroom, black chicken and dried scallop

FEREE 2 Fsmm

Double-boiled fish fillet soup with apple

BB B B F s

Bralsed sea treasure soup with shredded abalone

AR LR £ om

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

@ Ak BF KT = B s

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

E N A w

Boiled chicken soup with bamboo pith and fresh mushroom

TR A E

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] Diary  [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).

58

42

48

48

48

35

38

SHANGRI-LA CIRCLE
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Stewed goose web, sea cucumber and
mushroom with supreme oyster sauce

09
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DRIED SEAFOOD

AN

RM
413 Per Person

JB R 2 23Kk IR B 601511501 298

Braised whole Australian (2 heads) abalone with supreme oyster sauce

Ja R 6k b0, Fa 305 1511501 228

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

BR % 7R 0] B FEANIE 1511501 a1 128

Braised Kanto sea cucumber and shimeji mushroom with shrimp roe sauce

B, 8 — b ) 151150] 4] 180
Dried Seafood Combination in Claypot
Wok-braised sliced abalone, fish maw, sea cucumber and whole sun-dried scallop

AR n@:?’b‘ [5] [S0] [A] +J» Small 98
Sautéed sea cucumber with leek in oyster soya sauce ¥ Medium 147
X Large 196

S e g i o
1e.3% #8 F Fo 15:72‘ [S][S0] [A] v Small 240
Stewed goose web, sea cucumber and mushroom “}’ Medium 360
with supreme oyster sauce X Large 480
25 LR & EE 50w Jssmall 88
Braised stuffed sun-dried fish maw with ¥ Medium 132
prawn paste in crab roe sauce X Large 176
B8 7 I B B8 7 15110114 Jvsmall 200
Braised sliced abalone stuffed with seafood paste ¥ Medium 300
in supreme oyster sauce X Large 400
4r j:,% /ﬁ_—fi & & #Z (511501 (] *J> Small 160
Braised sea cucumber and sun-dried fish maw + Medium 240
in oyster sauce K Large 320

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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Western Garoupa

4

Grass prawns

He & K 3T

Canadian lobster

11



5 K

LIVE SEAFOOD

RM
#1005 Per100g
F 5t & s 42
Soon Hock
R R B 117 38
Omega rich Garoupa
v 2 B isiv 68

Western Garoupa

A E YL sm 88

Eastern spotted Garoupa

KK E & s 38
Tapah fish
B s 58

Grass prawns (minimum 300g)

Ho & KR HF s 88

Canadian lobster

BN R (372 19 148

Australia lobster

ZF 2 @) 48
Scotland clam

8 E ) s 80
Snow crab

Y% Al 58

Giant Garoupa

K2 AP () 517 148

Live ocean pacific Garoupa

% % Preparation:

R - Steamed with superior soya sauce

A A& - Steamed “Chiu Chow” style

ME - Deep-fried with light soya sauce

BR 1 - Deep-fried with sweet and sour sauce
FRHE A - Steamed with minced garlic

axy - Poached

R - Steam chopped pickled chili

2k - Deep-fried with salt and pepper

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).

12
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praEd n@:”j‘ B4 2R %R

Stewed homemade beancurd with seafood, sea cucumber
and vegetables in claypot

RTERT &7 K
Sautéed cod fish fillet with spiced ginger sauce
served with mantou buns

13
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PRAWN, SCALLOP AND ASSORTED SEAFOOD

RM
4 %, Per 100g

TR () o 38
Chili crab
44 Per Portion

LApgAEREITQR) S 208

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

AR ARG R 0 128

Steamed fresh oyster with garlic soya sauce

BRVE 85 & S 0 % 6 2) s 138

Deep-fried fresh oyster with “Salsa” sauce (6 pieces)

HRNEE s 88
Deep-fried crispy squid with salted egg yolk
7 5 -
B Rk AW T B small 128
Steamed scallop, beancurd and vegetables ¥ Medium 192
with fragrant black bean sauce X Large 256
B X 38 B H T 3R 151 )+ 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
T s Jvsmall 98
Deep-fried crispy prawn with salted egg yolk sauce P Medium 147
X Large 196
AN A FR ) A T M s ) Small 118
Wok-fried scallop with asparagus, ¥ Medium 177
assorted mushrooms and truffle pesto X Large 236
. ) ~
BXEFWLRERE SN > small 290
Stir-fried giant fish fillet with P Medium 43 5
shredded lemongrass in Thai style X Large 580
A
WA E LA T Jssmall 150
Wok-fried stuffed scallops with seafood paste F Medium 225
in salt and pepper X Large 300
28 - 2 i B 3R s mm s Small 98
Deep-fried prawn with creamy butter and egg floss ¥ Medium 147
K Large 196
KT ERT &R FHIE Ko A small 120
Sautéed cod fish fillet with spiced ginger sauce + Medium 180
served with mantou buns X Large 240
TR NS R AL s B small 44
Pan-fried crab leg omelette with bitter gourd F Medium 66
X Large 88
S 2 oS- - = z
A A H) 2B R mmso Jssmall 128
Stewed homemade beancurd with seafood, sea cucumber P Medium 192
and vegetables in claypot X Large 256

