SUMMER PALACE
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A LEGEND
OF
CANTONESE
CUISINE

Summer Palace is the signature Chinese
restaurant of the Shangri-La Group.
Summer Palace, with its creative cuisine,
impeccable service, and beautiful interiors,
delivers a unique, quintessentially
luxurious experience to guests.

The Chinese characters making up the
name Summer Palace mean
“Serene” and “Place of Royalty”,

respectively. They were deemed particularly

appropriate for the level of cuisine and

service that Summer Palace provides, along

with opulent furnishings and artwork.

It is the ideal choice for business,
entertainment and social gatherings.

@5 SIGNATURE DISHES

Our produce and cuisine are rooted in nature featuring locally-sourced

ingredients that are acquired in an ethical manner.

All pictures shown are for illustration purposes only. Actual product may vary due to product enhancement.

If you are allergic to certain ingredients, please advise our service associate.

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.



2 HEMIXAER

SUMMER PALACE BEVERAGE PACKAGE A
RMB 68 / Person

1SR R, vamh s, sERT, TR

Juice: Orange Juice, Grapefruit Juice, Apple Juice, Mango Juice

2R T AR,
Soft Drink: Coca Cola, Sprite

3VRHIR: BRRT R, R
Special Drink: Iced Lemon Tea, Iced Milk Tea

@ HEmIXBER
SUMMER PALACE BEVERAGE PACKAGE B
RMB 98 / Person
1SR R, vamht, SERT, TR

Juice: Orange Juice, Grapefruit Juice, Apple Juice, Mango Juice

2VHREK: T AR, 2
Soft Drink: Coca Cola, Sprite

RINR= 12

Tsingtao Beer

& HEMXCESR

SUMMER PALACE BEVERAGE PACKAGE C
RMB | 38" / Person

1SR R, vamht, SERT, TR

Juice: Orange Juice, Grapefruit Juice, Apple Juice, Mango Juice

2, 4L AT CREFIEIREER AL, thIl 4y, B
Red Wine (Los Altos Cabernet Sauvignon, Central Valley, Chile)

3. AW CRiREKMHEEFA, hRrlg, @)
White Wine (Los Altos Sauvignon Blanc, Central Valley, Chile)

2 HEWMXDESR
SUMMER PALACE BEVERAGE PACKAGE D
RMB | 98" / Person
1SR R, vamht, sESR, TR

Juice: Orange Juice, Grapefruit Juice, Apple Juice, Mango Juice

2 ELAAN CRIFEARERTAL, kil , BR))
Red Wine (Los Altos Cabernet Sauvignon, Central Valley, Chile)

3.EEE W CRif@KHEET A, b, 8F)
White Wine (Los Altos Sauvignon Blanc, Central Valley, Chile)

4,70 (BANEED 2 RIN, JREHt, BRHM)
Sparkling Wine (Ruggeri Prosecco Argeo NV, Veneto, Italy)

* DU R3O N, JF 53 %5 A1 0%k 55 2t 55 BORF B T B

All prices are in RMB and subject to a 10% service charge and prevailing government taxes.






ﬁﬁﬂ%%ﬁ RMB #il/Standard

Mantis Shrimp with Spicy Sauce



CLER SN RS

Clam with Lime Chili Sauce

4% g

NN

Shanghai-style Smoked Cod Fish

TR REIT

Goose Liver with Sake

HR AL

Jelly Fish with White Pepper Powder

hE®EA

Marinated Beef

RMB | ) 8#i/Standard

RMB | 4 &#l/Standard

RMB | 5 8#il/Standard

RMB 9 8#i/Standard

RMB & &#il/Standard
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Shanghai-style Salted Chicken

RMB f%/Standard



Chaozhou-style Marinated Sliced Goose

RMB

#il/Standard

KRBTk

Marinated Taro

PR A

Marinated Beef Tripe and Coriander

1] e 7K G

Chaozhou-style Marinated Goose

RMB & &4il/Standard

RMB 9 & #l/Standard

RMB | 6 8#i/Standard



J:{@%*% V_qfé.& (BY, W, JEEF, 43k ¢) RMB #l/Standard

Shanghai Marinated Combination

(Green Soy Bean, Duck Tongue, Shrimp, 4-head Abalone)

