Chef Wong’s culinary journey
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Chef Wong Wing Yu, Executive Chinese Chef at Shangri-La Surabaya, infuses his
Hong Kong heritage into every Cantonese and Szechuan dish. His signature series
offers authentic flavors, an unforgettable experience awaits you.
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Our culinary program Rooted in Nature highlights locally and ethically-sourced food
offerings. It enables all Shangri-La Hotels and Resorts to incorporate sustainable items
from our unique markets into our menus. Diners can identify Rooted in Nature menu
items by spotting the pea shoot logo besides the dish description. Ask your server for
more information.
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~ Now you may also pay with your Shangri-La Circle Points
Look for this symbol
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Shang Palace Signature Dish Rooted in Nature
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Seafood Beef Pork Nuts Chilli
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Appetisers
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Wok-Fried Crispy Pork Belly, Cantonese Style ) (p) (©
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IDR 168 (Small)/ = Points 196

IDR 238 (Medium)/ = Points 277

IDR 338 (Large)/ =~ Points 394

Marinated Jellyfish, Szechuan Style 'S (€
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IDR 118/ = Points 138

Fragrant Sliced Peking Duck with Cucumber and Crispy Corn **
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IDR 138 (Small)/ = Points 161

IDR 168 (Medium)/ = Points 196

Golden Century Egg with Pickles and Chili Oil
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IDR 118/ = Points 138

Poached Chicken with Mala Sauce
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IDR 148 (Half)/ =~ Points 173

IDR 288 (Whole)/ = Points 336

All prices are displayed in IDR and in thousand (000).
Prices are subject to 10% service charge and prevailing government tax.
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Barbecued and Marination
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Peking Duck - Two Ways *
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IDR 328 (Half)/

IDR 648 (Whole)/

Points 382
Points 755

1st Cooking method
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Served with Traditional Condiments

and Chinese Pancake
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2nd Cooking Method
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- Wok-Fried Duck
with Ginger and Scallions
EE

- Wok-Fried Sliced Duck
with Black Pepper Sauce
PR

- Slow Cooked Duck

with Tofu and Salted Vegetable Soup
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Shang Palace Signature Dish
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Roasted Duck with Plum Sauce «
and Hoisin Sauce
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IDR 128 (Small)/ = Points 149
IDR 188 (Medium)/ = Points 219
IDR 488 (Large)/ = Points 569

Crystal Barbecued Pork Belly Char Siew '»
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IDR 138 (Small)/
IDR 208 (Medium)/

Points 161
Points 243

Barbecued Meat Platter P (S
(Suckling Pig/Jelly Fish/Roasted Duck)
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IDR 268 (Small)/ = Points 312

IDR 368 (Medium)/ * Points 429

Barbecued Suckling Pig » »
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IDR 218 (Small)/
IDR 318 (Medium)/

Points 254
Points 371

Cantonese Crispy Chicken 2
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IDR 148 (Halt)/
IDR 288 (Whole)/

Points 173
Points 336
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