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
14
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Deep-fried crispy chicken with spiced salt

15



= A
A5
POULTRY

RM
4 %, Per 100g

HEHEMETFEM S 128

Stewed duck with sea cucumber, ginger and chestnut

LTIk Jvsmall 68
Stir-fried sliced duck with young ginger and pineapple ¥ Medium 102
X Large 136
N 3K =T 45 A (so) v s Small 40
Wok-fried chicken with chili and black bean spicy sauce ¥ Medium 60
K Large 80

oAk B AR A T iso1m Jssmall 50
Wok-fried “Kong Pao” chicken with dried chili and ¥ Medium 75
cashew nuts in yam ring X Large 100

KL%%‘@%X’%@P /]y Small 40
Sweet and sour chicken with pineapple ¥ Medium 60
X Large 80

N AFRTF M R iso /]» Small 40

Wok-fried chicken fillet with Sichuan peppercorn ¥ Medium 60

K Large 80
7\}5\)‘1[ % f]’ 11% [N] /J» Small 58
Crispy boneless chicken with almond flake ¥ Medium 87

X Large 116
4 K =AM 1501 a JvSmall 40
Stewed chicken in Taiwanese style ‘1’ Medium 60

X Large 80
BEAEML ;;I{ 3 A }ﬁf‘ [s] /]y Small 58
Steamed chicken meat patty with sun-dried scallop ¥ Medium 87
and olive vegetable X Large 116
T % 2 OB 2R o Jssmall 40
Stir-fried chicken and shallot with black bean sauce + Medium 60

X Large 80

e Ve 2 ¥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] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
16



Wok-fried beef tenderloin with honey black pepper sauce

17



BEEF, VENISON AND LAMB

RM

LY N
C]? K AL #9]7 [50] Jvsmall - 100
Pan-fried beef fillet with onion and vegetables F Medium 150
in Cantonese barbecue style X Large 200

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

k& F & R M s 4 Small 100
Wok-fried beef with cordyceps flower, ¥ Medium 155
ginger and onions X Large 205

B R N PR o ) small 148
Stir-fried sliced beef and bitter gourd c}’ Medium 188
with black bean sauce X Large 228

o AR AT L 01 1 I Small 168

Stir-fried “Kong Pao” beef cube ¥ Medium 228
K Large 298

— > R >
=P R R T2 o Jsmall 126
Stir-fried sliced venison with black fungus + Medium 189
and Hong Kong “Kai Lan” K Large 252

44 Per Portion

Tk R som 88

Stewed lamb tenderloin cutlet with beancurd skin in claypot

% b "1" Jit 4"7}52[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] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).

18



F AT
Deep-fried vegetarian shrimp
with chili and soya sauce

T HEEE &
Sweet and sour vegetarian fish
with pine nut

F &N

“Luohan” winter melon ring



7 B

VEGETARIAN CUISINE

RM

F XA INIR Jvsmall 35
“Luohan” winter melon ring P Medium 53
K Large 76

#’4}% A ﬁ%_ﬁﬁ [N] /J> Small 68

Sweet and sour vegetarian fish with pine nut + Medium 87
X Large 116
v R - ) A& Jsmall 68
Curry vegetarian lamb in claypot ¥ Medium 102
X Large 136

s
T AL F I 5o Jvsmall 58
Deep-fried vegetarian shrimp with chili ¥ Medium 87
and soya sauce X Large 116

M 2 AR A FE T igsol J~ Small 44

Wok-fried “Kong Pao” vegetarian chicken + Medium 66
in yam ring K Large 88
A 3 =

Mkt agsy Jsmall 48
Wok-fried spicy and sour shredded potato P Medium 72
K Large 96

2 = gy o
& 4% g AR BT R £ B so Jvsmall 35
Wok-fried vegetarian Shanghai noodle ¥ Medium 53
with garden greens and supreme soya sauce K Large 70