Eéﬁﬁ% Fﬁ RMB #l/Standard

Sweet Tomatoes with Passion Fruit Sauce

?‘%Hﬁi 7}%’: Tlﬁ% RMB #il/Standard
Chilled Sliced Bitter Gourd

fé\[ﬁiﬂfé% I\ RMB 0 6 #il/Standard
Crispy Radish Skin
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dNOS | ¢

2 ‘{%ﬁﬁ{#ﬁjkﬁ% RMB 3 O 8#i/Person %%*ﬁﬁ%
Double-boiled Dried Seafood Soup Traditional Grouper Soup

Cantonese Style

HUFAE AN BR 177

Double-boiled Sea Whelk Soup with Cordyceps Flower

PR PR B

Double-boiled Fish Maw Soup with Watercress and Pickled Duck Kidney

FHE U

Double-boiled Conpoy Soup with Morel

HSEEKD

Signature Daily Soup

Sope i
Prosissess
Spinach Soup with Bamboo pith

RMB | 8 &4i/Person

RMB 2 O &4i/Person

RMB 22 &4i/Person

RMB | 9 84i/Person

RMB O &f1/Person

RMB 9 81i/Person
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Signature Crispy Chicken (Half)

RMB | 98 1/Half
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H dNOA9IvVd ASANIHD |

%ﬁﬁ)ﬁ'ﬁﬁ% (—5) RMB 398 1/Piece

Cantonese-style Roasted Duck (Whole)

| PiZ/Two Ways Preparation

RMB 9 & 1824/ Sauteed Duck Rib with Salt and Pepper | RMB O & % 26598 4/Sauteed Duck Rib with Ginger and Scallion



Roasted Crispy Pork Belly

RMB | 3 8#il/Standard

N

7S

ot
5

Hong Kong Style Roasted Goose

i

RMB | 9 8#il/Standard

HH JF”’;‘EHY’% RMB | 3 8#il/Standard

Barbecue Pork

HHJ:F ﬂ@ﬁﬁ RMB | 6 8#il/Standard

Barbecue Combination

{LI?I ii‘:? L%{q: RMB 22 &#l/Standard

Roasted Sliced Suckling Pig

iz AR RMB | 1 88 51/Picce

Roasted Whole Suckling Pig
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H ANDAGYVE ASANIHO | $3
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RMB 3 9 8&/ Person

TSk T AT

Braised Whole Fresh Abalone with Pan-fried Goose Liver



& R R P

Vegetarian “Sharks Fin” with Ham Soup

RMB | 3 841/Person

MR

Superior Fish Maw with Chicken Soup

HRUR 7z e

Braised Bird Nest with Shrimp Soup

IE R SLoRE

Braised Whole Dried Dalian Abalone with Oyster Sauce (10 Heads)

B Sk

Braised Whole Dried Abalone with Oyster Sauce (20 Heads)

I AL M i

Braised Whole Dried Abalone with Oyster Sauce (10 Heads)

BREHALirZ

Dried Sea Cucumber with Oyster Sauce (50 Heads)

HIREIFLZ

Braised Sea Cucumber with Scallion

RMB 4 8 8 ii/Person

RMB 45 & 41/Person

RMB 7 8 8i/Person

RMB | 3 8&i/Person

RMB 2 98 & fi/Person

RMB 3 3 84i/Person

RMB 49 8#i/Standard

H doOo4vds aandd | EFHGE |



H AOOAVAS TAIT | FEESHF |

© R

Spotted Grouper

ELEHE

Tiger Grouper

Freth

Marble Goby

| 387574/ Choice of The Cooking Method
JRA I 7%/ Steamed with Soy Sauce

SR IOPEER/ Wok-fried Sliced Fish with Green Vegetable

RMB 98/50¢g

RMB 5 &/50¢

RMB 46/50g

Ji %% Wi}/ Deep-fried with Soy Sauce



RELE AR

Red Rock Lobster

i E Ry

Boston Lobster

ANHbING T

Baby Lobster

| A% 8 5 74/Choice of The Cooking Method
%4 ke /Boiled with Rice Cake

1 Z 2 1:#/Boiled with Noodle and Cheese

RMB | 28/50g

RMB 4 0/50g

RMB 02/50g

A 4 1% 7%/ Steamed with Garlic

JiE XU/ Deep-fried with Chili and Garlic
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King Crab

e

Dungeness Crab

==
T
Hard Shell Crab

| H &2 J1 74/ Choice of The Cooking Method
& 45 3% 400/ Wok-fried with Ginger and Scallion

