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BB & & Head Chef LIEW CHIN FEI

BEIRHERR  ARTHEXE RRERAFPEAREEFLELAGERSE
FEBER AR EF XKEH - tmExe A TEREL ) B B
EREA | KRN MENNHBEREEXAIMN—EEE SXEE
Eﬂﬁaﬁ ° Born and raised in Kuala Lumpur, Malaysia, Liew is the third generation
immigrant from GuangDong, China. Liew was inspired to the kitchen when he
was 18 and developed his comprehensive culinary skills with legendary Cantonese chefs
in various restaurants in Singapore, one of the world’s culinary capitals. Prior to
joining Shangri-La Far Eastern, Taipei, he worked in MICHELIN starred Cantonese
restaurant for years. ‘With all this time spent in award-winning kitchens,

his talents, passion and striving for excellence in every plate will set to create
a memorable yet contemporary dining experience for guests in Shang Palace.




BERE (ZASFIENES) nTs 188 /95
Deep- Fried Taro and U.S Scallop — % /1 piece
with Squid Ink, Fermented Shrimp and Black Truffle

A

FEREBEEYH w888 /s

Shang Palace Signature Seafood Fried Rice

N
¥ # Bk NT$ 688 /345
Sweet Egg Custard Lychee Paste
and Yunnan Ham Turnip Pastry
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%% ‘%f M = 688 /45
Sweet Egg Custard Lychee Paste and Yunnan Ham Turnip Pastry — % /2 pieces
BERL (ZEHTIEAEA) ™ 188
Deep- Fried Taro and U.S Scallop with Squid Ink, — % /1 piece
Fermented Shrimp and Black Truffle
FEREBEYHR 888 1
Shang Palace Signature Seafood Fried Rice
ATEHAEL 1,688 i
Marinated Abalone and Jelly Fish with French Oscietra Caviar (59g)

= lﬁ‘: N VAR
FEBRETXBREELETFFAR) » 1,588 /i
Shang Palace Barbecued Honey Iberico Pork
FEXEFEHH o 788 /5
Braised Superior Soup with Red Grouper Fillet 1 / Person

> Kk ol TR
FERMCETRRT T EREIREN » 1,288 e
Shang Palace Signature Crispy Australian King Prawns
with Mango Sauce and Passion Fruit
on, 3 )
AMAERBEHARALRALTEN 2,188 1o
Stir-fried Japanese A4 Wagyu Beef F 5 /5 pieces
with Black Pepper and Longans(80gm)
FEREXOEREHIEE ®O\E 3,888 o0
Braised Live Pearl Grouper with Fish Maw in X.0. Sauce # & / per piece

N #% & # Contains spicy ingredients K E SRR G B R R AR R R A
‘ N Our produce and cuisine are Rooted in Nature,
N &ERH Contains nuts ==~ featuring the finest locally and ethically sourced ingredients.

W 44 Seafood . ESG/ # & # Environmental Social, and Governance

2V i . . ; s
@ ENE Vegetaria g TEEAEN RERFERAZRAENE AN
FEHERRE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH 2@ 8 H ¥ / Shangri-la Points Redemption.
BREUFHEHHELT M n— KM% & Prices are in NT dollar and subject to 10% service charge.
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& BREE®E s 3,688 /845

Shang Palace Roasted Cherry Duck
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. R, N7
@ = Hfli ))ii %‘ %EJ - %EJ - U}Z: Q’unésﬁf z%;,ﬁ 3,688 /s

Shang Palace Roasted Cherry Duck Served in Two Courses advanced order

%" F R RE RS FTEERASR - B2 RN R FIEMK
First course Sliced Duck Wrapped with Pancakes (Original Pancakes, Golden Egg Pancakes
or Green Scallion Whole Pancakes)

iR 2

Crispy Skin Duck Leg Served with Plum Sauce
ot
EERMIREN

Work-fried Duck Leg with Spicy Sauce

L ERUT—E#E

Second course choices :

AARGEEEEERIRBE, O

Duck Soup with Tomato, Tofu, Japanese Hokkaido Dried Scallops

SHARBEED

Boiled Duck Bone Congee with Dried Scallops

=7 EREUT—E#E

Third course choices :

