GLAMOUR

INDIVIDUAL CHINESE SET MENU 2021
Rp 1,288,000+ +/person

APPETISER
Select THREE from the following items

2 SURE L3I

Prawns and Fruit Cocktail Salad in A Tart

Z B EARER
Deep-Fried Prawn with Cereal Oats

et h R
Peking Duck and Condiment

P 2RO 2
Steamed Seafood Dumpling with
Red Tobiko in Green Ginger Sauce

A PR PR
Steamed Chicken Bun with Vegetables,
Mushroom Shaped

BRI A L& G
Deep-Fried Prawn and Chicken Ngo Hiang Rall

SN U B E S i
Marinated Jellyfish and Baby Octopus,
Spicy Mayo Garlic Sauce

LTSI G
Deep-Fried Soft Shell Crab with Chicken Floss

Shangri-La hotel

SURABAYA

SOUP
Select ONE from the following items

NEEFHEFIGREE
Braised Eight-Treasure Bird's Nest,
Fish Lip and Seafood with Mushroom Soup

R (= = IR C NP7
Double-Boiled Bird's Nest, Dried Scallop and
Chicken with Herb Cordyceps Flower

SR i e VIS I8
Bird's Nest, Fish Maw, Dried Scallops,
Cucumber and Prawn in Golden Pumpkin Soup

JN 2 R 5
Braised Eight-Treasure with Bird's Nest, Fish Maw
and Hipio with Assorted Dried Seafood Soup




MAIN COURSE
Select TWO from the following items

AR hEs gl
Braised Sea Cucumber and Sea Shell
with Vegetables in QOyster Sauce

SESRaE (102 ) FoeEHEH
Braised Whole Abalone (FI0) and
Flower Mushrooms with Vegetables in Oyster Sauce

LB S e HH
Braised Sea Cucumber and Fish Maw
with Vegetables in Oyster Sauce

SN P AR ER AL 8k
Deep-Fried King Prawns with Singapore-Style
Chilli Crab Sauce and Chinese Buns

BRI MIECRA
Pan-Fried Beef Tenderloin with
Red Wine Honey Sauce and Capsicum

AR IR P =1
Wok-Fried Beef Tenderloin with
Vegetables Broccoli in Black Pepper Sauce

H IR 5 52 55 BT 50 TE RS
Oven-Baked Salmon with Capsicum
and Mashed Potato in Teriyaki Sauce

fela B = A BLICTE R
Oven-Baked Salmon Fillet with Capsicum:
and Mashed Potato in Black Pepper Sauce
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INDIVIDUAL CHINESE SET MENU 2021
Rp 1,288,000+ +/person

RICE OR NOODLES
Select ONE from the following items

287 S e SR ]
Wok-Fried Fragrant Rice with

Oven-Baked Salmon topped with Red Tobiko

- d R EE bR
Wok-Fried Seafood with Crab Meat
and Red Tobiko Golden Fried Rice

F O HE AR
Homemade Imported Beef Tenderloin
with Sweet Potato in Rice Soup

AR S S IR
Crispy Fried Rice with Beef Tenderloin,
Seasonal Vegetables and Egg

Zha Jiang Noodles with Tiger Prawn
and Spicy Minced Chicken Sauce

B EiE S AR hf A T+
Braised E-Fu Noodles with White Truffle Qil
and Seafood in Egg Gravy with Red Tobiko

A TS S fic g
Crispy Egg Noodles with Seafood
in Cantonese Style

DESSERT
Select ONE from the following items

Empress Tea served with lce Cream Tart

A R R e e
Chilled Avocado Pudding served with
Steamed Charcoal Bun with Smooth Custard Cream

KRR R
Crystal Jelly Fruit Cocktail

Shangri-La hotel

SURABAYA




