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TASTE OF SHANGRI-LA MENU

DIM SUM PLATTER g0
Moutai Cocktail F&BEERE

Chicken and Shrimp Shumai with Diver Scallops & ¢
XS PREM R SRECEF £ R I

Xo Crab Dumpling & ¢&
XoEERIR

Steamed Prawn Dumpling “Har Gao” with Salmon Roe & &
EIMR A BT

Truffle Lobster Dumpling & ¢§
BRI

Crispy Kunafa Prawn and Cheese Roll @ & ¢
FEXFInER S BC R 4R T

Deep-Fried Beef Wagyu Puff &
FEXERI 42 OB

MAIN COURSE F3
Xijiu Xiyan SBEZEE 15m!

Kung Pao Boston Lobster &
IR AT

Sichuan-Style Pan-Seared Cod Fish with Garlic Sauce &
BERURIZS

Braised Beef Tenderloin in Sour Sauce &
B2 H

DESSERT #if &
Yanghe Tianzhilan "Sky Blue" X2 & 15ml

Chilled Fresh Mango Soup with Sago and Pomelo & &
BT RFEKMT S

Taste of Shangri-La Tea F&BHIE S

AED 280 Food with Tea | AED 428 with Chinese Wine Pairing
Minimum of 2 Person

# Dairy &Gluten fSugarFree



TASTE OF SHANGRI-LA
VEGETARIAN MENU

DIM SUM PLATTER S0i#k

Steamed Mixed Vegetable and Mushroom Dumpling [¢] &
EMREREERR

Edamame and Truffle Dumpling [¢] &
EIMER

Crystal Corn Dumpling [e]
BEERR

Smoked Mushroom Dumpling [e] &
BELER

Tofu and Water Chestnut Dumpling (e &
SEDHR

Deep-Fried Money Bag [¢] &
HelEs e

MAIN COURSE F3¢

Fresh Chili Tossed Black Fungus
SRR

Stir-Fried Chinese Broccoli with Garlic

FaETT=

Crispy Salt and Pepper Fried Mushrooms
BEXEHRER AR 4

DESSERT fif £t

Chilled Fresh Mango Soup with Sago and Pomelo # &
BTREEKMTF S

Taste of Shangri-La Tea HEH&BHIE S

AED 280 Food with Tea
Minimum Of 2 Person

le] Vegetarian @ Dairy &Gluten
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