Vegetarian Set Menu

BREAE - RENEN S BMAERE

Deep-fried vegetarian spring rolls
Marinated cucumber with sesame oil
Black pepper caramelized cashew nuts

BEUNERE £

Braised bird’s nest soup with cordyceps flower and bamboo pith

NFEREEDZRT

Stir-fried pine nuts and bean curd with black truffle

LHENENEE

Braised shiitake mushrooms and bamboo pith with asparagus

ERRMEZRR

Poached vegetables with bean curd in soy milk

EXBZnLeHERAR

Noodle soup with mushroom and seaweed

BEGEFEABAR

Honey guiling gao served with fresh fruits

# fLNTS1500 4 Am — & R % &

NT$1,500 per person subject to 10% service charge
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EEFEER
Lunch Set Menu

EFRZERK
Dim sum appetizer
B EERET-ENXBRE-FARAE
Steamed siu mai with crab roe
B.B.Q. pork with honey sauce
Deep-fried stuffed bean curd

o ETEH0gG

Soup of the day

B A T F A E B R

Pan-fried diced U.S. beef with sour and spicy sauce

w5 i\k#i

Braised assorted mushrooms and scallops
with seasonal vegetables

o GR kT E

Wok-fried pork ribs in vinegar sauce

AR EY

Stir-fried egg noodles Hong Kong style

FEBEREHFEH AR

Sago in mango milk served with fruits

# (LNTS1500 4 Am — i R % &

NT$1,500 per person subject to 10% service charge

o EERAEH  AXBFRERAZRNERERGE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.
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EEER
Shang Palace Set Menu

LR R
Combination platter
FRNEN-EAXBE KK AH
Cucumber with garlic
B.B.Q. pork with honey sauce
Deep-fried vegetarian spring rolls

Bird nest’s soup with fresh crabmeat with pearl barley

HGESHE (7 )M ALELERER

Braised 8-headed abalone with shitake and homemade tofu

S EARELEYF

Wok-fried pork ribs with pineapple

XOBHZ BT &Y H K

Fried shrimp, fresh lily bulbs and vegetable in preserved X.0 sauce

BB ENT TR

Fried rice with scallops, sakura shrimp and vegetables

BeURETHHZHEAR
Sweep soup with lotus seeds, red date and fresh lily bulbs
served with fruit

B INTS2,280 4h i — B IR B &

NT$2,280 per person subject to 10% service charge

o FERAEN  AXBHEAZRNEREREHE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.
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IHEREER
Chef’s Tasting Set Menu

L IR R
Combination platter

FURAEFXRE TR E - REFTNELL
B.B.Q. Iberico pork in honey sauce
Chicken in soy sauce
Cucumber with jellyfish

NEREEANFNERARE S

Double-boiled soup with lobster, morels, red quinoa,
bamboo fungus and bird’s nest

ARZEmAE AN ERR

Steamed Boston Iobster with black & whlte garlic sauce

e K E B

Sous vide with oil grouper with seasonal vegetables

EREABEERZEF A

Fried US beef f|IIet with asparagus and cashew in chili garlic sauce

o ZLHEXOE KA KA & H

Fried rice with pork and sakura shrimp in X.O sauce

HE=E%

Desserts

EREZRE-2BHLIRN-EER
Steamed buns with sesame paste
Double-boiled milk and egg white with red beans
Green tea and coconut juice cake

=

Seasonal fruit platter

FINTS3,680 4 — B R &

NT$3,680 per person subject to 10% service charge

o FERANEN  AXBHEAIRNERERHEHE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.




EEER
Shang Palace Set Menu

R
Appetizer platter
FAXBRE -WEARNE -ENEZREER
B.B.Q. pork in honey sauce
Roasted suckling pig
Marinated sliced sea whelk with garlic in black truffle sauce

WENMETHARRATEALBHER
Double-boiled chicken soup with supreme fish maw,
conpoy and matsutake

BEEFHAPLELLE

Braised South African abalone with goose web

M EBRE H RASR G K

Lobster in grapefruit juice with pan-fried Japanese A5 wagyu beef

REEARTNES

Asparagus with bird’s nest and bean curd in white egg

XOBHAMERY [X] BEKX

Fried rice with Japanese Wagyu beef in X.0 sauce

#m-—gx

Desserts

HABR -REEE - HGHHEDR
Rainbow pastry with lotus seed paste filling
Baked egg tart topped with bird's nest
Sago and panna cotta with pomelo in mango sauce

ZH KRS

Seasonal fruit platter

& (L NTS6,000 48 m — & R B %

NT$6,000 per person subject to 10% service charge

o FERAEH  AXBFERAZHANEREREGE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.