- 2 S hls
MR E g & 2 1) B R B small 38
Fried white and organic red rice with pine nut, ginger, + Medium 57
preserved vegetables and french beans K Large 76

> g 1
%%%%ﬁi i) /Jx Small 42
Braised noodle with vegetarian goose ¥ Medium 63

K Large 84

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
20
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Deep-fried golden vegetarian duck

FAFEING &5 F

Sautéed mushroom porcini with lily bulb and eggplant

21



B R AR

VEGETARIAN CUISINE

RM
44 Per Portion
RIEAEX G 23

Boiled bamboo pith soup with shimeji mushroom
and vegetable

W B35 2% b o 7 o 68

Deep-fried golden vegetarian duck

lij éL /J?L/L\\%/fjé (so] /]y Small 38
Braised mixed vegetables with preserved beancurd % Medium 57
X Large 76

o N Z AT o Jvsmall 38

Braised bitter gourd with beancurd in black bean sauce C}’ Medium 57
X Large 76
RN
ﬁ}—'}ﬂ: £ 'JI'/\E {3\% '3_ /]~ Small 40
Sautéed mushroom porcini with lily bulb and eggplant ¥ Medium 60
K Large 80
N N il 34
#i/fb%} F é}é%ﬁé\“! /J» Small 78
Sautéed asparagus with lily bulb and osmanthus ¥ Medium 118
X Large 148
S5
RABZE RN JvSmall 35
Stir-fried gingko nut, fresh mushroom, lotus C}’ Medium 53
and fresh lily bulb X Large 70

ﬁ%}*i%ﬂ: /Jv Small 58

Braised assorted mushroom and vegetable ¥ Medium 78
in crispy yam ring K Large 98

‘7)£ %- ﬁi%ﬁ'ﬂﬁ% %’F /Jv Small 35

Stir-fried vegetarian prawn ¥ Medium 53

with sweet and sour sauce K Large 70
- RN z

}:J% ‘/“- ‘«ZJLT 2| }:/’K\'%: X—f—’] [s0] /]~ Small 35

Stir-fried vegetarian chicken, assorted mushroom C}’ Medium 53

and red pepper with barbeque sauce X Large 76

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
22
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Stir-fried string bean with minced chicken and Sakura prawn

4% S 4% 2R
Stir-fried beancurd with leek, garlic and cabbage
in chili bean sauce

23
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VEGETABLES AND BEANCURD

o >

F A2 JE somm

Braised homemade beancurd and minced chicken
with preserved vegetable

4% A, 45 B so1

Stir-fried beancurd with leek, garlic and cabbage
in chili bean sauce

M E B JE somm

Crispy seaweed beancurd with salt and pepper

INTE B R 2 soEm

Stewed homemade beancurd with shimeji mushroom

I T4 w9 2 2 s
Stir-fried string bean with minced chicken
and sakura prawn

= NE Qs Sy
=282 FKEew
Poached Chinese spinach with assorted egg
in superior stock

B A EG DK Zw

Stir-fried lotus root and assorted vegetables with macadamia nuts

T =B I 2w

Stir-fried “Kai Lan” with fungus

& B FE T so

Stewed eggplant with minced beef and salted fish in claypot

WEARIY P FRA

Stir-fried assorted mushrooms and asparagus with truffle pesto

e &35 A R0

Stir-fried Hong Kong “Choi Sum” with crispy enoki mushroom

A P R

Braised cabbage with shredded mushroom
and sun-dried scallops

J» Small
‘1’ Medium
X Large

/J» Small
% Medium
K Large

/]y Small
F Medium
X Large

J» Small
‘1’ Medium
K Large

J» Small
% Medium
K Large

/]y Small
F Medium
X Large

J» Small
‘1’ Medium
K Large

J» Small
% Medium
K Large

/]y Small
P Medium
X Large

> Small
‘1’ Medium
K Large

J» Small
% Medium
K Large

/]y Small
P Medium
X Large

RM

38
57
76

30
45
60

30
45
60

38
57
76

42
63

45
67
90

45
67
90

45
90

49
74

88
128
168

58
87
116

98
128
158
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Jo ¥ i 8 B i) iR

Lobster claw rice in superior soup

with seafood and pickled cabba
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&, Rk
NOODLES AND RICE

