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A Culinary Voyage Rooted in Legacy

Shang Palace Phnom Penh invites you on a journey of refined Cantonese gastronomy
— one inspired by the spirit of exploration and cultural exchange. Drawing from the
storied voyages of L.ady Chen, a symbolic tribute to Chinese navigators who once
crossed the South China Sea, the restaurant reimagines a house of heritage where
tradition and creativity converge.

Here, timeless Cantonese cuisine is elevated with finesse and precision, guided by
Executive Chinese Chef Li Tok Fan’s decades of culinary mastery. In celebration of
the region’s diversity, the menu also introduces a curated selection of Sichuan
specialties — bold, aromatic, and perfectly balanced to complement the elegance of
Cantonese fare.
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A Hong Kong native with over four decades of culinary expertise, Chef L.i Tok Fan brings
a lifetime of dedication to Cantonese cuisine. He began his career at 16 and has since led
renowned kitchens across Singapore, Beijing, Chengdu, and Wuhan, including celebrated
roles within Shangri-La hotels. Chef Li’s cooking has earned the praise of world leaders
and celebrities, and his signature creations reflect a mastery of traditional techniques with
refined presentation. At Shang Palace Phnom Penh, he curates an elevated dining
experience that honours heritage while embracing culinary artistry.



Shang Palace Signature Dishes

O st RETHNFLER b b

Braised Seafood with Homemade Tofu in Abalone Sauce

O eFETXA AL £

Crispy Roasted Peking Duck Sliced with Caviar Oscietra

DRzl &
Signature Ingot-Shaped Pork

C e gmEARN 4
Australian Wagyu Beef Cubes with
Crispy Mushroom in Golden Nest

O BIAEMI A (—R) b
Glass-Skin Crispy Pigeon (1 Piece)

@) Xo#wmayT &)
XO Sauce Pan-Seared Stuffed Scallops

D xEEEH €0
Flame-Grilled Lamb Chops

S raxpEmken CHOE
Tiger Garoupa in Golden Broth with Crispy Rice
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Appetizer

e EROK ]
Golden Osmanthus Honey Lotus Root

@) eF Kk
Sichuan Spicy Chicken in Chili Sauce

JEES
Sliced Beef & Ox Tripe in Sichuan Chili Sauce

=R R
“Garden Pot” Yunnan Ham Salad

) wmtnr €8
Sichuan Cumin Beef Cubes

) ek €
Aged Vinegar Marinated Jellyfish Head

O 5y kg &4
River Prawns with Sichuan Pepper
in Aged Hua Diao Wine

> P12 é’a\fﬁ s s BB 2S BA 4755 ES
Shellfish Alcohol % Nut fggg Gluten Pork @ i @@ Ege Qﬂ
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Signature Dish Spicy
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All prices are in USD, exclusive of 7% Service Charge and 10% VAT
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Barbecue

O RFAES - 2R §&F 68
Whole Peking Duck
F A7 % Cooking Methods:
# P8 ZR Salt & Pepper Duck Bones )
% &) Stir-Fried Duck Frame with Ginger and Spring Onion Q?
8 X 28 % Duck Soup with Tofu and Napa =

IEA K S AR (B2 240 1T %) D €8 188
Whole Crispy Roasted Suckling Pig

(Pre-order 24 hours in advance)

ekt £ B 58

Crispy Roasted Suckling Pig

Ay e § & Iz
Hong Kong-Style Roasted Duck

CEtEr 1€ T 18
Honey-Glazed Black Char Siu

B Bty (£ R) 8 18
Half Roasted Crispy Chicken

O mimk el 1L 18
Macau-Style Crispy Roasted Pork

Mok bt O, 2 U% BRITER) TS 28
Barbecue Platter

Roast Duck, Honey-Glazed Black Char Siu,

Macau-Style Crispy Roasted Pork
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Signature Dish
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Soup

Served Individually

FREAEFRISER T
Double-Boiled Morel Mushroom & Dried Scallop Soup
with Sea Cucumber & Fish Maw

O kERFIEY TS
Double-Boiled Cordyceps Flower
& Whelk Soup with Silkie Chicken

O ZEHE st B4
Double-Boiled Fresh Abalone Soup
with Black Truffle & Bamboo Pith

O EmsEent GBS
Braised Fried Fish Maw Soup
with Golden Needle Mushrooms

nl kbl OIS
Golden Millet Soup with Braised Fish Maw

W Khepsns DS
Double-Boiled Abalone Soup with Flower Mushroom
and Baby Bok Choy

) #sm gkt TFe&H O
Sichuan Hot and Sour Seafood Soup
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Classic Chinese Marine Delicacies

Served Individually
it 3a B R F o (105)(1R) B&h 188

Braised Whole South African Dried Abalone
in Abalone Sauce (10 Head) (1 Piece)

