Chinese New Year Eve to
the Fifth Day of Chinese New Year
A La Carte



SHANGHAL PAVILION

O+ B E

Chef's Recommendation

A%

/T o

Appetizer {50 / Portion

® BT ALAD 300

¥ ™ Fresh Tomato in Plum Sauce
EEKkEM - EAEEIE

@ EXMER 360

Braised Capelin

Z
SOUDD {50 / Portion
@ TBEEE 888

Fu-chen Seafood Soup

+t
=

Main Course 18] / Portion
@ KFERRES 688
#m Braised Pork Spare Ribs with Crystal Sugar
@ LN F5E 688
#m Braised Pork Ball Meat with Baby Cabbage
C O ES I 688

+¥ am Braised Black Marbled Pork with Bamboo Shoot
EEE - AR

@ SREEMABRA 780
+ g Milkfish Belly Steamed with Preserved Vegetables
and Hua Diao Wine
BRAKEEABRAM - AFEE

® FEKARAETE 5 880

«# Crispy Duck Pie Served with Steamed Bun
By = AR ARAEHS - ERhERBEE—(EH

e BrEx Signature Dish
9 E- Vegetarian
j NS HREKBRM Contains Spicy Ingredient

™| NSHEABM (BRED &8) Contains Pork Ingredient (Taiwan Pork)
~ NESEUAEM (WfE4 ~ BR « &25) Contains Allergen Ingredient (ex : Peanuts, Nuts or Buckwheat)
¥ BFEMERIEERNER - KASEMNAR RS EREN M

Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically sourced ingredients.

D EBEIRH BB TIMI— K RBE

Prices are quoted in NTD and subject to a 10% service charge.



SHANGHAL PAVILION

D * B E

Chef's Recommendation

=B
Rice Course {50 / Portion
@ EE% B i 1 HE AR 880

¥ Steamed Chicken Glutinous Rice with
Sesame Oil Topped with Soft Shell Crab

@ LiBRRIE 300
+¥ @ Deep-fried Award-winning Rice with Chinese Ham and
Dried Scallops
BRmER16REREE XK

@ ERIEER (1058) 380
¥ #m Pan-fried Radish Cake (10 pieces)

@ KRR ZEEER 400
¥ #m Semi Wet Fried Rice with Chinese Ham, Mushroom and

Vegetables
BREREETERMARER K

@ BEIFREBEKHBEIR 3E) 1,380
M Stir-fried Homemade Sticky Rice Cake and King Prawns

with Brown Sauce (3 pieces)

FTEHERFRE



SHANGHAI PAVILION

A

7T oo
Appetizer {5l / Portion
BIRIES 280

Gluten Puff with Sweet Soy Sauce

FERES 320
Crispy Jellyfish Head with Celery

FE KRN 380
4 Shanghai Pavilion Pork Terrine

@ Rt E 400

Drunken Chicken with Hua Diao Wine

T2 MK JH VR g 480
Wok-fried Shrimp with Syrup

LiBtEEER 480
Shanghai Style Smoked Fish

\E D
727 oo
Soup {5 / Portion
® KEFLH (F—XaifEE]) 2,180

¥ &m Stewed Whole Free-range Chicken with Bamboo Shoot,
Bean Curd Sheet and Dried Scallop
(1 Days Advanced Booking is Required)
EEBETH - BEERAEAE - BBEEE - BRLBRS

{iZ / Person

@ HEERS 220
4M Chicken Soup with Chrysanthemum-shaped Bean Curd
™ fRE IR R IS 260

+¥ Double-boiled Free-range Chicken Soup with Clam and

Bamboo Shoot
B A



SHANGHAI PAVILION

S = BB
H B T =
Shrimp and Crab

@A
Wok-fried Fish Skin with Salted Egg Yolk Crumbs

~ BERESY
Deep-fried Soft Shell Crab with Peanuts and
Mustard Dressing

@ nREREY

Wok-fried Taiwanese Eel with Leek

WX OEHRREEGRR
J Wok-fried Sliced Giant Grouper with X.O Sauce

MERB2HHE
Braised Sea Cucumber with Pork Tendon and
Phoenix’s Fruit Eye

FEBE g IER
Deep-fried Seabass with Sweet and Sour Sauce

mnTERERR
Braised Yellow Croaker with Bean Curd and Garlic

MEEKRSES (F=XBITEE]D
Braised Sea Cucumber with Scallion
(3 Days Advanced Booking is Required)