A6 2 2% 7%/ Steamed with Rice Wine and Egg Yolk

RMB /8/50g

RMB 5 &/50g

RMB 4-8/50¢

kit XY/ Deep-fried with Chili and Garlic

B/ Wok-fried with Chili and Preserved Bean Paste



& /J\ﬁil/l\%% RMB 2 () 8 #il/Standard

Wok-fried Crab Meat and Roe with Rice Cake

éﬂﬁ%i% B‘ﬂ% RMB | 8 8#i/Standard

Deep-fried Cheese Roll with Crab Meat

TS B AKIA RMB 0 & 8#i/Standard
Steamed Crab with Minced Pork

H ANISIND AOOAVHS | WEEE |



H ANISIND AOOAVHS | PeEa |
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Wok-fried Prawn with Sour and Spicy Sauce

M F BB AR RR

Wok-fried Prawn with Black Olive

HREARM Ry 2252

Vermicelli Clay Pot with Dried Shrimp

FM R R 11,
Deep-fried Cod Fish with Soy Sauce

RMB | 9 8#il/Standard

RMB | 8 8#i/Standard

RMB | 3 8#il/Standard

RMB 3 9 &#il/Standard



(el e

FE X TEREAR N T A (7509)

Steamed Yellow Croaker with Rice Wine

RMB 09 &#i/Standard

[FEEZRE 4N

Roasted Eel with Preserved Bean Curd Sauce

RMB 2 () &#i/Standard

WY BRI B fih

Eel Fish Clay Pot in Port Wine Sauce

RMB | 9&6i/Standard

B%}’ ?H_Hj?/l\?'%% RMB 2 () 8#i/Standard
Scrambled Egg with Sea Urchin

XO&E+
Wok-fried Scallop with XO Sauce

RMB 22 & #i/Standard

FHYT S8 RN IEMI L (450
Steamed Abalone with
Preserved Bean Paste (4 Pieces)

RMB 3 8 &#l/Standard

s e g
iAot (4
Steamed Scallop with Garlic (4 Pieces)

RMB 2 & & #i/Standard

Eﬁf Z&'f?%ﬁi@m% F]A RMB 3 6 &#il/Standard

Boiled Sliced Sea Whelks with Spicy Sauce

H ANISIND AOOAVAS | PeEE |



H ANISIND LVAN | W |

TR 2

BRI E e

Sous-vide Wagyu Beef with Preserved Bean Sauce

RMB 69 &#il/Standard

R SO piZas

Hong Kong Style Poached Sliced Wagyu Beef

PR UL

Wok-fried Beef Fillet with Black Pepper and Scallion

BRI IE A

Sweet and Sour Pork with Fruit

ARFSLLIR A

Shanghai-style Braised Pork Belly

DGR Gl

Scrambled Ginger Chicken Fillet

RMB 5 & 8 #l/Standard

RMB 29 & #l/Standard

RMB | ) 8#il/Standard

RMB | & 8#il/Standard

RMB | 88 1/Half



BFZR DT I

Stewed Mushroom with Chicken Stock

RMB 9 &#il/Standard

] S 51 —ff
Zl‘ﬂ‘éagé%ﬁ Fr RMB 9 8#il/Standard
Wok-fried Snow Bean and Celery with Black Garlic