%igﬁﬁéi%%%%‘ 588 195

Stir-fried Duck Meat Serred with Lettuce and Rice Crust

FEREX0EHLKER 4% O\ 788

Vermicelli with Duck Meat, Shredded Abalone with X.0. Sauce

” :@\ 'T% I% 7& tﬁ% 7]& *@ g))i . 888 /445

Stewed Baby Abalone and Dried Scallops
with Duck Meat Over Fried Rice

( jJU E‘ﬁ ?%?f\ / ?%% }fj%\ Qf? / }@ ﬁ)i -1 Fﬁ EF% JiR  Add on minced duck / Vermicelli with Duck meat / braised rice - without duck leg)

RV E AR EER B A R R AR R R

H % R # Contains spicy ingredients
\ picy Ing Our produce and cuisine are Rooted in Nature,

N 42 £ % Contains nuts featuring the finest locally and ethically sourced ingredients.
™ AE# Seafood ‘ ESG/k# & # Environmental Social, and Governance

@ BEYE  Vegetari N . , v

8 ERE  Vepetarian o FERNET AEEFEAZRENENY RSN

% E A E#E Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH# E & LU LH / Shangri-la Points Redemption.
BREUFEEHELT M —RRH & Prices are in NT dollar and subject to 10% service charge.




o

B

Cantonese
BBQA
Specialties

ON

& &
EFEETXBEEEEFARAR)  wis1,588 795

Shang Palace Barbecued Honey Spanish Iberico Ppork
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D
N
Bk %t m 1,688 /o
FEENXGEAUEENBREL AR GR
BBQ Combination with Two Selections:
Shang Palace Barbecued Honey Iberico Pork with Cantonese Style Roasted Cherry Duck
or Cantonese Style Soy Sauce Chicken
FEENTXBEERFFLAR) 1,588

Shang Palace Barbecued Honey Iberico Pork

%ﬁ%ﬁj‘%}]ﬁ = 1,388 res

Crispy Roasted Pork

# AR Bk ‘?E] 1,088 i

Cantonese Style Roasted Cherry Duck + % /Half

EEeRHmE 088 /5

Cantonese Style Soy Sauce Chicken ¥4 [Half
,llb N b D oh
EAETERLE) S 988 s
Crispy Free-Range Chicken + % /Half
Q. #% & # Contains spicy ingredients RPMESRMEBERES  RAREWARESEERBEN M
‘ N Our produce and cuisine are Rooted in Nature,
N 4% Z# Contains nuts == featuring the finest locally and ethically sourced ingredients.
"% 4iE# Seafood . ESG % £ # Environmental Social, and Governance
@ Bk vegetarian g TEEAES RERFERAZRAENE AN
FEHEEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH 2@ B H ¥ / Shangri-la Points Redemption.
BREUNFH G HELT Mr— &M% & Prices are in NT dollar and subject to 10% service charge.




Appetizers

N
N

EHE® NT$ 988 /495
Deep-fried Scallops and Shrimp Paste Balls with
Almond Flakes and Chili Powder
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ON
&

BTEMALL 1,688 /s

Marinated Abalone and Jelly Fish with French Oscietra Caviar (59)

75%?&%‘%\\ 988 /195

Deep-fried Scallops and Shrimp Paste Balls T % / 4 pieces
with Almond Flakes and Chili Powder
= N N,
NGB 888 1
Braised Abalone with Onion Sauce =% /3 pieces