RM
44y Per Portion

E B KA A & s 128

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

AR FE TR A B s Jvsmall 68

Stewed Hong Kong “Ee Fu” noodle with sun dried scallop ¥ Medium 102
and enoki mushroom X Large 136
J> 2 9 NN
%;71‘\;«%%7}-\7}57\/57 /J» Small 59
Mee Hoon soup noodle with shredded chicken and % Medium 88
preserved vegetable X Large 118
FRIE ‘T‘J:}‘L}’—‘ 7T 1501 /]» Small 80
Wok-fried flat rice noodle with sliced beef ‘1’ Medium 120
X Large 160
N =R JN S NN L
WE R I8 5 B KD Ry 515 1501 v Small 128
Fried Mee Hoon noodle with prawn, scallop, P Medium 192
fragrant garlic and shallot K Large 256
BT B EE R ) 2R, 151181 150) Jssmall 128
Fried thin noodle with shrimp and beansprout ¥ Medium 192
X Large 256
RN R N S T Jvsmall 60
Fried rice with minced beef topped with fresh egg ¥ Medium 90
X Large 120
% I Ky R 151 e Jysmall - 60
“Yong Zhou” fried rice P Medium 90
K Large 120
A—P A}
HLAEFT ) 2 B4R 151w Jvsmall 88
Wok-fried organic red and white rice with seafood ¥ Medium 132
and sakura prawns X Large 176
X N
BG a R R s JsSmall 148
Fried rice with fresh scallops, crab meat and egg white, ‘1’ Medium 218
sprinkled with shredded sun-dried scallops X Large 288
3 S5 2 BA
Vi et E B oy GBI N Small 88
Braised fried rice with assorted seafood in egg sauce ¥ Medium 132
K Large 176
JJIZ ﬁ]:éﬁ' /7}@? ﬁ _]'_ /57 /@ /L')i (S][E] /J> Small 168
Lobster claw rice in superior soup ¥ Medium 228
with seafood and pickled cabbage X Large 298

26






¥

P+ E KT FE

SICHUAN CUISINE

RM
413 Per Person
FRZE 2 8 o Jsmall 68
Braised beancurd in “Mapo” style ¥ Medium 88
X Large 108
%% )"}‘ jj“% [E] /)~ Small 38
Home style fried egg with fresh tomato ¥ Medium 57
K Large 76

= -
FHLTERw b small 38
Wok-fried Beijing cabbage with dry chili + Medium 57
and black vinegar X Large 76

}ﬁ'\ﬁi?ﬁk'ﬁ" }(,1537 T 150 /J» Small 48

Deep-fried chicken cube with Sichuan pepper P Medium 72
and dry chili X Large 96
2L I T F 3K 1150 Jsmall 128
Braised “Lion Head” with baby cabbage ¥ Medium 178
in supreme sauce K Large 228

454 R s Josmall 80

Stir-fried sliced beef with bean chili sauce + Medium 120

X Large 160
& B Hp S so Jssmall 95
Stir-fried beef with shredded black fungus, carrot ‘1’ Medium 140
and gingert in spicy sauce X Large 190

- ~

R R R B N o > Small 290
Steamed giant Garoupa belly with ¥ Medium 435
chopped pickled chili X Large 580
S 1 i
TR LLBR B R R s Jysmall 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] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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Nutritionist-approved Recipes
Wellness at Shangri-La

O]

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 satisfy lttle tummies

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

R

N
RM20 80
RM15 60

LEGEND:

.
A

.

Contains Egg

4

Contains Nuts

@

Dairy-Free

%

Gluten-Free Vegetarian

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.

Junior Bite
(Lunch & Dinner)

@ SHANGRI-LA CIRCLE
POINTS REDEMPTION
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DESSERT

L /‘?\Jfﬁ '31 78

Gun Yan

2

Double-boiled bird’s nest

AL R E
Xuei Kap

Double-boiled Hasma with

with red dates red dates and lotus seeds
RM240 RM75
[G] [G]

WA R &
Yong Zi Kam Lou

Chilled mango purée
with sago and pomelo

8 7 7%
Nai Dong

Chilled green tea pudding
top with ice-cream

RM15 RM15
[G] [P] [D]
SE v a2 = B =
7%‘/,'5" %4\’?’;’ HA=EHH
Guei Ling Gou Hen Yen Tong Yun
Chilled Chinese Sweetened almond
herbal jelly cream with black
RM15 sesame dumplings
[c] RM15
[N] [SO] [SE]

[C] Celery  [G] Gluten [S] Shellfish
[A] Alcohol [D] Diary  [M] Mustard

[F]Fish  [SO] Soya
[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).