= 2R

Poultry

JEREH
Stir-fried Chicken in Sweet and Spicy Sauce

YRR RS

Stir-fried Chicken Slices with Mushroom and Asparagus

@ XEEEH (F-KAITRED)

+¥ @® Prosperity Chicken (2 Days Advanced Booking is Required)

{81 / Portion

480

680

680

880

980

1,180

1,280

1,380

181l / Portion

480

480

2,280



SHANGHAI PAVILION

T+ £

Pork, Beef and Lamb

= AL T RS A

Stir-fried Shredded Pork, Bean Curd with Chili Pepper

-\ HEE
+¥ Wuxi Style Braised Spare Pork Ribs

EMERMWFA (FAEM )
Stir-fried Beef with Salted Black Beans (NZ Beef)

@ BRETRTF (FREM BMN)
—~ Stir-fried Diced Beef with Assorted Nuts (AUS Beef)

JOHEMENEE GEAEN PR
Twice Cooked Lamb Ribs (NZ Lamb)

PR B %

Taiwanese Signature Dishes

v >

@ Jii A AR B AR

¥ 4| Rice Vermicelli with Ginger, Mushroom and Matsuzaka Pork

in Sesame Oil Flavored Chicken Broth

J RETENER

Stir-fried Crab Meat with Scrambled Egg and Vegetables

Served with Lettuce

ZEEE - BRE ~ FIE

Dumplings, Noodles, Rice, Rice Cakes

™ LB
v § Shanghai Style Fried Noodles with Shredded Pork,
Shrimps and Cabbage

m EFAMDFRE
Stir-fried Homemade Rice Cake with Leek and
Shredded Pork
TREBEEFH

@ I B 1BRE 1 R
¥ #® Shanghai Pavilion Fried Rice with Minced Pork,
Ham, Mushroom and Shrimp

{8 / Portion

480

620

780

950

880

18l / Portion

480

680

151 / Portion

420

420

420



v B FHKE
Stir-fried White Water Snowflake with Tree Seeds

WEDREE
+¥ Deep-fried Bean Curd Topped with Salted Egg Yolk Crumbs

CIRTEIRS EX
Stir-fried Cabbage with Dried Sakura Shrimps

ZHIRF R

Stir-fried Seasonal Vegetables

EE=%— @ ®mEW - L5
Cooking method: Stir-fried, Stir-fried with Garlic,
Superior Broth

Vegetarian

O ETEE
+# 7 Braised Bean Curd Soup

THTFHENER
¥ > Simmered Pine Nuts Soup with Chestnut,
Candied Jujube and Bamboo Shoot

B CI=E S

+¥ Assorted Vegetables with Rice Crust

CEXEEEST
+¥ Salted Vegetables with Bean Curd Sheet
and Green Soy Beans

{51 / Portion

300

360

380

380

{3 / Person

180

220

15 / Portion

360

420



SHANGHAI PAVILION

&H &G

Desserts

PEHEIKER
Seasonal Sliced Fruits

PIERHE (BIHR)
Chilled Mango Sago Cream Soup with Pomelo

PABERYEET

Lotus Seed Soup with Chinese Pear

@ FHARETT

~~ Traditional Tofu Pudding

™ 2ERDE (3%
~~ Salted Egg Custard Bun (3 pieces)

™ BRI et

—~ Deep-fried Chinese Date Paste Pancake

{3 / Person

150

180

380

{5l / Portion

420

210

220



SHANGHAI PAVILION

TRIERATE A
Selected Teas

FTHNTHEE R1EE - FEL80L

Select a tea from below for NTD8O per person

HRIEE#&EOolong EI % Nantou, Tawain

HRIERREREREENAIT00~120089 1Lk » A EA + BT 4555
RESEBENARABREERRMFEELZ  HHERETE @ FHE
AT AREEREER @ 882 AERKEES -

Planted on the slopes of Dongding Mountain in Nantou, central Taiwan,
the Oolong tea is produced only with leaves that consist of two or three
leave-blades. It displays a golden orange color and offers a long-lasting
sweet and fruity taste.

e S Tieguanyin A#EMuzai, Tawain

JENREREEBHNNRTE  EXEAINAKNESE
BENHE > ERIEEZXE - B55195) 0 ERAE - FOMEE -
HEEHE - AORBHEEK  ERBHHFA -

The multi-layered taste of this tea offers a delicate aroma and is made
differently from other teas. Tiehkuan-yin tea leaves are beautifully
colored; its exotic roots are thick with red dots on its stems. This tea gives
a strong yet light honey taste that is irreplaceable and is pleasantly
long-lasting in the month.

