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Originating from Nanjing, Jiangnan Wok is a renowned Huaiyang cuisine
restaurant that has been consecutively listed on the Black Pearl Two
Diamond Restaurant List. As Jiangnan Wok's first debut outside Nanjing in
the international metropolis-of Shanghai, Shangri-La Jiangnan Wok honors
authentic flavours while adding innovative twists.

Chef Larry Li, a Guangdong native with 20 years of culinary experience and
over a decade in-Shanghai, has been-involved in the establishment and
operation of numerous renowned restaurants. At Shangri-La Jiangnan Wok,
Chef Li oversees the culinary operations, skillfedly infusing’his innovative
approach into traditional Huaiyang cuisine.
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Chef’s Recommendation




POPULAR SELECTION

& K Bk

Braised Fish Head Buddha Jumps Over the Wall

FEXENENHE
Steamed Snow Crab with Shredded Bean Curd
and Shrimp Paste

EE/ ) ESE
Simmered Boneless Baby Yellow Croaker Stuffed
with Shrimp Paste

BERIEIEE 4 A

Pan-fried Beef with Homemade Sauce

REA IR D BE

Jiangnan Wok Braised Pork Belly and Eel

NIFERXBEANES
Stir-fried Shredded Crab Meat with Egg White
and Bird's Nest

RRBEFIFREER

Wok-fried Boston Lobster and Homemade
Rice Cake with Black Truffle Sauce

TEEE—BRE (15, e, BR)
Braised Fish Maw, Abalone and Sea Cucumber
with Abalone Sauce

AEHRTE

Marinated Hairtail in Five-spice Oil

A 7 23S

Steamed Chicken with Aged Chinese Yellow Wine

TRIN\ERLEAS

Roasted Duck Stuffed with Eight Treasures

988 / ¥ fl

1,888/l ¢ 9>
1,488 / {5l %
168 / % ‘7%;

458 / 45l
398 /4l

1088 / #l
1,388 / {3l
498 / 4l
238/ %l

198 /¥ 2
388/ R

338/ 43l

MREERYIFRTIMEZER, BETENSFRSR. IENEIART, HEBE10%RSHRSBUFATHE.
If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%

service charge and prevailing government taxes.



ﬁ, APPETIZER

WS ELBEA
Smoked Fish Fillet, Shanghai Style

S EENE (EEF, #he, 8F, £5)
\ D Y Marinated Combination
(Shrimp, Abalone, Duck Tongue, Edamame)

% S BEMKEHET
Razor Clam with Scallion Oil

SO IIE#HE

Marinated Seafood with Chilli Oil

S TRARERT

Marinated Shrimp

S0 BB

Sea Whelk Marinated with Spicy Wine Sauce

S EXEne

Marinated Abalone

S0 IEREN T

Marinated Yellow Clam with Chilli Sauce

PR LI B o X

Foie Gras Served with Baked Pancake

P BEETMREA

Pork Chuck Marinated with Black Vinegar Sauce

P BT RREER

Barbecued Pork with Finger Orange

P RIWAR

Sliced Pig Kidney in Maggi Soy Sauce

PR

Sweet and Sour Pork Rib
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Chef’s Recommendation
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Seafood Beef Pork Nut
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108 / 5l

108 / 5l

108 / 43

98 / fjl

198 / I

248 /

238 / 4l

128 /

138 / 43l

138 / 43l

158 / 43l

198 / #l

128 /
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Brined Duck

KRB 7

Brined Pork Intestine

mMERT L

Sliced Bean Curd, Yangzhou Style

ST Eh K DR o8
Brined Pigeon

‘O

Chinese Broccoli Pickle

PR B SR

Marinated Eggplant with Vinegar

2RIt a s

Fresh Lily and Green Bean Tart

iSRG /)N B

Cherry Tomato and Lemon Jelly Salad

REEXEZ
Purple Cabbage Salad

AR g E g =

Cane Shoot and Shrimp Roe Salad

PNER

Crilled Green Vegetable Salad

BRIDHL

Vegetable Salad

98 / fjl

98 / il

68/ fil

58/ %R

88/ R

78 / 15

68/ fil

88 / 4l

98 / il

78 / 15

68/ fl

68/ il

108 / 45l

NREERMIFHIMZLEER, FETENEFRSA. FENKAART, AEEE10%RSHESEARTHE.

