SHANGRI-LA CIRCLE

UNLOCK YOUR
REWARDS

Redeem your Points for exclusive rooms,
dining, and lifestyle experiences

Sign up as a member and get a one-time
25% discount on buffet and more!

JOIN NO

CONNECT WITH US AT

Restaurant Reservations Centre
T. 03 2786 2378
E. dining.KL@shangri-la.com

“ shangrilakKL r@ @shangrilakl
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Blossom into

Indulge in the refreshing taste of spring with
Chef Takizawa’s exquisite 6-course set menu,
showcasing seasonal specialties like succulent
Wagyu beef wrapped in fig, delightful claypot rice
with Kyoto bamboo shoot and crispy beancurd
skin, and more.
A

1 March - 30 April 2024
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SPRING COURSE PROMOTION
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Fig Rolled with Wagyu Beef, Sesame Cream
Tofu Skin topped with Sea Urchin
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Steamed Tilefish and Sticky Rice
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Seasonal Sea Bream with Green Onion,
Tuna and Squid

DEEP-FRIED DISH 154
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Simmered Conger Eel Fritter, Maitake Mushrooms
with Grated Japanese White Radish
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Rice with Kyoto Bamboo Shoot and Fried Tofu
Cooked in a Claypot
served with Red Miso Soup and Pickles
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Strawberry Mousse with Strawberry
and Whipped Cream

RM390 nett per person

SHANGRI-LA CIRCLE
POINTS REDEMPTION

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



