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A Treasured Legacy
to Savour

Shang Palace has since inception, been
an exemplar of sophisticated Cantonese
gastronomy; renowned for the grace and
dynamism it brings to the cuisine. While
flavours here are redolent of tradition, they
are crafted with today's palate in mind. In the
ambience of an Imperial Chinese garden with
floral motifs and an understated grandeur. its
team of brilliant chefs led by Executive Chinese
Chef Daniel Cheung presents the old and
new in delicate balance and perfect harmony.
On the floor, Asian grace and hospitality
is nurtured as families by generations have
feasted at these tables. At Shang Palace,
legacies are preserved. And new ones made.
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Applewood smoked bean curd rolls with shitake mushroom.

JRFLEY 35 HARUIR 5 3F
Baked live prawns with garlic and Sarawak white peppercorn
M2V IEWEER L= 5212 ay




Fe b AR 3 K R4 4% 2 BEAF
Steamed 2 > white sauce topped with crispy Parma ham
NEDT 4V DIV 3

A A A 4R
Fried rice with Kagoshima Wagyu beef served in whole tomato
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CHEF DANIELS SIGNATURE DISHES

XTIV 2T DIBIEDHHE
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I8 & & & (6FF)
Applewood smoked bean curd rolls with shitake mushroom,
carrot and green mustard (6 pieces)

FuTIN Iy RCAE—7 LIS A 7. =P v AT FabiEss (61H)

IR e iR (F42)
Stewed shrimp pomelo peel (per person)
IELTVEYDEAN Z—7 (LAF)

SR LR 4 ) WU i 3T
Baked live prawns with garlic and Sarawak white peppercorn
WIN2ICREL == Y FT 722y

" AR 2 KRR 25 B B (12)
Steamed spotted garoupa fillet in egg white sauce topped
with crispy Parma ham (per person)
NI D74 ZELEBIARED V2 S0 (LAHT)

LAY R E & (F1)
Braised bamboo pith stuffed with imperial birds nest and topped
with crab coral (per person)

MEDWUGEDF AN 77 DAL EDOAH=DWEDE (LA

T REIEREE 2 (F1x)
Deep-fried stuffed crab meat in shell (per person)
DA =G DT (LART)

F W (FR)
Cantonese-style crispy chicken served with spicy salt (half)
AL —RIERAI VAE—FF%Y (~—7)

RAL T oA AR (F4)

Fried rice with Kagoshima Wagyu beef
served in whole tomato (per person)
A= b2 M AR REEERI T v — 2 (LA

SF

VEG ( P N SF
= Vegetarian AYRYTY R Chilli FFEF  F A Pork BB 2 NupkyvE I 2 Shellfish B

FrAT AR 5 A2 10% AR 490 B HUF 4 .
All prices are subject to 10% service charge and prevailing government taxes including GST.
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Deep-fried whole boneless chicken filled with fried glutinous rice
SBARHDOBT I LT %

B2 - BF K R 40
Sautéed fresh milk. crab meat and egg white accompanied
with deep-fried pork rolls and Yunnan ham

R AL BT OF — 2 — LT BTN LR A
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.~ Bopel quail filled with birds nest in supreme broth
AT ELSDRAYERA—T

SGD
7] | standard | B4 2
“RRBRE R (1) 98

Boneless quail filled with birds nest in supreme broth (per person
HREIAT L LSDRAD A —T" (1)

P D E 4 w2 R 38
Sautéed boneless frog leg and seasonal vegetables skewer
and accompanied with sliced Yunnan ham

HBOOLRBHHOEGHENSA—T

T AREE (68 6
Deep-fried crab meat, coriander and pork fritter (6 pieces)
HIREA TNV D LR DR DR L DEENLDATA AR

388 R F RI (84) 78
Sautéed boneless chicken wings skewered with
abalone and mushrooms (8 pieces)

FEFZ T4 7L TIE X 208 (84)