T HPu'er E®Yunnan, China

EEXMNEHEAETR  KEBERIEZEBHME 0 BF
EREHANEBILE ZKREERY  HE-—REKRANETES
FZANRBAEK - IFRBEREBCREE o

Yunnan Ripe Puer Tea selects only the healthiest looking leaves and is

produced with special fermentation techniques. With a brownish red color,
this tea gives a rich aftertaste that is smooth and tender.

%5 fEChrysanthemun m¥ENantou, Tawain
HEREMHENBEMRT  FTEUMBTHORNOEN > RES
BAES o

This tea is made especially from the Chrysanthemum flower, hence its

given name. It has a light sweet taste and is widely accepted, hence often
a strongly recommended tea.

D EERH R ASALFINI—RREE

Prices are quoted in NTD and subject to a 10% service charge.



SHANGHAL PAVILION

THIERAZF

Selected Teas

FTHNTHEE R1EE - F1L80T

Select a tea from below for NTD8O per person

FEFIF FHJasmine Green = &kSansia, Tawain

REERMBXRFEHNER  E—BIFEIEANERX  LHE
REZMEREGD - RFESHEIZOANEHERK > MM LEE
MAHWORS AT -

This tea consists of a refreshing jasmine fragrance. It is very popular,

especially among females. This elegant tea has a light sweet taste that
makes it unforgettable.

EEFHLongjing ¥ Nantou, Tawain

FERMMNAMALE BEtHRNERBBEERE  dRNER
* RZEREZ 56 KEE - BXUREZE  BEHEESHENSE
RERMAHEE - EERIRRNRERE -

Lungehing’s tea leaves are light green and beautifully shaped. Historically,
this tea was only offered to emperors giving it a rich status to this day.

FE 12 &EBiluochun = IkSansia, Tawain

REREREEHRAERMNABIKR=ZE  MINEREH KT
SE - BV F OB R ERIEAR  BRBERRIRS 0 AL
ARG ENMERES  REORERME  FHEFIFTRD
H &R RK o

Bi-luo-chun tea is renowned for its fruity taste and floral aroma. Its tea leaves

are usually picked in spring. It is a type of green tea with a unique crisp vege-
table taste and a hint of sweetness.

LB R EALFINN—REE

Prices are quoted in NTD and subject to a 10% service charge.



ot
Juice

gt

Orange Juice

i) oa

Watermelon Juice

izt

Lemon Juice

Z 14z

White Gourd with Lemon

RE R OK

Mineral Water

&=
Evian 750ml

3 <L 78]
ERLES
Ferrarelle 750ml

Bk BREY
Soft Drink

7 [ 7] %
Coke

AR T A

720N 7

Coke Zero
T3
Sprite

o 5k

C offee

Z Ik
Americano
Coffee Latte
TMaEEA

Cappuccino

SHANGHAL PAVILION

M/ Glass

190

190

190

P EERD R AL FINI—RREE

Prices are quoted in NTD and subject to a 10% service charge.

Z= / Pot

500

500

500

500

#R / Bottle

220

220

5 / Can

160

160

160

M / Glass

220

250

250



SHANGHAI PAVILION

TS Z 7>

90 | &t 85
v T

J11> -

The Sixth Day to the Eighth Day
of Chinese New Year
A L.a Carte



SHANGHAL PAVILION

O+ B E

Chef's Recommendation

18
Appetizer {50 / Portion
@ S1EFAALAm 300

¥ ™ Fresh Tomato in Plum Sauce
BOKENM - ESHEEE

@ EXMER 360

Braised Capelin

Z
SOU; {50 / Portion
@ TBEEE 888

Fu-chen Seafood Soup

+t
=

Main Course 18] / Portion
@ KFERRES 688
#m Braised Pork Spare Ribs with Crystal Sugar
@ LN F5E 688
#m Braised Pork Ball Meat with Baby Cabbage
C O ES I 688

