EXTRAVAGANZA

INDIVIDUAL CHINESE SET MENU 2021

Rp 1,888,000+ +/person

APPETISER
Select TWO from the following items

A ATEBRERE R TR

SOUP
Select ONE from the following items

L HEIL A EMRIEES

Deep-Fried Crispy Yam Cake with Beef Filling Double-Boiled Five-Treasure Bird's Nest

RS FHEECRAR I

Pan-Seared Beef Tenderloin Roll with
Enoki Mushroom and Capsicum in Black-Pepper Sauce

HERHR KRR AT
Chilled Lobster with Black Caviar served with
Fruit Cocktail Salad in a Rock Melon

SRR KSR I HR A
Wok-Fried Lobster with Seasonal Fresh Fruits in
Pepper Mayo in a Tart

373 %5 T B s i

Fragrant Diced Chicken with Spicy Garlic—Mayo Sauce
FhtEEERRFG

Morel Mushroom with Homemade Vegetable Spring Roll

B KR ERULEIL &

Baked Tiger Garoupa Fish with Fruit in Lemon—Plum Sauce

R EILEER N EC & keI
Chilled Hokkaido Scallop with Maotai Sauce and Pickled Watermelon

e NS 3
Steamed Scallop and Prawn Dumpling with Green Ginger Sauce

with Fish Maw and Herb Cordyceps Flower

BT IAER 2558
Braised Bird's Nest with Fish Maw,
Dried Scallops and Mushroom Soup
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ShangriLa hotel
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EXTRAVAGANZA

INDIVIDUAL CHINESE SET MENU 2021
Rp 1,888,000+ +/person

MAIN COURSE
Select TWO from the following items

S (85k) fCabHERR
Braised Whole Abalone (F8) and Flower Mushrooms
with Vegetables in Oyster Sauce

S (85k) BSHER
Braised Whole Abalone (F8) and Sea Cucumber
with Vegetables in Oyster Sauce

R E A OE H ZUBREF PE = AT
Oven Baked Silver Cod Fish Fillet with
Mashed Potato, Broccoli and Ebi Tampura in
Teriyaki Sauce

[ G o s L
Oven-Baked Silver Cod with Miso Mayo

SRV oz = R A i
Deep-Fried Cod Fish with Thai Garlic Scallion
Plum Sauce

KhA A A5 A T BCiZ M RIRE B 5725
Wok-Fried Diced Beef Tenderloin with Walnut
and Crispy Yam Ring Cake

A R A IEC SERAAR
Wok-Fried Imported Beef Tenderloin with
Mashed Potato and Capiscum in

Black Pepper Sauce

RICE OR NOODLE
Select ONE from the following items

TR AT S
Wok-Fried Tiger Prawn with
Superior Broth and E-Fu Noodles

F L OAIERE IR
Homemade Imported Beef Tenderloin
with Sweet Potato in Rice Soup

BAREGE SR ERK
Wok-fried Fragrant Glutinous Rice with
Chinese Sausage & Mushroom in Cantonese Style

KT E=H& AR
Prawn Tempura with Misua
and Seasonal Vegetables served in Soup Bowl

BRI T = A PSRRI TR
Pan-Seared Salmon Fillet with

Special Honey Sauce served

with Wok-Fried Golden Egg Fragrant Rice

DESSERT
Select ONE from the following items

58% ML vE IR » rAcefE RIG
BEIHM » SRR
58% Dark Chocolate Mousse, Green Tea Golden

Crispy Swan Vanilla Ice Cream, Lemon Passion Cream

64% Valhronal™; 5 158, B H SRR,

RS- EE o RE > Al T8 FAIR

Duo Dessert (64% Valhrona Chocolate Mousse,
Passion Curd, Fruit Jelly; Cheng Teng - Barley,

White Fungus, Wolfberries, Red Dates, Dried Longan in Syrup)

e 4t
Pan-Fried Australian Beef Tenderloin with
Capsicum in Red\Wine Sauce
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