ST 2P B DF K RIS 38
Sautéed fresh milk, crab meat and egg white accompanied
with deep-fried pork rolls and Yunnan ham

LFLL A=A IO DR — 70— VT E SN LR A

B EAE R (R | s p—xHE 108
Deep-fried whole boneless chicken filled with fried
glutinous rice (whole) | one-day advance order required

O EHGTODENT /AT L FF 2 (= FF ) (45T # TD X))

VEG ( P N Si
elarian AT # Chill cF  FA B Pork FHY B2 Nuuhw¥B 3% Shelllish

By AR 5 An10% AR5 9 B BURT 3 e Bl
All prices are subject to 10% service charge and prevailing government taxes including GST.
PRI ENEN B L 10%0Y — EARE TRV LET,
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Chilled cucumber with minced garlic and vinegar
=¥ =2 DHCAYIY AD X 27 OFFIZ
FESILE Y & 14
Century eggs with pickled ginger
=g k)
2 i 21 3 % 28

Marinated red jellyfish with spring onion oil
WI 7 DR FRERFTAAN

BRI 6 IR 18
Deep-fried whitebait with spicy garlic

IABTE AL —H— w7

IR A 38
Chilled sliced conch with minced garlic
WHBRDATA AL =Y 27 DHRLALIY

WERE R 16

Deep-fried bean curd with spicy salt and pepper
TEENT DAL =YV bl ay avhiy

bR AN E 16

Deep-fried fish skin with salted egg yolk
SR T EHLTRAT L A BH g

W 240 3k vl A R 38
Crispy frog legs with shredded ginger. salt and pepper
ATZNOPEAEZDBTAYY K, 23 a w3}

VEG C P N SK
* Vegetarian A2 R)T #K Chilli 2+  #45 B Pork W B E Nut vy I 3£ Shellfish B

B A AT B Ae10% MR E-9 R K A
All prices are subject to 10% service charge and prevailing government taxes including GST.
FORRHRITIEBET B L 10% D4 —ERARPETUR L ET.
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N E T U2
Barbecued pork loin glazed with honey sauce
BEY —ATHoDIKU—ADF v —2—

N FRE TR
Traditional barbecued pork belly glazed with honey sauce
BRI E Y — R THEDIIENTHDF v — 2—

"B R AT
Roasted crispy pork belly
&7 DB —Z B

BRELS (FR)

Homemade soy sauce chicken (half)
AR BT %> (~—7)

FERABE
Barbecued pork and poultry platter
FREBADN—RE 22— 95—

L FHERE (HR) (FR)/ (FER)

Roasted Peking duck (served in two courses) (half) / (whole)
5y ru—2b(@2a—2R) (»—7) /(F—)

4R SUE - (84F)
Barbecued suckling pig 8 pieces)
{FIRD/S =% 2— (81HH)

a2 (AR) (FR) / (¥ER)

Roasted suckling pig (served in two courses) (half) / (whole)
fFEOR—AF (2a—R) (~—7) /(=)

’mﬁhm

AT AR 5 Ae10% AR 5-9F B 80 3 e Hto
All prices are subject to 10% service charge and prevailing government taxes including GST
LA H R RLEN R EE 10%0Y — EARE RV L ET
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SGD
#34% | per person

RPN S X R A 42
Double-boiled ginseng soup with abalone and black chicken
TOELRBOYEE NS A—T

R IR bR IR 46
Double-boiled pork shank soup with sea conch

and dried sarcodon aspratus

BHEIS 257 ADIBARHA—T

Bk 1) g R A 138
Buddha jumps over the wall (Double-boiled assorted dried seafood soup)
PR (it —7 — F &RAD 2—7)

A H O AR R R b A e 70
Double-boiled chicken soup with matsutake mushroom,
fish maw and sea conch