= 2 g Ak
ENBERHELY @ 788 /s

Wok-Fried Shampignon Mushroom and Asparagus with Black Truffle Sauce

B 05 A B 688

Deep-fried Oysters with Salt and Pepper 7~ 8/ 6 pieces

%a E] JE[:J T’% = 688 /%

Fried Dough with Shrimp Paste in Sweet and Sour Sauce

@%ﬁ?ﬁﬁﬂﬁi’%\ 688 /34

Deep-fried Crispy Cuttlefish with Green Peppercorns and Peanuts

REEE I\ 688

Marinated Boneless Chicken Leg with Sour Garlic Sauce

BAREZWEERR A 688 /35

Black Pepper Smoked Duck Breast with Pineapple and Honey Citrus Sauce

HHBENKE = 588 1

Wok-fried Okra with Black Bean and Minced Pork Meat

BRRETEEY 588 /5

Marinated Black Fungus and Jelly Fish with Taiwan Black Vinegar Spicy Sauce

é@%/}% &‘ﬁ% 488 /45

Century Eggs with Taiwan Black Vinegar Garlic Sauce

WMEREZXTIR\S® 488 1+

Deep-fried Homemade Spinach Tofu with Salt and Pepper

Q #2k &# Contains spicy ingredients RPMERMEBERAE S RARENAMER g ERE 2
‘ N Our produce and cuisine are Rooted in Nature,
W 4 %X H Contains nuts -a- featuring the finest locally and ethically sourced ingredients.
W 4##  Seafood . ESG/K# # # Environmental Social, and Governance
@ B  Vegetarian . 5 , v s
O EAR  Vegetar o FEAHET EEEREAZRAENY ALY
FEHEEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FA B4 B HL# / Shangri-la Points Redemption.
BREUFEEHELF N m— KRB % Prices are in NT dollar and subject to 10% service charge.




X.0. 8B i %

Braised Live Pearl Grouper
with Fish Maw in X.0. Sauce

N
%

NT$ 3,888 /1945




RAE% e N
g %( E 3}75 HﬁXO ﬁg /—f‘E }];’1 :FTE ﬂ% {)% (% % 15304 42 Requires 30 minutes) 3,888 /1940
Z= Braised Live Pearl Grouper with Fish Maw in X.0. Sauce # J& / per piece

R (BEERER) 228

Fish Head Noodle Soup %1 / per person

FHW)| F AR 2N
(%%%305}% Requires 30 minutes) 3, 788 /1895
Stewed Live Pearl Grouper with Sichuan Green Peppers in Spicy Sauce % & / per piece

BA A A 3,588/3,688 e
Steamed Seasonal Fish with Soy Sauce Hong Kong Style # . / per piece
BITHREREE o 1,688 5

Poached Pearl Grouper Fillet with Water Bamboo, Black Fungus
and Ginger in Chinese Rice Wine

EMBEVLREER >® 1,488 s
Wok-fried Pearl Grouper with Black Truffle Sauce

. #% &4 Contains spicy ingredients RPMERMEBERAE S RAREWAMER g ERE N R
» N Our produce and cuisine are Rooted in Nature,
W 4 %X H Contains nuts -a- featuring the finest locally and ethically sourced ingredients.
™ 4EE  Seafood e ESG % & # Environmental Social, and Governance
@ Efi%  Vegetari . \ b oo
$ ERR  Vepetarin g PEHHET  RREFRALRNENE AN
% EHEHEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FA B4 B L% / Shangri-la Points Redemption.
BREUFEEHELF N m—RMRB % Prices are in NT dollar and subject to 10% service charge.
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Recommended
Dishes
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T

FERBEL G EERETE R RGN 1,288 0

Shang Palace Signature Crispy Australian.King Prawns
with Mango Sauce and Passion Fruit

-




.”....Qégfisﬁi\géy....““

N
N7
i %)% EﬁX H 2,688 s

BmE FHE ERMEMAE  LAETE) IR /per piece
Soft Shell Lobster (300gm)
(Steamed with Scallion Oil, Deep-fried with Chili, Stir-fried
with Back Pepper Or Wok-fried with Almond Flakes and Chicken Broth)

CERGEE T EEE 2,388 s
Steamed Live Boston Lobster with Garlic and Vermicelli # & / per piece
L) N 788

(XO.BRPH HWmER 204 BEHE)  FR/perpiec
Australian King Prawn (110gm)
(Fried E-fu Noodle in X.0. Sauce, Fried with Supreme Soy Sauce, Steamed

with Vermicelli and Garlic or Stir-fried with Salt and Pepper)

