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AHEATFTESESR
West Lake Long Jing

Executive Set Lunc

BRI
Two varieties of Shang Palace Signature appetizer

FHARERLD=R
Dim Sum Trio

RHEEANS
Soup of the day

REEHFE Ik
Wok-fried fresh prawns with lily bulbs and
seasonal vegetables in whitebait sauce

8t = RUBIRTS L2 SHE
Stewed egg noodles, shredded roasted duck, dried
seafood, spring onion and ginger with abalone sauce

P HERZFER

Fresh fruit platter accompanied with Chinese petit four

$138++
PA{iLFA / per table of 4persons

Prices are subject to 10% service charge and prevailing 7% goods and services tax.
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=EaTH
Lost Horizon Pu Er

BE=EH
EARRIENF STRER FRHEZETMEMG
Shang Palace’s Deluxe Appetiser Trio
Deep-fried eggplant with miso and basil
Deep-fried crab roll with wasabi mayonnaise
Soy sauce chicken with homemade minced ginger

B FORIGAEEE
Braised partridge broth with Chinese yam, bird’s nest
and Yunnan ham

i BEEERBLEK
Sautéed fish fillet with seasonal green, lily bulb and
purple potato with black truffle garlic sauce

NFIFRE AR S
Deep-fried spare ribs with guava and
tangerine peel sauce

REHREREEITHHFN
Coddled chayote, bean curd sheet and cordycep flower
in fish broth

M HER EAFERAR
Braised rice vermicelli and crispy fried prawn
in abalone sauce

RHBEHEERR
Chilled mango sago cream with pomelo
accompanied with Shang Palace petit four

$88++
i / per person

Prices are subject to 10% service charge and prevailing 7% goods and services tax.



®--
p

~
>
-
>
[g]
m

ATk

Peony Blossom Pearl

EE=EH
NABRB=EAR JIAERES WEARRR
Shang Palace’s Deluxe Appetiser Trio
Wok-fried roasted pork belly with Sichuan pepper corn
Pan fried scallop with milk cream
Deep-fried dried cuttlefish with salt and pepper

fth 225Kk —mE
Braised dried seafood broth with shredded abalone
and chicken

MM R &K
Crispy-fried fish fillet with preserved olive
and crispy rice

BRUESHEE
Braised sea cucumber and giant mushroom

=R EmREMLENS
Wok-fried chicken fillet black garlic and onions

TEAF A REF N EE
Braised king prawn and egg noodles
with lobster bisque

PRESEFALE RS
Sweetened red bean soup with lotus seeds and
tangerine peel accompanied with
Shang Palace petit four

$98++
81 / per person

Prices are subject to 10% service charge and prevailing 7% goods and services tax.
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ABIax
Q1 Men Red

BE=EH
BXETHERE EEIRERR TR
Shang Palace Deluxe Platter
Deep-fried pacific clam in Typhoon shelter style
Wok-fried roasted pork belly
with bean crumb and bean sauce
Pan-fried quail fillet with flaxseeds

37ib=10 S U

Braised dried seafood broth with four treasures

JR=BER A E A B RS ER T H AR EK
Sautéed scallops filled with shrimp paste, prawn,
seasonal green and crispy sliced Yunnan ham in

X.O chili sauce and black truffle

EGTREEFIEHER
Braised whole abalone and foie gras bean curd
with seasonal green

EMRATETFES
Wok-fried chicken fillet with pickled ginger and basil

EERTTIRE T fERER
Braised Boston lobster and inaniwa noodles
with champagne cheese sauce

HamFisFAHFER
Chilled Japanese pomelo and plum jelly
accompanied with Shang Palace petit four

$108++
i / per person

Prices are subject to 10% service charge and prevailing 7% goods and services tax.
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RUE 7K AWl
Feng Huang Shui Xian

BEE=EH
WHlFE=RE BEILBEGT SEThrEFET
Shang Palace Deluxe Platter
Home-made pickled ginger with century egg
Barbecued cutlet suckling pig
Deep-fried pork and crab roll
with osmanthus pomelo sauce

BRI SRR TE R A E 485557
Double-boiled French quail broth with fish maw, sea
conch and maca

HitHA 2 SREF K
Sautéed prawn with seasonal green
with crab carol sauce

FiREAEIsE

Braised abalone with goose web

=M EEIBRHS A
Wok-fried chicken fillet and greed pepper
with Chinese wine and Taiwan bean sauce

IBE B F KB G RBREKIR
Baked cod fillet and wok-fried brown rice with lily
bulbs, purple potato and preserved olive vegetables

IRHBEHEERR
Chilled mango sago cream with pomelo
accompanied with Shang Palace petit four

$178++
§1iI / per person

Prices are subject to 10% service charge and prevailing 7% goods and services tax.
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EH JIE @y ==
= BTN =5

Snow Floating on Green Lake

Bz F RRELIE
Barbecued roasted suckling pig
JR = BRI ER AR EK
Sautéed king prawn with crispy-fried sliced
Yunnan ham

ANE S pR PLiES
Braised bird’s nest and shredded fish maw wrapped
in a bamboo fungus with supreme broth

R EMR B FRIS
Braised South Africa abalone and sea cucumber
with abalone sauce

RHAZEER
Traditional steamed coral trout
in superior light soy sauce

BE R KR FHS
Sliced crispy chicken with shredded chicken

with jelly fish
EMNBERIERER

Braised lobster and inaniwa noodles
with black truffle paste

KEFERHAEERER
Chilled sweetened pear with aloe vera
accompanied with Shang Palace petit four

$248++
B / per person

Prices are subject to 10% service charge and prevailing 7% goods and services tax.
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b =37 3=
Nanyan Tie Guan Yin

RETEEIE
Roasted suckling pig with caviar and gold foil
EAIERAT

Sauteed lobster with superior broth

AR A ERRITEERFR
Braised bamboo fungus filled with premium bird’s nest
in thick chicken broth

65t R e S (43K) HTER
Braised supreme South African abalone and fish maw
in abalone sauce

JRt B L EEM AL
Pan-fried diced wagyu beef and mushroom
with teriyaki sauce

AERREN
Steamed coral trout, “Hong Kong” style

R BRRIES AT BRI IR
Fried rice with diced chicken, foie gras, Chinese ham
and spring onion

AEENEEFHEERR
Double-boiled honey locust fruit
accompanied with Shang Palace petit four

$328++
&1 / per person

Prices are subject to 10% service charge and prevailing 7% goods and services tax.



@
p

-
>
—
>
0
m

BRERER
Vegetarian Healthy Set Menu

BEE=-H
TR ERIVEN  BRNFRIELRAEE
Shang Palace Vegetarian Trio
Smoked bean curd skin rolls rolled
with carrot and black mushroom
Marinated cherry tomato with Osmanthus and honey
Deep-fried shimeji mushroom with preserved bean curd

EBTR
Braised spinach bisque with bird’s nest
and snow fungus

MEREHZ=
Braised bean curd and giant mushroom
with brown fungus

=R LHERFEREERTE
Sautéed assorted bean curd sheet, macadamia nuts,
gingko nuts and water chestnut with black pepper
in a golden basket

PIMRERERR
Braised bamboo pith filled with seasonal greens
in clear vegetables sauce

Ml F IR B & REBREKIR
Wok-fried brown rice with lily bulbs, purple potato and
preserved olive vegetables

ERERRE

Fresh seasonal fruit platter

$78++
i / per person

Prices are subject to 10% service charge and prevailing 7% goods and services tax.