WE S BEHAYF X A—T

EREFHFEG 22
Fish broth with carrot, tomato and potato
=P/ b RO HLEAY ADR—T

sn:mu%@£#ﬁ§ﬁ¥§; 55
Hot and sour soup with assorted seafood
#hlis —7— R A ERER—T

THBERRRR 20
Sweet corn broth with fresh crab meat
GHoBWAD AL —ba—2R—F

EYBIFA R 18
Braised minced beef soup with egg white and coriander
FOEAIIA. 27— AW R—7

P R KT 4. per person 1445 16
Soup of the day 18] i Standard 4 persons 445 50
HEbHH A=

VEG ( P N SI

P AR 55 hw10% R 59 B SRR 3 Wl
All prices are subject to 10% service charge and prevailing government taxes including GST
PR BRI IRLE 10% 0 —E ARE TRV LET,
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so it @ E18k Fea s (& XR) 268

Braised 18-head whole dried South Africa abalone
in abalone sauce (per piece)
187 7 U ARE T T EDLERD T I (1MdH7=Dh)

sartmM2k Fidsas (R) 188
Braised 2-head whole Australia abalone in abalone sauce (per piece)
2T 7 VARET T EDLERDT 7D (1#FH72D)

=R RE (413) 78
Braised 8-head South Africa abalone with fish maw and
goose web in abalone sauce (per person)

QU7 7V APET 7 ¥ L MOROZELZD 77 EMEHT (1)

.7t SRR (1) 60
Braised sea cucumber and fish maw in abalone sauce (per person)
FToalBlDRLEADT TV (LAFR)

B 2 ) B #:509 (F4%) 68

Braised imperial birds nest (50g) broth with crab meat and crab roe (per person)
HiRk DR (5077 b) A—F

AN 3 AR E A 3809 (#4%) 120
Double-boiled imperial birds nest (80g) broth with

matsutake mushroom (per person)

IR ALY kS DHE (8027 1) 2— 7" (L)

2L E A %809 (#4%) 120

Braised imperial birds nest (80g) with brown sauce (per person)
RIS DI(802°F 1) DIEL AL T 77 Y —A(LATT)

VEG ( ! N SI

- 2ih1 3E L D . = 3 o EE S T o
7 Vegetarian /83 - 74 Chilli 4 W otk B B.3= Nul / 2 Z=-bhellhish

B AR 5 Aw10% AR 5- 9% B BORE W e #to
All prices are subject to 10% service charge and prevailing government taxes including GST
FRR R IR R B 10% DY —E ARETR L E T,
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LIVE SEAFOOD FROM OUR TANK
=7 — P~ ED~

#% % |per 100g | v —7—Fr=2—
SR T 120

Empurau
Ei TG

= KA 48
Pacific garoupa
KVEREENY

AR 30
Coral trout
LAYTS

LN FBE 30

Red melon seed garoupa
ALEENS

SLBE 22
Red garoupa

Ky
R 18

Green wrasse
TV—25

F 5t 14
Soon hock
Fegkale=

% R B 16

Tiger garoupa
FAH— TN —r3—

ML 3T 45
Australian lobster
F—AFFVTHEEQ T AY —

& E B ARIT 20
French blue lobster
FIVAETN—0 T A —

R MR SF 20
Local lobster
HyoiEa 7 A% —

F IR 28

Geoduck clam
FAVAFIHAL

HF 2 (—R) 20
Bamboo clam (per piece)
<7 H (b))

=g 16
Sri Lanka Crab
Al hie

i 2 S 10
Tiger prawn
INeIE

B (—R) 15
Live frog (per piece)
Ax (1)

VA b8 3R 3 A SRR B X A Ko
Guests are welcome to choose our recommendation or their preferred cooking methods for the above seafood.
LAY DD, ¥ LDy —7— FTO IR HOMMT EEBRTWARTET

VEG C P N SF
53 Vegetarian AYAYTY R Chilli BT A Pork BR B & Nu vV T 3 Shellfish F#%%