:F“};ﬁ @éﬁ RMB & 8i/Standard

Dry-fried French Bean with Minced Pork
and Preserved Vegetable

ﬁﬁ'ﬁﬁ?ﬁﬁﬂiﬂ\ Hﬂ‘ﬁ RMB | 2 8#il/Standard

Fried Vegetable with Bamboo Shoot
and Yellow Fungus

ﬁ]:'%j’ l]/% ﬂ%‘ﬁ é RMB & &4il/Standard

Wok-fried Chinese Kale with Shrimp Paste

H SHTAVLADAA | ¥k |
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H SHTIVLADAA | 4

£54
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Stewed Tofu and Morel with Oyster Sauce

RMB 9 8#i/Standard

b{% %Ehﬁﬁ:F*Dh%i RMB 9 8#il/Standard

Wok-fried Cauliflower with Sun-dried Tomato

s
TH/V \iﬁfﬁﬁlﬁ\ RMB & &4l/Standard
Wok-fried Choy Sum with Garlic



SUMMER PALACE




H NS NI | &3 |

— I fify £ iR

Abalone Puff

fiep iR = 22 4

Shrimp Spring Roll

EE/INER,

Steamed Xiao Long Bao

EIPE A2

Crispy Barbecue Pork Bun

RMB 4 8/Piece
(=42 Minimum Three Pieces)

RMB | Off/Piece
(Z#F2 4 Minimum Three Pieces)

RMB | Off/Piece
(=4F# 4 Minimum Three Pieces)

RMB | OfF/Piece
(=42 Minimum Three Pieces)



< LantsihR

Crispy Cheese Balls

RMB 1/Piece
(=4F# 4 Minimum Three Pieces)

Rk R

Steamed Shrimp and
Water Chestnut Dumpling

RMB 4:/Piece
(=fF# 4 Minimum Three Pieces)

s >
fif rR B
Steamed Cordyceps Flower
and Pork Dumpling

RMB F/Piece
(Z=1F# 4 Minimum Three Pieces)

PRI B 24k

Classic Custard Tart

RMB | OfF/Piece
(= Minimum Three Pieces)

e ST

Barbecued Pork Puff Pastry

RMB /Piece
(=4F# 4 Minimum Three Pieces)

Steamed Shrimp Dumpling

RMB | &4F/Piece
(=fFk Minimum Three Pieces)

ITE g RMB | Off/Piece
=R Mini :
Steamed Vegetable Dumpling (SAFRH Minimum Three Pieces)

EHERIAL RMB | OF/Piece
. S, .
Steam Egg Yolk Bun (=4F# 4 Minimum Three Pieces)

%gﬂfﬁ%% RMB #5/Standard

Crispy Sweet Dough Twist



H ATAOON 2% AD1 | W |

Clay Pot Rice with Preserved Sausage
(Minimum Two Person)

RMB & 81i/Person
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Hong Kong Style Dan Dan Noodle

RMB 4 &fi/Person

K

Braised Beef and Radish Noodle Soup

RMB O &fi/Person




FARITEE TR
Fried Crab Meat Rice with
Pumpkin and Coconut Sauce

RMB | 2 &#l/Standard

REAETTREE 3

Congee with Conpoy and Dried Shrimp

RMB & 8i/Standard

TR
Fried Rice Noodle with Beef

RMB | | &#il/Standard

221 H R

Plain Rice

RMB | Ofi/Person

e Fawasas7fi]
Wonton Noodle Soup

RMB 4 &11/Person

= = o TS N \
TG L2 KKy

Pickled Cabbage and

Shredded Chicken Rice Noodle Soup

RMB 4 81 /Person

o e R

Signature Seafood Fried Rice

TS

Boiled Udon with Shrimp Soup

RMB | 3 8#il/Standard

RMB | 6 8#i/Standard

H ATAOON 2 J01 | W |
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Stewed Superior Bird's Nest
with Almond Cream

RMB 42 &fii/Person

B EERAT R
Almond Tea

KIRPHEL

Fresh Fruit Plate

Chilled Mango Sago Cream
with Pomelo

RMB 3 8£i1/Person

RMB 3 &41/Person

RMB 3 54i/Person
rMB | 38 #l/Standard



EPit% CHINESE TEA

Nre —EEe

Faiderp Uk

MRAE B IE I TH, AL Ui B, SRAEZR , S BTN IR , s
Pu’er, Tie Guan Yin, Jasmine, Chrysanthemum, Gong Mei
ZEYN RMB 4 8 £i7/Person