S st gn O4E o
Braised Goose Web & Fish Maw in Abalone Sauce

Mo st setem HFRE (2%) (18) BE 88
Braised Australian Fresh Abalone with
Morel Mushroom & Shrimp Mousse (2 Head) (1 Piece)

O wtriss BIL 48

Braised Sea Cucumber in Abalone Sauce

apgnEs OIS o
Braised Imperial Bird’s Nest with Crab Meat

AAEARIE & ) 88
Double-Boiled Imperial Bird’s Nest
in Hawaian Papaya

e AIES Byl L S KB X 1EA 3l ES =
Q?Shenﬁsh Alcohol % Nut }ﬁgg Gluten Pork @ D (\O Egg Qﬂvegetarim
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Live Seafood

PN 4 30 /100G
Australian Lobster

K] 8 /100G
Mud Crab

K AR R T 28 /100G
Boston Lobster

B 8 /100G

Female Crab Roe

F4%£ 75 % Cooking Methods:

AN 16 /100G
Baby Green Lobster
*FE 8 /100G
Razor Clam
B% 60, 18 / 1 Piece
Fresh Abalone

REF 36 /1 Piece

%
Mantis Shrimp

J Z.4#5 Baked with Black Pepper & )
# %% Baked with Ginger & Onion &
M4 45 JE P& & & Steamed with Aged Hua Diao Wine & Egg White e é
# FH £ K Steamed with Garlic & Vermicelli &€
) # R %) Wok-Fried with Garlic and Chilli (5
%% Braised in Superior Broth & )

7 & Fresh Steamed

) #I# & Sichuan-Style Steamed with Chopped Chilli
J &#J) Stir-Fried Spicy Sichuan-Style &

Foé 8 /100G
Marble Goby

FxE %2 E# 18 / 100G
French Turbot

F 4% 75 % Cooking Methods:

7# 7% Fresh Steamed

AER 12 /100G
Starry Grouper
% R 7/100G
Tiger Grouper

#% % & Steamed with Minced Ginger &

8% Fried

¥ 3k %% Braised with Taro & Shiitake Mushrooms & (&
) B Sichuan Steamed with Dual Peppers
J &3k K # Sichuan Poached in Spicy &
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Signature Dish
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All prices are in USD, exclusive of 7% Service Charge and 10% VAT
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Seafood 7‘@

SR Erfmsrg SO 28 @v
Crispy Shrimp Balls with Mustard Salad

FETERT T d 28
Coral White Jade Shrimp Balls

COrpapmsr &) 48
Cod Bites with Thai Basil

CJXO%FFEETF C /T 38
Stir-Fried Asparagus with Scallops in XO Sauce

) i B R) €8 0 G
Singapore-Style Chili Mud Crab with Sambal Sauce (2 Pieces)

eazFen &8 48
Stir-fried Fresh Abalone with Golden Chanterelle Mushrooms

2EHopEsn &Y 48
Stir-fried Cod Fish Balls with Lily Bulbs & Celtuce

sunEarniy €4 22
Stewed Khmer Watercress with Seafood & Mushroom

e AIES gé‘fﬁ L S KB X 1EA LAY ES =
Shellfish Alcohol % Nut fggg Gluten Pork IEE% Dairy @@ Egg Qﬂ\’egcmrinn
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All prices are in USD, exclusive of 7% Service Charge and 10% VAT



Meat & Poultry

RDy

) EET AT S h 0 36 D S
Scallion & Black Pepper Angus Beef Short Ribs 'jt
—
I g 3 AU MMS A (1) DS 4 48
Pan-Seared Australian M5 Wagyu with French Sea Salt
(Individual)
OEEFFRERANE €8O 36

Wok-Fried Marbled Beef Cubes with Asparagus and Garlic

R sa L ge &4 68
Braised Deep-Sea Fish Maw with Hainan Wenchang Chicken

CrxmasEgn BF § 26
Flaming Sweet & Sour Pork with Pineapple

gzt &4 18
Modern T'wist on Three-Cup Chicken

wEBY s &4 28
Stir-Fried LLamb Leg with Beijing Scallions

RIEEEWEEN S 16
Wok-Fried Beef with Water Mimosa & Coriander

O ) mumEmEyrin €8 )
Wok-Fried Lotus Root Thin with Pork

in Hot and Sour Sauce

e AIES Byl L 2735 | & = ES
Q?Shenﬁsh éAlc’ohol % Nut }ﬁgg Gluten Zﬁﬁ @ yl);‘ﬁjyun (\O Egg QZVCgetariun
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Sichuan Flavor