B A AR5 % An10% AR5~ 9 2 AT o 9 Hho
All prices are subject to 10% service charge and prevailing government taxes including GST
FORRC AR TR L 10% O — e AR TR LE T,
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T e R Ak 5 o0 (1) 28
Deep-fried fresh abalone and crispy rice with
salt and pepper (per person

LEPIEBIFE 7VAY—5 4 A0 E 2 373 (1A

R (1) 32
Deep-fried crab claw coated with shrimp paste (per person)
> a) VI R=AMKDH = DT (LART)

ik 285BI\ (&%) 38
Pan-fried cod fish fillet with spring onion in soy sauce (per person)
27D 74 L ERAX O (1))

Hhil & =895 & 4 78
Sautéed cod fillet with yellow bean paste
and onions served in a clay pot

HWADZSDT7 4L LR K2

iy £ 78
Wok-fried seafood and seasonal greens with
crab coral served in a golden nest

WD JUTEED (1T 7> —7 — FEFH DR, A= Db o

" IR AR 58
Traditional stewed garoupa belly served in a clay pot
WA NG DAL
VEG B ( ¢ N s
arian AT ¥ Chilli - FE B Pork B 2 23 Nut / 1 3= Shellf

FRAT AR5 5 A10% M5 9% A BOAE 3 AL
All prices are subject to 10% service charge and prevailing government taxes including GST
FERR R BET B 10%0 —EARE TR LET,
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ok B B IFIR 42
Deep-fried prawn with wasabi mayonnaise and salted egg yolk
IR IETEbENea 2 —A ST L7 IN

C BRIBRSFITIR 42

Sautéed prawns with chilli and cashew nuts
INRIELEXET A a—ty Vb

X.O% 4 AL 78

Stir-fried scallops and pacific clams with seasonal greens in XO sauce
T T ERFHERET ) H FH O OXOE D0

Hper i satt R 58

Stewed sliced abalone and dried seafood with vermicelli
and assorted vegetables served in supreme broth
TIEDATGA RE e —T7 — F E=7 v FREFEAD AR —T

Bt orie 8 B R 48
Braised seafood with bean curd in clay pot
MADS—7—FEEBEDALE

24 2R & E B (6009) 160
Steamed garoupa fillet with black mushrooms, Yunnan ham
and seasonal greens

NF DT 4L ENEE, EIF D FHIOEFHIEL (600g)

KREREEFLE (6009) 160

Sichuan-style boiled garoupa fillet
Pajl T D74 V4T (600g)

VEG C P N Sk

* Vegetarian ¥/ AT 3% Chilli B+ Z A Pork BH B2 Nut HyVE I £ Shellfish B

FRAT AT T B Ao10% R4 95 B SR % #o
All prices are subject to 10% service charge and prevailing government taxes including GST
FTRRICIRBLERTBLL 10% 0% — AR ZTIR L E T,



beef with sliced garlic served in golden basket
by :

SGD

18] | standard | #iEt4 X

& 335 h e

Stir-fried Kagoshima Wagyu beef with sliced garlic
served in golden basket

T=NTF VN7 b AYBREERN L = =7 DATA R

¢ IR RBIFA
Stir-fried sliced beef and shishito pepper with garlic
in black bean sauce
PFRADATA R, = =7 DEER DS

P XA
Chinese-style pan-fried beef tenderloin with chef’s special sauce
HIERE—7 T 5 =04 v by 27 DR Y — 2%

" REE T ERA

Sweet and sour pork
MK

" A E
“Wu Xi" style braised pork belly
MES KL S A DZEL 2

IR AR 23R P B
Pan-fried minced pork patties filled with conpoy
and diced lotus roots
JKOZA DT 4 LB GEORDO Y] ) e

FRAT A4 % 7 Ao 10% AR50 BBUAT 3 WAt
All prices are subject to 10% service charge and prevailing government taxes including GST
FoRB R IRE N B L 10%0H — EARE TR L £ 7,
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Country-style spring onion chicken
M MLE 2 F %

