SW%/ DIM SUM

Bz (4m@) | 298 &
Crystal skin shrimp dumpling (4pcs)

stEKE® (418) | 298 &

Steamed Iberico pork and shrimp dumpling with mud crab roe (4pcs)

& 4F R % T4 (348) |338 &
U.S. scallop and bamboo shoot powder dumpling (3 pcs)

FxE#a ) Ee (3E) | 248 &
Canton Road style steamed xiao long bao (3 pcs)

Mo 2 AT | 248 P

Wood ear fungus marinated with aged black vinegar

F AN A ) 45 | 248
Spicy green papaya, dried shrimp and pomelo salad BRI (31’@] | 268 e

4 B R | 248 % Steamed Hong Kong custard and salted duck egg bun (3 pcs)
Marinated chayote in aged soy sauce and chili FHRLEE (3 @) | 248

e ERFRE | 488 Steamed honey roasted pork bun

Spiced marinated U.S. Angus beef shank with
nEEER () | 248 B D

f,yl Black fungus, assorted mushroom, carrot in spinach dumpling(4 pcs)

Chinese parsley
kAT | 408 ¢

24-hour marinated salted duck a/m/eﬂ/
1 B 52 one ﬁ

llyfish salad th ture vi d scallion oil
_]e yrish salad wi mature Vmegar and scallion o1 J:;% ‘7* BBQ
B R | 248 B

Cucumber and cordyceps flower salad with chili dressing

Fi L% | 688
BBQ honey roasted pork shoulder

k75 | 988 [E]
Guangdong fire roasted duck

AL £ AR | 988

Slow roast lamb shank in mixed herbs and spices

RPVRA A | 798 &

Macau crispy pork belly

S W AN T F 4 half | 888 L
1 whole | 1,588

Crispy free range chicken with five spiced salt

F AT A A v half | 2,788 () B
1 whole | 5,488

v WA, WER, A%, WmE

Ming dynasty roasted Peking duck

ﬁ%ﬁ%bﬁﬂ&%

Fujian seafood fried rice Preparation: Stir-fried diced duck served with lettuce, diced duck

meat with fresh mango, duck bone soup with salted vegetables, tofu

HMIAR | 658
Yangzhou style fried rice

HH 4R | 888 T B S 4 14 half | 4,988 &
i whole| 10,888

Fired stone roasted suckling pig (24 hours pre-order required)

deep-fried duck bone with salt & pepper

Fried rice with egg white and conpoy

s m (1) | 398 @&

Honey glaze BBQ pork and wonton noodle o T R

a—
soup (per person) with mineed Angus

REANH (1) | 288 D L)

)

Pork and century egg congee (per person)

;T RiEBEYR (1) | 838 &

Canton Road signature fried rice, shrimp and

US. scallop (per person)

R & HEFLIY AR | 688
Fried rice with salted fish, diced chicken and
shredded lettuce

G B£35 4740 | 698

E fu noodle, assorted seafood and straw mushrooms

% Vegetarian @ Nuts G Pork %'Rooted in Nature &

A, Az b 5.9,70

8RRk | 358

Crabmeat and sweet corn soup

LB | 358

Seafood hot and sour soup

T FAHB 65 | 328 @
Chef’s special daily soup

o B BE R | 638
Braised seafood with crab roe and fish maw in
pumpkin soup

Bk 2 Tried

DIM SUM
ALVE) XF 28

staE s & % (318) | 368 &

Bean curd sheet, shrimp and mixed vegetables (3pcs)

AR A AEERX0% (518) | 268 &

Pan seared spicy radish cake with X.O. sauce (5 pcs)

ks (518) | 248 &
Fried pork dumpling topped over crispy nest (5 pcs)

#XmAEe (318) ] 258 & ao
Slow baked honey glazed BBQ pork bun (3 pcs)

=@ A% (318) | 298

Crispy spring roll with shrimp, carrot and

mushrooms (3 pcs)

Wk FemE A (318) | 568 &

Fried lobster wonton with yellow chives and

spicy sauce (3 pcs)