If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%

service charge and prevailing government taxes.
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KK RSB EIN T35

Double-boiled Pork Ball Soup with Nori

BIN R ERBEEERE
Boiled Shredded Bean Curd in Chicken Soup,
Served with Puff

BHASHER
Double-boiled Carved Bean Curd Soup
with Pigeon Egg

IHEEXEAE
Boiled Yellow Croaker Soup with
Preserved Vegetable

RABEFMTERTR
Double-boiled Fish Maw, Conpoy and
Bamboo Fungus Soup

ME RS A IR
Double-boiled Duck Soup with Sea Cucumber
Dumpling

A A 4 R Bk g
Double-boiled Eel, Sea Cucumber, Fish Maw
and Pigeon Egg Soup

WRMEEISZ

Double-boiled Chicken Soup with Matsutake

EEH 7

Double-boiled Ducks in Superior Soup
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Chef’s Recommendation Seafood Beef Pork Nut

68 /1y

68 /{1
88 /1
88 /1
188 / fu
168 / fu
298 /1y
498 / 5l

258 / 4l
458 / 3l

FER E
Chilli Vegetarian
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ABALONE, FISH MAW &
SEA CUCUMBER

ffe B ST AR ER L 2

Stewed Sea Cucumber Stuffed with Shrimp Paste

THELRILS (60K)

Stewed Sea Cucumber with Scallion (60-head)

TN TeE

Braised Dry Abalone with Abalone Sauce
43k 4 head
83k 8-head
123k 12-head

FRERMEEES
Braised Abalone and Sea Cucumber with Rice Cake
and Scallion

TEEYS &5

Wok-fried Sturgeon Tendon with Yunnan Mushroom

238 /i ‘%\
0

1,688/ R
628/ R
368/ R

568 / ¥

1,388 / 44

MREERYIBRFAMEZEER, BETENSIFRSR. AENRAIART, HEEE10%RSFESBEFNTHE,
If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%

service charge and prevailing government taxes.



2 LIVE SEAFOOD

ﬁ % E8 King Crab 128 / 509
ZRWRIE

Clay Pot with Garlic and Scallion

° wHERER

Steamed with Shrimp Paste and Yellow Wine Sauce

\ 8 R
(é Stir-fried with Ginger and Scallion

@ WM show Crab 78 / 509
PO AR

Steamed with Minced Meat and Yellow Pepper Sauce

ERWHR

Clay Pot with Garlic and Scallion

LTBE Creen Crab 688 / #4l
E3 44

Sautéed with Minced Garlic and Scallion

PIEERE

Steamed with Minced Meat

EWHF Rock Lobster 148 / 509

Wok-fried with Minced Ginger and Scallion,
Steamed with Shredded Bean Curd and Shrimp Paste

RINEFHFRE

Wok-fried with Homemade Rice Cake and
Black Truffle Sauce

B AR Blue Lobster 98 / 509
EHYE

Baked with Black Pepper Sauce

PIEERE

Steamed with Minced Meat

& S ®) P) N) © W)
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Chef’s Recommendation Seafood Beef Pork Nut Chili Vegetarian



W Boston Lobster 68 /509
='W

Stir-fried with Ginger and Shallot

R E KD

Stir-fried with Ginger and Scallion
CEMER

Steamed with Yellow Pepper Sauce

‘NE I Baby Lobster 398/
=R

Wok-fried with Soya Sauce
R3E>T 5

Baked with Garlic Cream

REH coral Grouper 98 / 50g

=xE=

/ﬁl

Steamed with Soya Sauce

HEE R

Steamed with Bamboo Shoot and Mushroom
B2 %33 Hr

Poached in Sour Soup

EBRHN Grouper 38 /509

=
/B A

Steamed with Soya Sauce
=R

Steamed with Dried Olive Sauce
TERE

Clay Pot with Bean Sauce

MREERYIBIFIMEZERER, BETENSIFRSR. IENRAIART, HEEE10%RSFESBEFRTHE,
If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%
service charge and prevailing government taxes.
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SEAFOOD/ FRESHWATER FISH