+¥ am Braised Black Marbled Pork with Bamboo Shoot
EEE - AR

@ SREEMABRA 780
+# g Milkfish Belly Steamed with Preserved Vegetables
and Hua Diao Wine
BRAKEEABRA - aFEE

® FEKARAETE 880

«# Crispy Duck Pie Served with Steamed Bun
By = AR ARAEHS - R EREE—(EH

Q BrEx Signature Dish
b ENY Vegetarian
j NS ERERBRM Contains Spicy Ingredient

W™ NSHEABM (BREH &58) Contains Pork Ingredient (Taiwan Pork)
- NESEBCAEM (TE4E « BE « &25) Contains Allergen Ingredient (ex : Peanuts, Nuts or Buckwheat)
V¥ HFEMERIEERNER  KASERNAR RS ERENAM

Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically sourced ingredients.

D EBRIRH BB TIMI— K RBE

Prices are quoted in NTD and subject to a 10% service charge.



SHANGHAL PAVILION

D * B E

Chef's Recommendation

EXy

Rice Course

@ EUE BB i M 1 2 ER
¥ Steamed Chicken Glutinous Rice with
Sesame Oil Topped with Soft Shell Crab

@ LBRMIF
+¥ @ Deep-fried Award-winning Rice with Chinese Ham and
Dried Scallops
BRmER16REREE XK

@ ERFESR (1088)
¥ #m Pan-fried Radish Cake (10 pieces)

@ KRR ZEEER
¥ #m Semi Wet Fried Rice with Chinese Ham, Mushroom and

Vegetables
BREREETERMARER K

@ BIFREBKHE E)

M Stir-fried Homemade Sticky Rice Cake and King Prawns
with Brown Sauce (3 pieces)
FTEHERFRE

{5) / Portion

880

300

380

400

1,380



SHANGHAL PAVILION

B H 12 IS

Shanghai Pavilion Roasted Duck
(FIRF==XATTEET)

(3 Days Advanced Booking is Required)

RS Iz

Served in Two Ways

F£—lz - /RSB R KB 8

First serving - Sliced Duck Wrapped in Pancake

fetrz ~ B/~ BlA s NEKREHEEE
Served with Pancake, Spring Onion, Pineapple, Cucumber Sticks
and Sweet Bean Sauce

Bz
Second serving

7o ARRS 5205
Roasted Duck Soup with Pickled Baby Watermelon

Bz - {BEULT—EME ) EFNE
Third serving - Choice of one dish from below ;
additional charge

EMEEESER
Stir-fried Minced Duck Served with Lettuce

EFIRF IO RS HR
Stir-fried Shredded Duck with Leek and Bean Sprouts

B XASHR K (F2)

Shredded Duck with Rice Vermicelli and Preserved Vegetables

{51 / Portion

2,180

350



SHANGHAI PAVILION

SO R

B2 ogiss

Appetizer {5l / Portion
BIRIES 280

Gluten Puff with Sweet Soy Sauce

FERES 320
Crispy Jellyfish Head with Celery

F K R 380
4 Shanghai Pavilion Pork Terrine

@ Rt E 400

Drunken Chicken with Hua Diao Wine

T2 MK JH VR g 480
Wok-fried Shrimp with Syrup

LiBtEEER 480
Shanghai Style Smoked Fish

\E D
727 oo
Soup {5 / Portion
® KEFLH (F—XaifEE]) 2,180

¥ &m Stewed Whole Free-range Chicken with Bamboo Shoot,
Bean Curd Sheet and Dried Scallop
(1 Days Advanced Booking is Required)
EEBETH - BEERAEAE - BEEY - BRLBRS

{iZ / Person

@ HEERS 220
4M Chicken Soup with Chrysanthemum-shaped Bean Curd
™ iR R R R IR S 260

+¥ Double-boiled Free-range Chicken Soup with Clam and

Bamboo Shoot
BEEEE



SHANGHAI PAVILION

S = BB
H B T =
Shrimp and Crab

@A
Wok-fried Fish Skin with Salted Egg Yolk Crumbs

~ BERESY
Deep-fried Soft Shell Crab with Peanuts and
Mustard Dressing

@ nREREY

Wok-fried Taiwanese Eel with Leek

WX OEHRREEGRR
J Wok-fried Sliced Giant Grouper with X.O Sauce

MERB2HHE
Braised Sea Cucumber with Pork Tendon and
Phoenix’s Fruit Eye

FEBE g IER
Deep-fried Seabass with Sweet and Sour Sauce

mnTERERR
Braised Yellow Croaker with Bean Curd and Garlic

MEEKRSES (F=XBITEE]D
Braised Sea Cucumber with Scallion
(3 Days Advanced Booking is Required)

