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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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Chef Daniel Cheung
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Chef Daniel Cheung, a Hong Kong native with 39 years of expertise in fine
Cantonese cuisine, has harbored a passion for cooking since childhood. Upon
completing high school, he ventured into the culinary industry, starting as an
apprentice and progressively assuming various roles in kitchens. He spent 14
formative years refining his skills at The Peninsula Hong Kong and another decade at
the Hong Kong Jockey Club before joining Kowloon Shangti-I.a Hotel.

At Kowloon Shangti-La's Shang Palace, Chef Cheung has garnered Michelin stars and
widespread acclaim. His accolades include the 2013 Gold Award at Hofex Hong
Kong International Culinary Competition, the 2014 Global Chef Gold Award, and
the 2016 Supreme Gold Award at the 10th Asian Chef Elite Competition. Known for
his adeptness at blending traditional fundamentals with modern creativity, Chef

Cheung employs refined techniques to infuse classic dishes with contemporary allure.



Chef Daniel’s Signature Dishes

=

SGDS
il | Standard

BIABMERE (73 M) 20 v

Smoked bean curd rolls with carrot, black mushrooms

and pickled radish in black truffle sauce (6 pieces)

GSTV

FRGUM HIAH B (B0 20

Traditional stewed pomelo peel with shrimp roe (per person)
SFGSESTP

JRORERD i LSRR T 48
Baked live prawns with garlic and Sarawak white peppercorn
SFGST

TRER S S B (L) 48
Steamed garoupa fillet with black bean, gatlic and
Sichuan pepper (per person)

GSEST

PR AF R 2 B0 LA Y PR K A 46

Deep-fried Ibérico pork wrapped in lychee with aged vinegar
GSTEP

20 5% 3% WY

BRI R E RS (FA) 40

Deep-fried stuffed Sri Lankan mud crab meat in shell
(per person)

SEFGDE

AR JX\37b 5 LA N FR M 42
Deep-fried Ibérico pork tib with crispy curry bread crumbs
SEGDE

HEMEGCER) 40
Cantonese-style ctispy chicken served with spiced salt (half)
G

JEORERR Al EE ) LI A AT (L) 30

Fried rice with Kagoshima wagyu beef served in whole tomato
(per person)

GSTE
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All prices are subject to a 10% service charge and prevailing government taxes.
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Nostalgia

SGD$
i | Standard

WIH G EEENY 22
Traditional barbecued Australian pork with

chicken liver in honey sauce
GSTEPA

BB IR ER 52
Sautéed prawns and seasonal vegetables skewer accompanied

with Yunnan ham
SF P

SEHTHE=FEER () 38
Deep-fried Sti Lankan crab meat, coriander and pork fritter
(6 pieces)

SEGP

fifi ey 2f X (J\1F) 78
Sautéed boneless chicken wings skewered with abalone and

mushrooms (8 pieces)
SEGSTP

E (J\HF) 20
Pork lard rolls wrapped with Yunnan ham
GTPA

K BIOEEY 28
Sautéed fresh milk, Sri Lankan mud crab meat and egg white
SFDTE

PRap i TH BRI )RR (B R) 138
Braised duck stuffed with dried seafood and smoked with

aged Pu Er (whole)

FIRE—KFNIT | One-day advance order required

SFGSEST

e ARG (FE Q) 118
Deep-fried whole boneless chicken filled with fried glutinous

rice (whole)
FIRE—KFNIT | One-day advance order required
SEGSESTP
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All prices are subject to a 10% service charge and prevailing government taxes.



Appetisers

SGD$
il | Standard

FHEER 16
Chilled cucumber with minced garlic and vinegar
-

PR e AR 28
Chilled sliced African abalone marinated with Chinese yellow wine
SEGSTA

RE
H R 14 A&\

Century egg with preserved young ginger
E

TRNES A= A AL BT BRIkt e 28

Deep-fried Atlantic cod fillet with Australian organic

wild raw honey
GSEST

RN 30

Marinated red jellyfish with spring onion oil
SEST

XU TR 20

Deep-fried whitebait with spicy garlic
G SE

FrRIEL Yo 38
Chilled sliced conch with minced garlic
SFST

ARSI JIWY EES S Vg g 20
Chilled shredded An Xin chicken and mung bean sheet with

spicy sauce

GNST L’

e 22 22 R P XE) f 38
Crispy frog legs with salt, pepper and shredded ginger
SEGS

L’ Rooted in Nature
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All prices are subject to a 10% service charge and prevailing government taxes.



