INDULGENCE

INDIVIDUAL CHINESE SET MENLU 2021
Rp 1,658,000+ +/person

APPETISER
Select THREE from the following items

SiEAL I
Roasted Suckling Pig with Condiments

TAKFAFER
Deep-Fried Prawn Meat Balls tossed in
Woasabi Mayonnaise with Seasonal Fresh Fruits

B A R
Steamed Mushroom-Shaped Chicken Bun
with Vegetables Filling

PETSE AT R
Deep-Fried Prawn with Minced Garlic
and Chicken Floss

A iEdCRE T B R
Crispy Hokkaido Scallop with Spicy Fruit Sauce

iy okl LS

Oven-Baked Special Thousand Layer Seafood Puff

AR PSS

Slow-Cooked Beef Shank with Red Wine Honey Sauce

A AETSABRACIC USRS
Crispy Fragrant Taro with Peking Duck Filling

Shangri-La hotel

SURABAYA

SOUP
Select ONE from the following items

%N EEEmARE =55
Double-Boiled Three Treasure Bird's Nest
with Fish Maw and Herb Cordyceps Flower

B IERT V0 LA
Bird's Nest, Fish Maw; Dried Scallops, Cucumber
and Prawn in Golden Pumpkin Soup




MAIN COURSE
Select TWO from the following items

FFRAL Sk if R P 2 TE S 7EEE
Braised Whole Abalone (FI0) and Flower Mushroom
with Vegetables in Premium Oyster Sauce

RSP AL S T R
Braised Whole Abalone (FI10) & Dried Scallop with
Vegetables in Premium Oyster Sauce

BTG ER E R P 276
Pan-Seared Beef Tenderloin
with Morel Mushroom Sauce

TR R HHIECFS
Walk-Fried Beef Tenderlain with

Capsicum in Black-Pepper Sauce

EN RS A ECRR
Oven-Baked Silver Cod with
Capsicum in Black Pepper Sauce

HINZES A
Steamed Silver Cod Fillet in Teawchew Style

S it TR
Pan-5eared Beef Tenderloin in Mangolian Style

HETUPERIFER
Wok-Fried Prawns with Golden Salted Egg Yolk

ShangriL-a hotel

SURABAYA

INDULGENCE

INDIVIDUAL CHINESE SET MENU 2021
Rp 1,658,000+ +/person

NOODLE OR RICE
Select ONE from the Following ltems

PERFER Y 88 (i
Zha Jiang Noodle with Spicy Minced
Chicken Sauce and Tiger Prawn

PN BT
Stewed E-Fu Noodles with Tiger Prawn

AU B EE AT
Braised Crispy Noodles with Assorted Seafood
and Vegetables in Cantonese Style

A He FEARER B K TR
Wok-Fried Tiger Prawn with Spicy Sauce
in A Tomato Cup served with Burnt Jasmine Rice

S i TR SRR IR
Pan-Seared Beef Tenderloin, Mongolian Style
served with Wok-Fried Golden Fragrant Rice

b AR e = S E i
Oven-Baked Salmon with Golden Garlic and
Butter Shoyu served with Stewed E-Fu Noodles

DESSERT
Select TWO from the following items

AITrSRETIRICARR
Refreshing Lemongrass Jelly topped
with Lime Sorbet and Fish Jelly

TRkt H Bk R SR

Chilled Sweetened Mango Puree and Sago
with Pomelo served with Fried Crispy
Pancake topped with Homemade Ice Cream