= 2R

Poultry

JEREH
Stir-fried Chicken in Sweet and Spicy Sauce

YRR SRS

Stir-fried Chicken Slices with Mushroom and Asparagus

@ XEEEH (F-KAITRET)

+¥ 4% Prosperity Chicken (2 Days Advanced Booking is Required)

{81 / Portion

480

680

680

880

980

1,180

1,280

1,380

181l / Portion

480

480

2,280



SHANGHAI PAVILION

&+

Pork, Beef and Lamb

™ AL TR A AR
Stir-fried Shredded Pork, Bean Curd with Chili Pepper

-\ HEE
+¥ Wuxi Style Braised Spare Pork Ribs

EMERMFA (FAEM )
Stir-fried Beef with Salted Black Beans (NZ Beef)

@ BRETRTF (FREM BMN)
—~ Stir-fried Diced Beef with Assorted Nuts (AUS Beef)

JOHMENEE GEAEN AR
Twice Cooked Lamb Ribs (NZ Lamb)

tF = H & R EX

Taiwanese Signature Dishes

v »

@ Jiii AR B EB AR

+¥ #m Rice Vermicelli with Ginger, Mushroom and Matsuzaka Pork

in Sesame QOil Flavored Chicken Broth

J ETENERN

Stir-fried Crab Meat with Scrambled Egg and Vegetables

Served with Lettuce

{81 / Portion

480

620

780

950

880

{51 / Portion

480

680



SHANGHAI PAVILION

ZEES - BRE ~ FIE

Dumplings, Noodles, Rice, Rice Cakes {5 / Portion
™ LB 420

+¥ § Shanghai Style Fried Noodles with Shredded Pork,
Shrimps and Cabbage

Stir-fried Homemade Rice Cake with Leek and
Shredded Pork
TRIBEERE

BB ER 420
Shanghai Pavilion Fried Rice with Minced Pork, Ham,
Mushroom and Shrimp
BRMEEETRRMARK

@
b ]

X0 E M BH 180
Pan-fried Scallion Pancakes with X.O Sauce

E=ERE (3E) 180

Deep-fried Bean Curd Roll stuffed with Shrimp and Leek (3 pieces)

HXA#HEE (31E) 180

Spring Roll with Shredded Pork and Chinese Cabbage (3 pieces)

@ FIHERSE (4D 260
Radish Pastry (4 pieces)

™ #/EER (10%) 300
+¥ Steamed Minced Pork and Chicken Broth Dumplings (10 pieces)

= BEH/NEEE (105D 400
Steamed Minced Pork and Crab Roe Dumplings (10 pieces)



v B FHKE
Stir-fried White Water Snowflake with Tree Seeds

WEDREE
+¥ Deep-fried Bean Curd Topped with Salted Egg Yolk Crumbs

CIRTEIRS EX
Stir-fried Cabbage with Dried Sakura Shrimps

ZHIRF R

Stir-fried Seasonal Vegetables

EE=%— @ ®mEW - L5
Cooking method: Stir-fried, Stir-fried with Garlic,
Superior Broth

Vegetarian

O RERE
+# 7 Braised Bean Curd Soup

THTFHENER
¥ > Simmered Pine Nuts Soup with Chestnut,
Candied Jujube and Bamboo Shoot

B Cl=E S

+¥ Assorted Vegetables with Rice Crust

CEREEEST
+¥ Salted Vegetables with Bean Curd Sheet
and Green Soy Beans

{51 / Portion

300

360

380

380

{3 / Person

180

220

15 / Portion

360

420



SHANGHAI PAVILION

&H &E

Desserts

PEEIKR
Seasonal Sliced Fruits

PIERHE (BIHR)
Chilled Mango Sago Cream Soup with Pomelo

PABERYEET

Lotus Seed Soup with Chinese Pear

@ IFHAMETE
~~ Traditional Tofu Pudding

™ 2ERDE (3%
~~ Salted Egg Custard Bun (3 pieces)