Wk AR (318) | 248 5
Baked pumpkin, black truffle and chicken puff (3 pcs)

ves

sauce

,,,,,,,

St N mEE e | 488 B

Sautéed French beans with minced Angus beef

T BNEEIE | 488

Braised dried scallops with broccoli

SREFFZER | 528 &

Bralsed spinach with golden garlic, and duo eggs

in superior broth

EpAFEE | 588 P

Bok choy, wood fungus and wolfberries in superior broth

Fr AR | 398 P

Stir-fried seasonal vegetables

FHEIRH B e REFAF EmiE

*Please ask your waiter for the availability of vegetables

from the market

Chef’s Signature

Prices are in Philippine Pesos, inclusive of 10% service charge and applicable local government taxes
We require 36 hours pre-order and deposit for live fish and Peking duck



7/{/«% FRIED
EON

FREHHoELR | 588 O

Sweet and sour pork with lychee and apple cider vinegar

E R EAL K THK (618) | 1,988 &

)

Crispy wasabi coated prawn ball, mango pearl (6pcs)

TR #ET | 498 ()

Free range chicken and cashew nuts in kung pao sauce

RS He M35 44742 | 988
Wok fried Angus beef with onion leeks and eringi

mushroom

%m@m%%¢|%sﬁﬁu

Leshan flavor organic chicken, dried chili and Szechuan

pepper

HaokE R A | 538 &
Poached spicy pork tenderloin with cucumber and bean
sprouts

A R BAGIT T | 2,488 Lo

US beef tenderloin, foie gras in crispy garlic pepper sauce

A VE # HE BUMAE T | 698

Fujian style deep fried chicken leg in Chinese red vinasse

with orange sauce

X.0.4% w7 skt | 1,488 0 @

Wok-fried ULS. scallop with broccoli and sesame walnut

in X.O. sauce

2= | 888 ()

Aged black vinegar kung pao prawn, roasted cashew nuts

MAEBREARE N | 1,188
Szechuan style poached chili grouper fillet, pickled vege-
tables

AR A AR (618) | 1,088
Crispy soft shell crab, spiced salt & pepper style (6pcs)

# BBk | 588

Green grouper

Crispy wasabi coated
prawn ball, mango pearl

Yeiwanese
NN

NQaw 32

7 (5
wiEmE () | 388

Braised beef brisket noodles soup (per person)

&HmnR | 398 @&

Taiwanese rice with braised mixed pork and fried shallot

&=k | 588

Braised chicken with basil in sweet soy sauce

HEATH | 688

Pan fried oyster cake

dried chili

zechuan pepper

7@M%Jwﬁ1M%5 ooil

& B #F / WE1E PER 100g

% %5t | 888
Tiger grouper

FALRAED XO¥A, TR, 4ok, FXR, BBEA, 1B,

Selection of cookery methods applied to our market seafood: X.O. sauce steamed, black bean sauce,

Brned Dhtery, F 45

S AT R | 598
Spicy eggplant, minced chicken and salty fish

FEICEES R | 1,788
Slow-cooked sea cucumber with onion leeks and
shrimp paste

EHRENa)E
Homemade soy milk tofu, asparagus, minced pork in mixed
mushroom gravy

et

ANTE A B AR |698u 0)

Simmered free range chicken, shallots in black truffle sauce

w )l k2 % | 598 &
Black pork “Ma Po” tofu dusted Szechuan pepper

BIEY b ME | 898
Slow braised Wagyu beef brisket with radish in chu hou sauce

B2 £ 1576 | 888
Oven baked ginger flavor salt crusted duck

Wok-fried cauliflower with pork belly, garlic and dried chili

Sweet™ TREATS
& ZAHH on
BXBER (38) | 228

Hong Kong baked flaky organic egg tart (3 pcs)

BIBHEE (1) | 228

Chilled mango & sago with grapefruit (per person)

wAX#E (318) | 228 [
Swan shaped taro puff pastry (3 pcs)

BHEAKE (1) | 288

Tropical seasonal fruit combination (per person)

LRk K eIk | 288

Shaved ice with mango ice cream

REH | 2,188
Red spotted grouper

EEY, KA

braised in superior soy, steamed in soy sauce, qilin steamed, sweet & sour stir- fried ginger and spring onion, Szechuan style poached

&9 | 388
Live Shrimp

£ | 488
Male crab

TEERE BB,

aF ’ 688
Red mud crab

% %5 | 888
Tiger grouper

BUtE, FER, #EEEY,

# SR
Sea Mantis

A

Green lobster

EHZ R REY, RN, drE, FRY

Selection of cookery methods applied to our market seafood: Stir fried ginger and spring onion, steamed black bean sauce, steamed in soy sauce,

bi feng tang style, poached in cheese sauce, fried with salted duck egg, oatmeal flavor, stewed in curry sauce, stir—fried spicy sauce

o RE R
Live catch seafood of the day

Sh ) P BT B AR A

Selection of the cooking method please check with our chefs recommendations

BRI ARG A M BRI B SAE

Selection of our live catch seafood from the aquarium: Please check with our colleagues for the price