& 3L Bk i 988 / ¥4
Braised Fish Head Buddha Jumps Over The Wall 1,888 /
BEXELENHE 1,488 / 5
Steamed Snow Crab with Shredded Bean Curd
and Shrimp Paste
NIFERXBEQANEKS 1,088 / 45l
Stir-fried Shredded Crab Meat with Egg White
and Bird's Nest
ENEFITERER 1,388 / fil
Wok-fried Boston Lobster and Homemade
Rice Cake with Black Truffle Sauce
W B B 2 438 / fl
Braised River Long-tailed Fish and
Fish Maw with Clam
FITEREAESR 988 / 3l
Braised Yellow Croaker with Rice Cake
[GEZ B EE UN-—)2 438 / fl
Steamed Baby Lobster and Shredded Tofu
in Superior Soup
EE D NEA 168 / %
Simmered Boneless Baby Yellow Croaker Stuffed
with Shrimp Paste
RAZEDREINES 188 / fi
Clay Pot Baby Yellow Croaker with Minced Ginger
and Scallion
hEHNTA 238 / {3l
Marinated Hairtail in Five-spice Oil
MEXEA 398 / fl
Sautéed Mandarin Fish with Sweet and Sour Sauce
HASEHWAES 438 / {5
Braised Mandarin Fish with Ginseng
EZEXKINEAR 238 / {5l
Braised Mandarin Fish with Edamame and
Preserved Vegetable
) S (B) (P) (N) © V)
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Chef’s Recommendation Seafood Beef Pork Nut

Chili Vegetarian



AR S-o¥ 53 3]
Wok-fried Eel with Red Date and Garlic

HERKkIEEA
Braised Pomfret with Soya Sauce
AEEE—mE (ULZ, e, BK)

Braised Fish Maw, Abalone and Sea Cucumber
with Abalone Sauce

EMEXAA

Steamed White Fish with Homemade Yellow Pepper Sauce

B K F FIAER=

Stir-fried River Shrimp

£ B H IR 5T

Deep-fired Shrimp, Shanghai Style

B RAIFER

Kung Pao Prawn

ER RS

Clay Pot Boneless Eel, Yangzhou Style
B0 68 8 1L BB U AE R

Clay Pot Boneless Eel and Egg Stuffed
with Pork with Abalone Sauce

R T E e/ g e
Wok-fried Seafood and Sweet Potato Noodle
with Sour and Chilli Sauce

FHRED TN

Stir-fried Scallop and Morel

—EWNEXNEHAE
Wok-fried Squid with Preserved Vegetable

RN E TR

Wok-fried Eel with Mashed Green Pepper

HEaflXRETL

Braised Mandarin Fish Fillet and Shredded Bean Curd

288 /

468 /

498 /

68 /1y

388 / 4

228 / 4l

228 / 44l

158 / 45l

308 /

368/ /4l

268 /

388 / 4

238 / 4l

138 / 45l

248 / 5

MREABYSBRTMELEER, BETENEFRZR. FENENART, HESEBE10%REZSHEFRTHE,

If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%

service charge and prevailing government taxes.
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POULTRY & MEAT

BERALGM K4 A

Pan-fried Beef with Homemade Sauce

RIERRAZERFRH

Flamed Wagyu Beef in Stone Pot

BR5% /)N 3 i A B 5%

458 / fl

388/

158 / 43l

Clay Pot Beef Brisket and Baby Tomato in Sour Soup

HREZENH

Spicy Bean Curd Topped with Beef

IR B D BB

Jiangnan Wok Braised Pork Belly and Eel

LR R BT HE

Braised Pork Rib with Soya Sauce

STREHIRA

Jiangnan Wok Braised Pork Belly

B S kREE

Braised Pig's Trotter with Soybean

BT MOET

Stewed Pork Trotter with Radish

A ot 5 2 %8

Steamed Chicken with Aged Chinese Yellow Wine

Rm Bkl 7S

Poached Chicken with Scallion Oil

C) S ®) )
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Chef’s Recommendation Seafood Beef Pork
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238 / 4l

398 / 44l

208 /

198 / i

198 / i

158 / 45l

198 / ¥ R
388/ R

198 / ¥R

388/ R
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Chili Vegetarian



K BOmG 198 / i

Soya Sauce Chicken

EEI\E BT 338/

Roasted Duck Stuffed with Eight Treasures

BF SR 53 65 hR 238 / il
Marinated Pigeon Leg Roasted with Lemongrass
and Sichuan Peppercorn