™ BRI et

~ Deep-fried Chinese Date Paste Pancake

{3Z / Person

150

180

380

{5l / Portion

420

210

220



SHANGHAI PAVILION

TRIERAEHR
Selected Teas

FTHNTHEE R1EE - FEL80L

Select a tea from below for NTD8O per person

HRIEE#&EOolong EI % Nantou, Tawain

HRIERREREREENAIT00~120089 1Lk » A EA + BT 4555
RESEBENARABREERRMFEELZ  HHERETE @ FHE
AT AREEREER @ 882 AERKEES -

Planted on the slopes of Dongding Mountain in Nantou, central Taiwan,
the Oolong tea is produced only with leaves that consist of two or three
leave-blades. It displays a golden orange color and offers a long-lasting
sweet and fruity taste.

e S Tieguanyin A#EMuzai, Tawain

JENREREEBHNNRTE  EXEAINAKNESE
BENHE > ERIEEZXE - B55195) 0 ERAE - FOMEE -
HEEHE - AORBHEEK  ERBHHFA -

The multi-layered taste of this tea offers a delicate aroma and is made
differently from other teas. Tiehkuan-yin tea leaves are beautifully
colored; its exotic roots are thick with red dots on its stems. This tea gives
a strong yet light honey taste that is irreplaceable and is pleasantly
long-lasting in the month.

T HPu'er E®Yunnan, China

EEXMNEHEAETR  KEBERIEZEBHME 0 BF
EREHANEBILE ZKREERY  HE-—REKRANETES
FZANRBAEK - IFRBEREBCREE o

Yunnan Ripe Puer Tea selects only the healthiest looking leaves and is

produced with special fermentation techniques. With a brownish red color,
this tea gives a rich aftertaste that is smooth and tender.

%5 e Chrysanthemun m¥ENantou, Tawain
SHEREMHENEMRT  FTEUMBTHORNOEN > RES
BAES o

This tea is made especially from the Chrysanthemum flower, hence its

given name. It has a light sweet taste and is widely accepted, hence often
a strongly recommended tea.

P BRI R FINN—REE

Prices are quoted in NTD and subject to a 10% service charge.



SHANGHAI PAVILION

THIERAEZF

Selected Teas

FTHRNTHEZE RX1EE » F1EL80T

Select a tea from below for NTD8O per person

FEFIF FHJasmine Green = &kSansia, Tawain

REERMBXRFEHNER  E—BIFEIEANERX  LHE
REZMEREGD - RFESHEIZOANEHERK > MM LEE
MAHWORS AT -

This tea consists of a refreshing jasmine fragrance. It is very popular,

especially among females. This elegant tea has a light sweet taste that
makes it unforgettable.

EEFHLongjing ¥ Nantou, Tawain

FERMMNAMALE BEtHRNERBBEERE  dRNER
* RZEREZ 56 KEE - BXUREZE  BEHEESHENSE
RERMAHEE - EERIRRNRERE -

Lungehing’s tea leaves are light green and beautifully shaped. Historically,
this tea was only offered to emperors giving it a rich status to this day.

FE 12 &EBiluochun = IkSansia, Tawain

REREREEHRAERMNABIKR=ZE  MINEREH KT
SE - BV F OB R ERIEAR  BRBERRIRS 0 AL
ARG ENMERES  REORERME  FHEFIFTRD
H &R RK o

Bi-luo-chun tea is renowned for its fruity taste and floral aroma. Its tea leaves

are usually picked in spring. It is a type of green tea with a unique crisp vege-
table taste and a hint of sweetness.

P EERS R EALFINN—KREE

Prices are quoted in NTD and subject to a 10% service charge.



ot
Juice

gt

Orange Juice

i) oa

Watermelon Juice

izt

Lemon Juice

Z 14z

White Gourd with Lemon

RE R OK

Mineral Water

&=
Evian 750ml

3 <L 78]
ERLES
Ferrarelle 750ml

Bk BREY
Soft Drink

7 [ 7] %
Coke

AR T A4

720N 7

Coke Zero
T3
Sprite

o 5k

C offee

=iy

Americano

Coffee Latte
T2 5

Cappuccino

SHANGHAI PAVILION

M/ Glass

190

190

190

P EER R AL FINI—RREE

Prices are quoted in NTD and subject to a 10% service charge.

7= / Pot

500

500

500

500

#R / Bottle

220

220

5 / Can

160

160

160

M / Glass

220

250

250