% Vegetarian @ Nuts & Pork %’Rooted in Nature & Chef’s Signature

Prices are in Philippine Pesos, inclusive of 10% service charge and applicable local government taxes
We require 36 hours pre-order and deposit for live fish and Peking duck

A2 G AR 69 F B AR

THE CROSSROAD OF TRADITIONAL AND MODERN CHINESE DINING

(@shangrilafort

(@wangskitchenbgc



E GOURMET TEA

PREMIUM TEA % %
Wild Chrysanthemum 39 . 2%
Rose Buds B E 10 &

Yunnan Tippy Puer = B & -

Wuyi Dark Rock & % & 7%

Spring King Tie Guan Yin £ W, &

Bi Lou Chun Z ¥ &

Taiwan Dong Ding Oolong & 7 F T 5 #,
Silver Needle white tea 4R £t & &

SIGNATURE TEA # & %
Canton Garden Iced Tea /|~ % 3 vk 7%

per person H{x
78

78

88

148

198

248

298

388

298

TEA COCKTAILS

|

[ 500 |

Yunnan Mountain Smokey Cha Risky Bird Eye Wild Blossom
Fresh Lemongrass Sweet basil Ketel One vodka Tanqueray London Dry
Spearmint Fresh ginger Bird eye chili gin
Fresh lime Fresh lemon Fresh lime Jasmine infused ver-
Homemade Yunnan Fine sugar Elderflower cordial mouth
Tippy Puer syrup Lapsang Souchong Fresh calamansi

Prices are in Philipine pesos, inclusive of 10% service charge and applicable government taxes




E SPIRITS j

CHINESE LIQUORS # & g&

Yang He Da Qi Jiu 7 77 X #f
AW UMM EE, KK, BK. EX ANEXR. AEX. BE. KNEHR,
EHERESFRRFPREN, HEATLZ5AREDEANMEEGEFNaE, A%,

per bottle %
1,688

Z. #. # BRI, EAERAAGE, G BREHOKR, FHEFE: KTFK,

EWMATE. HKEF, FiFHiA.

Yang He Dream of Blue M3 379 4 2 ¥ M3
B2 UMBILEE SMERIE BT BB, KT h

19,888

WEX, MERAHT FEABERRUFTRNEFRZN A EHER EAEFILEA

GETZEAN, BEER RREKNRAEST R,

SCOTCH WHISKY

Blended
Johnnie Walker Black Label
Johnnie Walker Blue Label

Monkey Shoulder
Chivas Regal 18yrs

Highlands

Glenmorangie Original 10yrs
Dalmore 12yrs

Speyside
Glenfiddich 12yrs
Singleton 12yrs
Macallan 12yrs
Macallan 15yrs

[slands
Talisker 10yrs

[slay

Bowmore 12yrs

Laphroaig 10 yrs
Bruichladdich Classic Laddie

AMERICAN WHISKEY

Maker’s Mark
Michter’s Kentucky Straight Bourbon

Prices are in Philipine pesos, inclusive of 10% service charge and applicable government taxes

per glass 447

300
1,000
400
600

400
800

400
400
700
1,000

650

450
500
700

300
500




E SPIRITS ]

RUM

per glass &+
Plantation Original Dark Jam. Barb. Tri. 300
Diplomatico Reserva Exclusiva Venezuela 450
Rumbullion! Caribbean 600
TEQUILA
Jose Cuervo Tradicional Jalisco 300
1800 Silver Jalisco 350
Ocho reposado Jalisco 500
COGNAC
H by Hine VSOP 350
Jean Grosperin VSOP 500
Frederic Mestreau XO 600
Remy Martin XO 1,000
Remy Martin Louis XIII 12,000
Hennessy VSOP 600
Hennessy Richard 15,000

E BEER ]

INDUSTRIAL
Tsing Tao 240
Stella Artois 240
CRAFT
Anderson Valley - Delicious Stone IPA 400
Hitachino Nest - White Ale 400

Prices are in Philipine pesos, inclusive of 10% service charge and applicable government taxes