AREAEERE 208 / 4l

Braised Shrimp, Ham, Mushroom, Bamboo Shoot,
Meat Ball and Fish Ball Pot

S IF M EmeE 228/ fl
Boiled Duck Blood with Chilli Sauce

ML 4 F ThE A 138 / 5l
Braised Handmade Oily Gluten with Mushroom
and Bamboo Shoot

ATHEXRXBENERD 138 / 45

Black Truffle Sausage Steamed with Lotus Leaf
Bamboo Shoot

R IGK B3 10 AE i7 138 / {5

Boiled Duck Blood and Pork Intestine with Chilli Sauce

MREEEYIFRTIMELEER, BETENSFRSR. FENEIART, HEEE10%RFESBFRTHE,
If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%
service charge and prevailing government taxes.
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VEGETABLE

MEIW=T 198 / 4
Wok-fried Pea, Diced Chicken, Meat and Bamboo

HTAREFRER 98 / i

Clay Pot Homemade Bean Curd with Abalone Sauce

EmELN 78 / 44l

Fried Sponge Gourd and Tomato

X8 H FH 128 / fl
Stir-fried Bean Sprout with Chicken Oil

KIFEEXEZEER 138 / 4

Fried Baby Cabbage and Cuttle Fish Ball in Fish Soup

AR TImE X 88 / f

Stir-fried Cauliflower in Stone Pot

TR 88 / fii
(PI4E > Wok-fried / B Poached

BAER 98 / fl

Poached Cattail Root

FEEEDEE 128 / I
Stir-fried Bamboo Shoot with Lily Bulb and Ginkgo Nut

BWEALEER 68 / fi

Wok-fried Cane Shoot with Edamame and Green Pepper

RKEBEEI)\EHRE 38 /11

Boiled Mixed Vegetable in Soup

e e st A P =5

Chef’s Recommendation Seafood Beef Pork Nut Chilli

& © | ® | ® | 8 | O] W

E 3
Vegetarian



Lo

®)

MAIN FOOD & DIM SUM

BB R
Fried Rice Topped with Braised Eel

M IR

Fried Rice with Shrimp and Egg, Yangzhou Style

RICRI7 AR

Boiled Rice and Vegetable in Lobster Soup

BHFIFER

Fried Homemade Rice Cake and Crab Roe

FE (8 / 85

Spring Roll (Stuffed with Shrimp or Eel)

P EE

Noodle Soup Topped with Shrimp Roe, Huaiyang Style

AR R

Glutinous Rice Cake with Brown Sugar

F A

Beef Tart

EHERENER

Soup Dumpling with Black Truffle Sauce, Huaiyang Style

LR vive g

Baked Pancake

BER—mAH

Steamed Rice Cake with Red Bean Paste

AR ROPHE

Dim Sum Combination

198 / i

b

108 / 43 °

188 / 4l i

88 /1y
198 / i
68 / ¥l
48 / {x
78 / 15l
78 / 31
78 / 31
88 / 3#F

48 / 3t

108 / 43

MELERYSHRTWEEER, BFETERNSFRSR. FENKRIART, HEE10%RSHSBUFITHE,

If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%

service charge and prevailing government taxes.



DESSERT

RETHKSE 298 / fi
Sweetened Bird's Nest and Red Date Soup

MEHE 58/

Chilled Mango Sago Cream with Pomelo

BHBRGBHT 28 /11

Homemade Yoghurt Pudding

R T 68 /11

Sweetened Red Bean Soup with Tangerine Peel

BHEXCER 48 / 1

Sweetened Almond Cream

BEREREBYEF 38 /1
Sweetened Lotus Root Ball with White Fungus
and Osmanthus Soup

REETREATIE 48 /{1
Sweetened Glutinous Rice Dumpling Stuffed
with Bird's Nest

) (S) (B) (P) (N) (C) V)
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Chef’s Recommendation Seafood Beef Pork Nut Chilli Vegetarian

NREERYIBRAMEEER, BETENSHERSR. AENERIART, HEBE10%RSZSHFRTHE.
If you have any food allergy or intolerance, please inform your server upon placing your order. All prices are in RMB and inclusive of 10%
service charge and prevailing government taxes.



