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SHANGRI-LA

SINGAPORE

The Epicure Shangri-La at Shang Palace
6-Course Menu
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Suckling Pig topped with Black Caviar | Chilled Sliced Abalone | Sautéed Sliced Sea Conch |
Baked Kagoshima Wagyu Beef Pastry
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Double-boiled Chicken Soup with Fish Maw, Wolfberry and Chinese Yam
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Poached Spotted Garoupa Fillet with Crispy Bean Crumb and Black Truffle Slices
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Braised Spanish Kurobuta Pork Belly with Japanese Plum Sauce

accompanied with Japanese Plum Wine
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Stewed Live Red Leg Prawns with Lemongrass and Garlic served in a Clay Pot
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Chilled Mango Cream Pudding with Pomelo | Baked Peanut Pastry | Chilled Osmanthus Wolfberry Jelly
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SGD$ 188 per person 4§ 1 %7 /i 1885¢

Subject to 10% service charge and prevailing government taxes
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#FindYourShangrilLa
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Peony Blossom Pearl
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Pan-fried Bean Curd Roll with Foie Gras
Deep-fried Prawn with Salted Egg Yolk
Barbecued Pork Belly Glazed with Honey Sauce

NV Veuve C[icquot, Yellow Label Brut, Cﬁamfagne, France
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Braised Dried Seafood Broth with Shredded Abalone and Chicken

XOEHFENTFEF
Sautéed Scallops, Assorted Mushrooms and Seasonal Greens
with X.O Sauce

Fritz Haag, Ries[ing, Mosel, Qermany
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Wok-fried Chicken Fillet with Black Bean Sauce
La Crema, Pinot Noir, Sonoma, USA
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Poached Sliced Abalone with Inaniwa Noodles in Fish Broth
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Traditional Almond Cream
accompanied with Shang Palace Petit Four
La %vinetta, Moscato d’Asti, Piedmont, Ita[y

$108++
H1i / per person

Wine Pairing - Additional $68++ per person

All prices are subject to 10% service charge and prevailing government taxes including GST.
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Deep-fried Pacific Clam in Typhoon Shelter Style
Deep-fried Bacon stuffed with Scallop in Thousand Island Sauce
Chilled Jelly Fish with Onion Oil
NV Veuve C[z‘cquot, Yellow Label Brut, Cﬁamdvagne, France
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Braised Spinach Broth with Diced Seafood and Bird's Nest

BREARUBEFEK
Sautéed Prawn and Seasonal Greens
with Black Pepper Sauce

Fritz Haag, Ries[ing, Mosel, germany

71 jReE A (¥R
Braised Whole Abalone and Pomelo Peel
in Abalone Sauce
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Braised Boston Lobster with Curry Sauce accompanied with Fried
Turmeric Rice with Dried Raisin and Onion

La Crema, Pinot Noir, Sonoma, USA

I HBIAHFRER
Chilled Mango Cream with Pomelo Pudding
accompanied with Shang Palace Petit Four

La Sdm'netta, Moscato d’Asti, Piedmont, Ita[y

$138++
B / per person

Wine Pairing - Additional $68++ per person

All prices are subject to 10% service charge and prevailing government taxes including GST.
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Crispy Frog Legs with Salt, Pepper and Ginger
Barbecued Suckling Pig
Chilled Sliced Conch with Minced Garlic Sauce

NV Veuve C[icquot, Yellow Label Brut, Cﬁamfagne, France
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Double-boiled Chicken Broth with Fish Maw,
Dried Sarcodon Aspratus and Sea Conch
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Steamed Shrimp Paste stuffed with Prawn
topped with Seasonal Greens, Crab Meat and Crab Roe