Barbecued Poultry and Meat

SGD$
Bl | Standard

et 2T O LA R b 58

Barbecued Ibérico pork loin glazed with honey sauce
GSTEPA

R E bR X 22
Traditional barbecued Australian pork belly glazed with

honey sauce
GSTEPA

e Kz e+ 22

Roasted crispy Australian pork belly
PA

BE 200 ((ER) 40
Homemade soy sauce An Xin chicken (half)
GSTA ‘_l

BB RIRPHE 58
(BT Rl S e B2 B BB 6 SX0)

Barbecued poultry and meat combination platter

(Batrbecued pork belly, Crispy pork belly, Soy sauce chicken)

GSTEPA

JEREEN (M R) ((FR)/(BR) 78
Roasted Peking duck (served in two courses) (whole) 108
GST

LRI (J\FF) 110

Barbecued suckling pig (8 pieces)
GSP

Wiz h7E (NE) ER)/(ER) 228
Roasted whole suckling pig (served in two courses) 418

(half)/ (whole)

GSP

" Rooted in Nature

SF G SE D N _S T E v P A
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All prices are subject to a 10% service charge and prevailing government taxes.



Soups
SGD$
E=2in | per person

i \ Sl A iy 2239 45

Double-boiled ginseng soup with abalone and black chicken
SF

B RS ) 48
Double-boiled chicken soup with fish maw,

Chinese cabbage and almond

SE

PRTITERIR G 5 148
Buddha jumps over the wall
(Double-boiled assorted dried seafood soup)

SE SEIP

WAE H AR ES IR E NG 77 88
Double-boiled chicken soup with Japanese sea cucumber

matsutake mushrooms and sea conch
SF SE#

D2 RATREAE IS 17 42
Double-boiled Sti Lankan crab claw, conpoy, Adenophora,

and Polygonatum

SF SE P

VAR TE PR B fF 22 22
Hot and sour soup with assorted seafood
SFSEST

FEHRER PSR 32 22
Braised sweet corn broth with Sti Lankan crab meat
SF

Ef- AR NE 20
Braised Australian minced beef soup with egg white

and coriander
E

JERE KT 18
Soup of the day B | per person
l)

52

fIk# | standard 4 persons

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



Abalone, Dried Seafood and Bird’s Nest

SGD$
5 | Standard

it/ \ Sk AE e (B R) 280
Braised whole 18-head dried South African abalone in

abalone sauce (per piece
SECRER (per picce)

ST RN Sk A8 6 (5) .

Braised whole 2-head Australian abalone in abalone sauce

(per piece)
SEGST
BE=EE% (B) 88

Braised whole 6-head South African abalone with fish maw

and goose web in abalone sauce (per person)
SEGSEST

IR e PR ke CSI A 70

Braised whole 4-head South African abalone in abalone sauce

(per person)

SEGST

Byt SR (BEA) 68

Braised sea cucumber and fish maw in abalone sauce

(per person)

SEGSEST

& 2R B MS0g (L) 78
Braised imperial bird’s nest (50g) broth with crab meat and

crab roe (pet petson)
SEP

RAE =7 )i #E2280g (L) 128
Double-boiled imperial bird’s nest (80g) broth with

matsutake mushroom (per person)
P

215 E Me3280g (1) 128

Braised imperial bird’s nest (80g) with brown sauce
(per person)
1)
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SF G SE D N _S T E v P A
D12 Shellfish %/ Gluten B8 Seafood HHIaR Dairy FEENus #BE Soya BR TreeNuts & Egg & Vegetarian &M Pork S8 Alcohol