SGD
15 | standard | fie4r4 &

BAERS (BR) | wrr—xaz 138
Imperial beggars chicken - Baked marinated chicken wrapped

with lotus leaf and clay (whole) | one-day advance order is required

BHER - DIETERATHA S P YRTFF2 (=) | (245511T % TOZETFHY)

%5 Bl (FR) 38
Country-style spring onion chicken (half)
HERERFF X (hN—7)

BAER I T 36
Wok-fried diced chicken with capsicum, pecans and almond
FXYDAYIYERT VD C—H . T—EV DD

=R R 36
Braised chicken fillet in sesame oil. Chinese wine
and soy sauce served in a clay pot

HIADF X D74 L EHAIRRIH B, FHROZE LR

R 5 BRihk 58

Traditional stewed goose with ginger
R NEA S [OREE = <8

R I (FR) 38
Baked chicken with preserved mustard vegetables (half)
FXUPEEECRY — FTTEE (N —7)

z

VEG ( P N SF

% Vegetarian ~YAVT Y #R Chilli B2+ Z K Pork W B Nut 7y M £ Shellfish FidE

AT AR E B A 10% MR 490 B HORE 38 e #o
All prices are subject to 10% service charge and prevailing government taxes including GST.
FORRHRITIEBE T B L 10% D — ERARPETUR L ET.
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VB MEWIEANT

Sautéed assorted vegetables with truffle oil served in a pumpkin

ARF w OHICEEY M AR RO N 2 7 3 A NP D

ThiiReTwFa

Stir-fried French bean and bean curd with preserved vegetables

YA V7 EEE T

B SUih & R

Sautéed Chinese leaf lettuce with preserved bean curd sauce

(SEDIRLY — A0

2r iy SLA AN R .
Braised assorted vegetables with preserved bean curd
served in a clay po

HAAD AR L ALDEL K

3[R R R EL

Braised bamboo pith fungus rolls with vermicelli and
topped with birds nest and seasonal vegetables
XRAY T HEEEC—T7VDERLBDROHLFEHOWRDE

MeEEAG R 2 AR

Steamed seasonal vegetables with preserved mustard
vegetables topped with crispy enoki mushroom
FHIOW R LAY — M REL O/ X HOY

We KR 5%y R 3
Sautéed garden greens with water chestnuts and
crispy fritters served in a golden nest

WEOR AN EREEE a4 7 ) v ¥ — b

‘et EREAE 2R
Braised homemade bean curd with brown fungus
and ginkgo nuts in pumpkin sauce
ARWEIEL T TV 2y al— b BEQRLED/ Y Tx ) =253

Btz
Sautéed shredded potato with Sichuan chilli and vinegar
¥ A TDTY)Y LU EER -1 DD 2

VEG (¢ P N
* Vegetarian % )T % Chilli B+  Z B Pork BH g
FRAT AT T 5B Ao10% HR - 95 B SR % #o

All prices are subject to 10% service charge and prevailing government taxes including GST
FORFIRIC BRI IBLL L0%0Y —EARZ TR A LET,
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BB RITELE AR (12)

Braised lobster with black bean sauce accompanied
with pan-fried vermicelli (per person)
07 RS —DRLHD DT D=7 oI Z (AR

SE AL AR T T 330 e B Y 2 Ky
Wok-fried rice vermicelli with Alaska crab meat, conpoy and egg
E=7 P I AAEA = T H N

Ty 457
Stir-fried rice noodles with sliced beef tenderloin
E—7 2 E—7 7 —aA DA A AR

H S 8 R
Pan-fried crispy egg noodle with assorted seafood
#Hliz—7—-FAbBExZIE

oy iR R
Braised egg noodles, shredded dried seafood with abalone sauce
Wt —7 —FOTYIh

A E RN R
Braised ee fu noodles and wild mushrooms with black truffle oil
P E KIRey S b —h B a7 3 NDHELE

& o0 K AS T @ (F12)