Fritz ]-[aag, Ries[ing, Mosel, germany

AR C3: ) REE
Braised Abalone and Fish Maw in Abalone Sauce

REERmTFEBIR
Fried Rice with Scallops, Egg White and Garlic
served in a Basket

Chateau Simard, Saint-Emilion grcmo[ Cru, Bordeaux, France

BTREFEEERER
Chilled Mango Pudding
accompanied with Shang Palace Petit Four

La gpinetm, Moscato d’Asti, Piedmont, Im[y

$198++
HiL / per person

Wine Pairing - Additional $78++ per person

All prices are subject to 10% service charge and prevailing government taxes including GST.
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Snow Floating on Green Lake

T RILIE
Barbecued Roasted Suckling Pig
NV Veuve C[icquot, Yellow Label Brut, Cﬁamyayne, France

TIREBMFIERSE
Braised Shredded Fish Maw and Black Caviar
with Supreme Broth

Yamazaki 12 Years Sing[e Malt Wﬁisﬁy, Japan

JAFIRKEFE
Sichuan Style Sautéed King Prawns
Fritz Z-[cmg, Riesling, Mosel, Germany

& FEIAEERE RIS
Braised South Africa Abalone and Sea Cucumber
in Abalone Sauce

=GR E N
Steamed Red Coral Trout Fillet with Crispy Bean Crumb
La Crema, Pinot Noir, Sonoma, USA

SRR AR ERERIK Y
Sautéed Lobster with Black Bean Sauce
accompanied with Crispy Vermicelli
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Double-boiled Snow Pear with Bird's Nest,
Mandarin Peel and Chuanbei

M Cﬁqpoutier, Muscat Beaume-de-Venise, Rhone Va[[ey, France

$268++
B / per person

Wine Pairing - Additional $128++ per person

All prices are subject to 10% service charge and prevailing government taxes including GST.
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BTFERIE
Roasted Suckling Pig with Caviar and Gold Foil
NV Veuve C[icquot, Yellow Label Brut, Cﬁamyagne, France

EMERTIRFIL LR
Baked Lobster with Black Truffle and Cream Sauce
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Braised Bamboo Fungus filled with Bird’s Nest
in Thick Chicken Broth

Francois Mikulski, Cﬁarc[onnay, Burgum[y, France

# TR AF4 BB HE
Braised Supreme South African Abalone and Fish Maw
in Abalone Sauce

Yamazaki 12 Years Sing[e Malt Wﬁisky, Japan

felR B E R AL
Pan-fried Diced Wagyu Beef and Mushroom
with Teriyaki Sauce

Domaine des Perdrix, Pinot Noir, Burgundy, France
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Traditional style Steamed Coral Trout Fillet with Lotus Leaf

R BERIHSAT T HLDIR
Fried Rice with Diced Chicken, Foie Gras,
Chinese Ham and Spring Onion

Chateau Simard, Saint-Emilion gmno[ Cru, Bordeaux, France

ABRATNEEFHEERR
Double-boiled Snow Lotus and Red Dates with
Honey Rock Sugar accompanied with Shang Palace Petit Four

M. Cﬁqpoutier, Muscat Beaume-de-Venise, Rhone Va[[ey, France

$338++
I / per person

Wine Pairing - Additional $158++ per person

All prices are subject to 10% service charge and prevailing government taxes including GST.
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Vegetarian Set Menu
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Smoked Bean Curd Rolls with Carrot and Black Mushroom
Chilled Marinated Baby Tomato with Plum
Deep-fried Shimeji Mushroom with Salt and Pepper
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Double-boiled Cabbage Soup with Lily Buds,
Cordyceps Flowers and Red Dates

MEREREHNERFRREREEZTE
Sautéed Assorted Bean Curd Sheet, Macadamia Nuts,
Gingko Nuts and Water Chestnut with Black Pepper
in a Golden Basket
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Braised Bean Curd stuffed with Egg Plant in Bean Sauce

EAERBRELTES
Braised Bamboo Pith Fungus Rolls stuffed with Bird’s Nest
in Pumpkin Sauce

R & HEREKTR
Wok-fried Brown Rice with Assorted Vegetables
served with Lotus Leaf in Basket
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Fresh Seasonal Fruit Platter

$88++
I / per person

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