HATH 5 K
Hiong Mau Dong

Chilled lemongrass jelly
with lime sorbet

RM15
[

EFasi)
Hung Dau Sa
Red bean soup

with lotus seeds

RM15

[50] £

VoY @u i Fe
Zha Lau Lin
Fried crispy durian puff

RM26
D] [E]

SHANGRI-LA CIRCLE

30






ALt
SET MENU A

(minimum 2 persons)

RM
#+4% Per Person
BEALYE AR R s 220

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

J RGeS g B

Four combination of Dim Sum platter

¢ X 3 B BT 2R s
Wok-fried prawn, fragrant garlic and shallot with
black bean sauce in Hong Kong “Pei Fong Tong” style

A5 B A2 1501 14
Shang Palace free range chicken smoked with
Shangri-La Signature Blend Tea

FE T AT KR o

Fried rice with foie gras, pine nut and onion

2L 8 7Y Husom

Red bean soup with black sesame dumpling

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya

[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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B £ 2t
SET MENU B

(minimum 2 persons)

RM
##4% Per Person

g WP A 388
AN SR RIT IR, R T RS AT

Shang Palace Combination Platter

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

A B

Braised sea treasure soup with shredded abalone

BB FPs

Pan-fried lamb cutlet with chef’s special sauce

kB TS & s mso)

Steamed Canadian cod fish with cordyceps flowers and superior soy sauce

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

B HEAE T H o

Chilled lemongrass jelly with ice-cream

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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C £
SET MENU C

(minimum 2 persons)

RM
44 Per Person

g B =B H oo 688
IR i G R I B P I\ B L BB 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

H kB Bkt

“Monk Jump Over The Wall”

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

Fb b8 F P\ so

Pan-fried lamb cutlet with chef’s special sauce

T HIRT & % B4 K o

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

EB KA A @ oE

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

41 R E b

Double-boiled Hasma with red dates and lotus seeds

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE

Prices include 10% service charge and 6% government tax (SST).
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D £
CELEBRATION MENU D

(per table of 10 persons)

RM
4+ 2 Per Table

b R R o 2,880

Traditional Peking duck

T DA 328 b FE A7y 191 1

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

A RE I 5w

Steamed Omega Rich Garoupa with superior soya sauce

Mode AT A K T 2R sors)

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

¥ 2 B AR 3 R sons

Braised sea cucumbers with mushrooms and vegetables in oyster sauce

B VB F P\ iso

Pan-fried lamb cutlet with chef’s special sauce

B 3 AL 1 L

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

AR K e

Chilled mango purée with sago and pomelo

% 49 o

Chinese pancake with lotus paste and red bean paste

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya

[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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E £ %5
CELEBRATION MENU E

(per table of 10 persons)

RM
4+ 2 Per Table

g M Bt H 3,480
AN TR R RITER, F T AAS AT

Shang Palace Combination Platter
Lobster and seafood with truffle, grill foie gras with honey sauce

6Kk 80 % 2 75 LA 7 51

Double-boiled chicken soup with abalone and black garlic

FRFEEE o0

Steamed Soon Hock with superior soya sauce

HE B AR T IR

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

g e Ay o m
Shang Palace free range chicken smoked with
Shangri-La Signature Blend Tea

T35 @ 6 i AT 3R 01w

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

HLTE A 2 B A o

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

EF L3 sy

Sweetened red bean purée with lotus seeds

AT T Fp o

Chilled aloe vera cake with osmanthus

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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F £ 5
CELEBRATION MENU F

(per table of 10 persons)

RM
4+ % Per Table
g B3 = B H oo 4,880

ANSE B BT R AN E L 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

35 AR R B b 2 A 3 s

Double-boiled morel mushroom, black chicken and dried scallop

2B ROk 60% AR IER

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

T AR K R B

Steamed star Garoupa fish with superior soya sauce

B X Y MR I 3R
Wok-fried prawn, fragrant garlic and shallot with
black bean sauce in Hong Kong “Pei Fong Tong” style

BAEERDTEZN

Stir-fried lotus root and assorted vegetables with macadamia nuts

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

40 Rk E $hra

Double-boiled Hasma with red dates and lotus seeds

% B2 e

Chinese pancake with lotus paste and red bean paste

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [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. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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A i?
BB
VEGETARIAN SET

(minimum 2 persons)

RM
#+4% Per Person

T EN 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

M FE A INE

Braised pumpkin soup with assorted mushroom

W & PR A R T i iso)

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

AT EING 5 F

Sautéed mushroom porcini with lily bulb and egg plant

- s X = ~
N ELE L E U
Fried organic white and red rice with pine nut, ginger,
preserved vegetables and french beans

EF g s

Sweetened red bean soup with lotus seeds

[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,
= 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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