58
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Poached inaniwa noodles with sliced abalone in fish broth (per person)

FES AL TIEDATA AAD D A—7 (1 A\ Hi)

FRKZ K (FH)

Golden mantou (portion)
[ AT

VEG ( P N SI

% Vegetrian ~VRUT7Y R Chilli F¥F FEA Pork KA 2K NuctyVE 13 Shellfish Hi#dE

BB AR & 5% A010% HR 59 2O 3 o HLo
All prices are subject to 10% service charge and prevailing government taxes including GST
TR IR B 1 0% DY — AR Z TRV L ET,
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Braised rice with shredded fish maw and conch
SRDBERDDFUSHED {11 71D T-UI 0 L B H DKL K

IR
RICE

Z 1k

SGD

7] | standard | #HEH4 X

AR
Fried rice with prawns wrapped and steamed in lotus leaf
HOTETHBOTHELILIVRIEDTF v —1Y

T REMBFRREFZRABIKR
Braised rice with shredded fish maw and
conch served in basket with lotus leaf

HEDLEAD OFEICEED M F 7RO T U D L5 HD2EL %

O RIT AR i IR
Poached rice with seafood and crispy rice in lobster broth
Cly——E IR Al N T AR

T H TR

Shang Palace fried rice with assorted seafood and barbecued pork

TRy —7 —FEFvr—2a—DF v—rv

" FE ORI (MEAR) | #anringisse
Seasonal clay pot rice (four persons) | waiting time 45 minutes
A D i D TR (4 T)

VEG C P N SI

# Vegetarian AYRVTY R Chilli T  FH Pork B B R NuFuvE 3K Shellfish FIgH

B A AR5 5 0% BR 440 2 SRF I H.

All prices are subject to 10% service charge and prevailing government taxes including GST
TR B IER L 10% DY —C AR L £,
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TR FE e B 78
Shang Palace double-boiled birds nest with rock sugar
B EDKIPBEAD YA DY

4r F P E 25
Double-boiled sweetened Hashima with red date and lotus seed
HWRAN T2l V A GEORR

TZE¥R 15
Shang Palace three treasure treats
BT — F3MIED by

AR H % 14

Chilled mango sago cream with pomelo
wyI—YId7Y bl An

=t FH R g iy 14
20-year tangerine peel sweetened red bean soup
206EHDHIPAY ¥ LDETHH

# £ w) 14
Chilled mango pudding

zra—7SY

\ RREBE QSR 14

Traditional almond cream with egg white
{E#EZ 7 — Y P2 — L E PR

HMeXF 13

Chilled herbal jelly
BHEY —

U A ERS 15
Chilled coconut ai-yu jelly
20}y VEEEY

Zoe RS G M) 10

Black sesame and white coconut glutinous steam rolls (3 pieces)
AHIREE 22Ty Y ADBEAREES (3MH)

EER TR 3r) 9
Chilled osmanthus wolfberry cake (3 pieces)
7 aADEDEINT—F (3H)

=S 174
‘H #£ Ice-cream (one scoop) 6

F3F. BEX. W7

Vanilla, Black glutinous rice, Coconut
FAAZN =0 G 22)

N7, BEBAR, aaFryy

BIAT GWF) | sromesr. Fnti 2004 9
Baked egg tarts (3 pieces) | Freshly baked waiting time 20 minutes
FsAzy 770t (3MH)

FERHFB (F4) 2.5

Longevity peach bun (per piece)
PRAESE (—)

FEHRE (F142) 10
Shang Palace fresh fruit platter (per person)
ZHIO7 V=YD AR (—ATR)

VEG ( P N SI

% Vegetrian ~VRUT7Y R Chilli F¥F FEA Pork KA 2K NuctyVE 13 Shellfish Hi#dE

BB AR & 5% A010% HR 59 2O 3 o HLo
All prices are subject to 10% service charge and prevailing government taxes including GST
TR IR B 1 0% DY — AR Z TRV L ET,