FREIRNTE 5 I010%08R 55 B R BT H 285t

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



Live Seafood from our Tank

BAT

Empurau

ZR

Pacific garoupa

=Rl
Saddle garoupa

AN\ S7i3

Red melon seed garoupa

IRENR

Coral trout

AR
Red garoupa

FH5T

Soon hock

{E?ﬂ@iﬁ% Live Lobster
o JRYNJZHR Australian Lobster
o ZlifmiEEEF TLocal Lobster
o LW VHR Boston Lobster

Z A

Geoduck clam

PriEiE (—H)

Bamboo clam (per piece)

RN S Y

Sti Lankan mud crab

GRS

Live tiger prawn

HYS (—R)
Live frog (per piece)

\’ Rooted in Nature

SGD$
810058 | per 100g

120

48

35

35

30

22

14

45
22
20

22

20

16

12

18

2

SF G SE D N _S T E v P A
D13 Shellfish %R Gluten 58% Seafood IR Dairy 784 Nuts #E Soya BR TreeNuts HEgg & Vegetarian $&H Pork &8 Alcohol

FRBRNTE 5 101070855 B R BUT H 28750

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



> Seafood
1 |SgtaDn$dard

{/ . .
@ VDT PR m
7 Deep-fried live prawns with salted egg yolk and crispy oats
SEGE
FLAT PRI 61 68
Deep-fried cod fillets with spicy preserved bean curd
GSESA
B EREUEEBTER (600g) 160

Steamed garoupa fillets with black mushrooms, Yunnan ham

and seasonal greens (600g)
SEP

KE BB 80

Sichuan-style boiled garoupa fillets
SEST

A 58
Traditional stewed garoupa belly served in a clay pot
GSESTP

PIUSES LSS 45
Deep-fried prawns with wasabi mayonnaise and salted egg yolk
SED E

B PRI ARER 45

Stir-fried prawns with cashew nuts in Kung Pao sauce
SEGNST

X.0. #i T HAekE 80

Sautéed scallops and pacific clams with garden greens in

X.0O. sauce
SFGSESTP

BERHCES 80
Wok-fried seafood and seasonal greens with crab coral

served in a golden nest
SF G SE

AR 177712 Ha 72
Poached seafood and aged tangerine peel in fish soup
SE S

NEYERAR AN Y5 50

Braised seafood with bean curd in clay pot
SEGSEST

\’ Rooted in Nature

SF G SE D N s T E v P A
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Meat

SGD$
5l | Standard

S R LIS A 158 %

Stir-fried diced Kagoshima wagyu beef with sliced garlic
served in golden basket
G

~
A
B RO A A 58

Sautéed sliced Australian beef tenderloin and shishito
pepper with garlic in black bean sauce

R 55 /%\

Chinese-style pan-fried Australian beef tenderloin with

chef’s special sauce
h

RBEE IR A 40

Sweet and sour Australian pork
GP

HEREETE 58

Pan-fried American Angus beef ribs with black pepper sauce
GST

TR IR DN A T 58

Stewed Australian beef cheek in clear broth

Poultry

REEHZLN () 40
Country-style spring onion An Xin chicken (half)
GSTf

POiT B AL Z R DS 4 48
Deep-fried An Xin chicken fillets stuffed with shrimp paste

and sesame in lemon sauce
SE

FTA G Z DGR R 38
Stewed An Xin chicken fillets with black bean and

spring onion served in clay pot
GSTfF

RPN (ER) 40
Country-style baked An Xin chicken with salt (half)
GSTAW

" Rooted in Nature

SF G SE D N _S T E v P A
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All prices are subject to a 10% service charge and prevailing government taxes.