Q) stmak e €80
Stir-Fried Angus Beef Cubes with Fresh Sichuan Peppercorns

) sImnET h0
Kung Pao Shrimp and Scallops

) gamimz k@t b
Golden Sour Soup with US Beef

) w43 R Ch
Spicy and Fragrant River Shrimp

) FmkkFrs S0
Poached Marble Goby Fish with Sichuan Peppercorns

) BEFREL §CT
Braised Sea Cucumber with Wild Mushrooms

) st e €HHU
Shrimp Balls in Mapo Tofu

@) BERTH Ob
Spicy Chicken with Dried Chili

e AIES é’a\fﬁ L S KB X 1EA LAY ES =
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Claypot

Crsne iy &)
Claypot Abalone with Free-Range Chicken

) ZamEmmtm &6
Claypot Stir-Fried Beef Tenderloin with Black Pepper,
Ginger, and Scallions

J Aegswarz &6

Claypot Kai Lan with Shrimp Paste

J adimasgsins S0
Claypot Fresh Abalone with Red Pepper and Garlic

S#mrdnrs b
Claypot Sea Bass with Savory Sauce

Claypot Shrimp with XO Sauce & Scallions

e AIES g’a\fé L S KB X 1EA LAY ES =
Shellfish Alcohol % Nut fggg Gluten Pork @ Dairy @O Egg Qﬂwgmmn
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Healthy & Vegetarian

O a@EHEYFF Y
Stir-Fried Fresh Mushrooms with Asparagus

HEFHREEL W
Stir-Fried Strings Beans with Olive Leaf

Frpirz W
Stir-Fried Taro with Cantonese Kai Lan

EE S En S
Fish-Fragrant Eggplant in Claypot

HEDBEF LY HE W
Stir-Fried Pine Mushrooms, Lily Bulbs & Snow Peas with Garlic

O ) 2aopitw e W
Stir-Fried Fresh Mushrooms with Black Pepper Sauce

HERERIE WD

Braised Tofu with Bamboo Fungus and Flower Mushrooms

H & Bf 4 3% X Seasonal Farm-Fresh Vegetables: N7
&1 %) Lightly Blanched
#% B Minced Garlic
XY Stir-fried
%% Poached in Superior Broth
) Y& %) Flash-fried with Chili Oil

> P12 g Byl Tt S KB X 1EA 4755 ES g =
Shellfish Aleohol % Nut fggg Gluten Pork @ i @@ Egg Vegetarian
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Rice & Noodles

@ k&0
Executive Chef Li Signature Fried Rice

erENERaR &
Crab Meat & Egg White Fried Rice

) Xomswm €0
XO Sauce Seafood Fried Rice

Hmm &
Yangzhou Fried Rice

tnFan &
Stir-Fried Beef with Flat Noodles

G werpTyas € Q&
Stir-Fried Seafood with Rice Vermicelli

xxsgan €O
Stir-Fried Flat Rice Noodles with River Prawns

) 2y ks &
Singapore—Style Fried Vermicelli

e AIES Byl L 2735 1| % = ES
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Dessert %JE]'

WL ERA (2 E) B 6 4
Coconut Snowflake Ice (Individual) ap
REFIBm O 3

Macadamia Sachima

C HHHE (k) & 6
Mango Sago with Pomelo (Individual)

ABZERART (L) 6
Taiji Style Chilled Black Sesame Pudding (Individual)

O RSB (L) g
Double-Boiled Peach Gum with Ginseng (Individual)

wvah £DP e

Black Sesame Glutinous Rice Ball

BWMEBAT (Bl 6
Pandan Flavored Tofu Pudding (Individual)

XA RARI . (k) e 6
Dragon Fruit and Coconut Milk Jelly (Individual)

> P12 g Byl s S KB X 1EA 45l & ES g =
Q?Shenﬁsh Aleohol % Nut fggg Gluten Pork IZ% Dairy @@ Egg Vegetarian
RIEFBER B =
“’ Rooted in Nature @ Signature Dish ) Spicy
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&= )L&E FE 2 Shang Palace Kid Menu

QEFETHRE €0
Royal Crystal Shrimp Dumplings with Asparagus (Har Gao)

SRRk e CFC

Premium Siu Mai

BT RYEITE F O d
Lava Custard Piggy Buns

BB AR £ O
Pandan Egg Tart

BAERE (R)LIGH
Crab Meat and Sweet Corn Soup
(Individual)

REDITE €0
Stir-Fried Prawns with Silky Egg

@ REEEN £
Sweet and Sour Pork with Black Vinegar

HEGHE R AT €80
Crispy Chicken Strips with Teriyaki Sauce

AFFERFER §&
Steamed Sea Bass Fillet with Black Fungus

QEFEIR OCE
Honey-Glazed Black Char Siu

MR &
Yangzhou Fried Rice

> J1K Er wE 2% 535 = ES =
Shellish émc/ohol % Nut fggg Gliten %ﬁg IEE% ygﬁj‘u : @@ Egg Qﬂ

Vegetarian
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