Premium Tie Guan Yin

TE L/

Zheng Shan Xiao Zhong

rMB 4 81!1/ Person

RETH

Red Robe (Da Hong Pao)

RMB O 8£7/Person

EHAHE ()
Pu’er Tea Brick (Ripe)

RMB O 8fi7/Person

Epﬁ‘i@ CHINESE RICE WINE

RMB | 8 8i#i/Bottle

d e84

8-year-old Gu Yue Long Shan

g O4F RMB 24 0jfi/Bottle

10-year-old Pagoda Brand

EI:I EY@ CHINESE SPIRITS

52° K HYi

52° Shui Jing Fang

RMB | ,0680j#i/Bottle

53 B
53° Meng Zhi Lan

RMB | ,088jfii/Bottle

52°[#%¥1573
52° Guo Jiao 1573

RMB |, 980j#i/Bottle

52" MR

52° Wu Liang Ye

RMB 1,98 0j#/Bottle

E9RIA

Jin Jun Mei

Vi Le

“Xi Hu” Long Jing

W RG] Le

“Ming Qian Xi Hu” Long Jing

PR 204

20-year-old Pagoda Brand

B304

30-year-old Pagoda Brand

YRFA

Fei Tian Moutai

53" & | SHBREEH

53¢ 15-year-old Moutai

53°2F & 304 PRAE I
53° 30-year-old Moutai

53°2F & SO PRAFE I
53° 50-year-old Moutai

RMB 3 Oﬁ/ Person

RMB 68&/Person

RMB 681!7/ Person

rRMB | | 8f/Person

RMB 46 8ti/Bottle

RMB & 80ji/Bottle

RMB 5 ,9 8 &Ji/Bottle

rRMB | 8,0005i/Bottle

rRMB 29, 000/Bottle

RMB 68,888#E/B0ttle



WY BEER

=1, 8, Bt RMB 4 8Jfii/Bottle (330 Z57H/ml)

Heineken, Budweiser, Guinness Stout

BRE R RMB 3 8Jii/Bottle (296 %5H/ml)
Tsingtao

%[L’ﬁ'\ SOFT DRINKS

BRI, BT B R RMB 2 8#/Glass

Hong Kong Iced Milk Tea, Hong Kong Iced Lemon Tea

nfn] ik, B R, A0 4R, RMB 2 8Jfi/Bottle

FHE, WK, TEK, 73FTK

Coca Cola, Coke Zero, Diet Coke
Sprite, Tonic Water, Ginger Ale, Soda Water

ﬁf%ﬂ( SPARKLING AND PURE WATER

=K, EEIK RMB 7 &Jiii/Bottle (750 ZFH/ml)
Evian, Perrier

%ﬁﬁf‘ }iﬂ( RMB 7 8Jfi/Bottle (800 2 7}-/ml)
Voss Still RMB 4 &J#fi/Bottle (375 2£7+/ml)
544 S 5K RMB 7 8J/Bottle (800 27H/ml)

Voss Sparkling RMB 4 8Jii/Bottle (375 Z&F+/ml)

FLLSIK Cmerimenk) RMB 3 8Jfi/Bottle (330 %7H/ml)
Voss Sparkling Water (Cherry Peach)

IHE corres
el , SER0mE,, &k, BAETiG RMB 4-8#/Cup

Espresso, Americano, Café Latte, Cappuccino

;ﬂi%ﬂé%?+ CHILLED JUICE

R, SER, TR, SEE T, ush RMB 3 8#/Glass
Orange Juice, Apple Juice, Mango Juice RMB | 68?L/Jug

Pineapple Juice, Grapefruit Juice

=
qu:ﬁffk SUMMER PALACE DRINK SELECTION

HEEPARIK G RMB 2 8H/Glass
Chestnut and Sugar Cane Water (cold/ hot) RMB 9 8 i/ Tug

BRGTY (rm) RMB 2 8#/Glass
Coconut Milk (cold/hot)

FRWITET (%) RMB 2 8 #/Glass
Yoghurt Soda (cold)