Vegetarian

SGD$
{5 | Standard

RN AT YA = 38
Sautéed assorted vegetables with truffle oil served in a pumpkin
GSTV

R A e U E S 28

Stir-fried French bean and bean curd with preserved vegetables
GSV

MR Z2 IS FLIN 3 28
Sautéed Chinese leaf lettuce with preserved bean curd sauce

served in a claypot
GSV

ARRIR SN 30
Braised assorted vegetables with preserved bean curd in clay pot
GSTV

AHLEYHREETT B ATEELES 32

Poached baby cabbage, tomato and fresh bean curd skin in
organic soy milk
STV

Mgt 2285701 32
Steamed eggplant with preserved mustard vegetables topped

with crispy enoki mushrooms
GSTV

fes B SR Eh kD 2R 32
Sautéed garden greens with water chestnuts and crispy fritters

served in golden nest
GV

SHANERS BHIEE 32
Braised homemade bean curd with brown fungus and

ginkgo nuts in pumpkin sauce

TEV

Bt 222 26

Sautéed shredded potato with Sichuan chilli and vinegar
SV

"Ruoled in Nature

SF G SE D N _S T E A\ P A
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All prices are subject to a 10% service charge and prevailing government taxes.



Noodles

ZAANECHETRT (L)
Braised lobster with spring onion and ginger accompanied

with crispy noodles (per person)
SEGSTE

AN
Stir-fried rice noodles with sliced Australian beef tenderloin
GST

TIHEE PN ] B
Pan-fried crispy egg noodle with assorted seafood
SFGSESTE

R SR A T - SR
Braised egg noodles, morels and sliced Kurobuta pork belly

with abalone sauce
SFGSTEP

/NS desy LTl
Braised ee fu noodles and wild mushrooms with

black truffle oil
GSTE

a7 R RS T T (A7)
Poached inaniwa noodles with sliced South African abalone

in fish broth (per person)
SE G SE

2 52 BN
Singapore-style wok-fried rice vermicelli with

assorted sliced seafood
SEFGSESTE

Rice

B EIDIR
Shang Palace fried rice with assorted seafood,

diced barbecued pork and fish roe
SEGSESTEP

WA IR

Fried rice with prawns wrapped and steamed in lotus leaf
SEFGSESTE

EFEE SIS R IR TR (A7)
Braised rice with Sti Lankan crab claw and assorted

dried seafood (per person)

SEGSE ST

ez oK I TR
Steamed rice with assorted seafood and crispy rice

in lobster broth
SF G SE D

V== S IRk (PINzE)
Seasonal clay pot rice (four persons)
GSTP

EHaRIESL ()

Golden mantou (portion)

L’ Rooted in Nature

SGDS$
il | Standard

60

40

42

38

36

32

42

SGD$
il | Standard

52

38

30

45

78

M R < e B

SF G SE D N s T E v P A
DU Shellfish 3%/ Gluten B Seafood YHIGE Dairy % Nuts #HE Soya B TreeNuts HEgg % Vegetarian 35H Pork =il Alcohol

FREN TR 55 I010%ARSS B R BURT T B2 A5t

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



Dessert

SGD$
3l | Standard

VKAE e B 80

PoubleAboﬂed bird’s nest with rock sugar

1RSI Bk e 25
Double-boiled peach gum with American ginseng and

snow fungus
V

i H e 15

(I%hj]led mango sago cream with pomelo

—HEMRREAEDD 15

%nyrear tangerine peel sweetened red bean soup

H AL IE A1) B 2L 5 okvb 18
Red bean shaved ice with Hokkaido milk and gula Melaka
TD

S A AR 15
Chilled osmanthus wolfberry jelly topped with yuzu sorbet

%nd preserved apricot

EREBERISR 15

?{aditional almond cream

A REE 13
C\;hilled herbal jelly

M E Rk 16

1C)hilled coconut ai-yu jelly and mango sago cream

SR VRES 9

Chilled sweet corn cake (3 pieces)
DV

FHFE Ice-cream (one scoop) 6

HE, I, BT

\ganilla, Chocolate, Coconut

ERF (BH) 2.80
Steamed longevity peach bun (per piece)
GV

BB A 12
S\hang Palace fresh fruit platter

\’ Rooted in Nature

SF G SE D N ) T E v P A
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All prices are subject to a 10% service charge and prevailing government taxes.