XOEZENHEEEH A 1,888

Wok-Fried U.S. Scallops and Australian King Prawn,
Black Fungus with X.0. Sauce

FERREBERRETTERBERGEN 1,288

Shang Palace Signature Crispy Australian King Prawns
with Mango Sauce and Passion Fruit

% r»‘(é' ﬁg I*] }:57 % o 988 /195
Deep-fried Stuffed Crab Shell with Blue Crab Meat,
Onion and Wild Mushroom

ﬂi‘ YW,

ERMBEEAR A 888 s

Steamed Japanese Scallops with Golden Garlic and Vermicelli T 5 / 4 pieces
N #% & # Contains spicy ingredients FMEE BAEREA B A 0 SRR AR P BRI R A

» Our produce and cuisine are Rooted in Nature,
W 4 Z £ # Contains nuts a~ featuring the finest locally and ethically sourced ingredients.
W 4B Seafood . ESGAX % £ # Environmental Social, and Governance
R Vi tari o 22 1 )y y e

@ FNE Vegetaria FERART AXERRAZBNENE AL S
FEHERE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH# B4 e B ¥ % / Shangri-la Points Redemption.
BAREUFEEHEELF M — BB % Prices are in NT dollar and subject to 10% service charge.
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FEHA— R & wis 4,888 naas
Shang Palace Braised 5-head Abalone
with Mushroom, Bamboo Shoots, Yunnan Ham




: JON
> - ; N
f@@l T]' Eg E:a: ‘j% w‘@x %U ?E ﬂ? NT$ 3,888 /1945

Braised Whole 4-head Australian Abalone %I / per person
and Fish Maw

N
N
é E—' fé@ ,@\ - l%jﬂ {)% (% 15304 4% Requires 30 minutes) & 4,888 s
- - o )
(LA % FH 2EXR)
Shang Palace Braised 5-head Abalone with Mushroom,
Bamboo Shoots, Yunnan Ham
; 55 B + B
#1788 40 16 B (8% 4530908 Requires 30 minutes) 13 Y @ 3,888 /o
Braised Whole 4-head Abalone and Fish Maw # 1L / per person
W gH o HE s SR
,@@J /-}— 2\ 5:@ 7 ,é@ :}U ﬁ 25 (F % 15304 48 Requires 30 minutes) fi 3,688 /1845
Braised Whole 6-head Abalone and Sea Cucumber # 1L / per person
. #% £ 4 Contains spicy ingredients BPMESPMEBERAER  RAREWARENMEERBY A
» N\ Our produce and cuisine are Rooted in Nature,
W 4% X ¥ Contains nuts == featuring the finest locally and ethically sourced ingredients.
W 4EH  Seafood a ESG7 % & # Environmental Social, and Governance
Q i Ay =14 N i) ME
O ERE  Vegetarin g FEEAEN RRRFEAZRAENS AN
F e A E#E Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH EH & B H L / Shangri-la Points Redemption.
EREUFHEEHELE Mr— R M # Prices are in NT dollar and subject to 10% service charge.
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BEHZF @wmmms) wsl,888 55
Double-boiled Chicken Soup with Bird’s Nest, Fish Maw
and Dried Scallops in Chinese Wine




% 5 B R e

Buddha Jump Over The Wall with Bird’s Nest

BEB=ZF (RE/MB/%E) B
Double-boiled Chicken Soup with Bird’s Nest,
Fish Maw and Dried Scallops in Chinese Wine

RAEMBTHARE Z oo

Braised Superior Soup with Baby Abalone,
Bird’s Nest and Dried Scallops

REeBBRLERTLEEL o

Double-boiled Chicken Soup with Cordyceps Flower,
Conch and Fish Maw

TEHLEG G »E

Shang Palace Soup of The Day

FERGENY > @

Braised Superior Soup with Red Grouper Fillet

THHFERNELE »@

Minced U.S. Beef Soup with Egg White, Tofu and Mushroom

ZREARAZE 3> @

Corn Soup with Fresh Blue Crab Meat

. #o% £ 4 Contains spicy ingredients

””"u$pﬁﬁq%"““w

N
NN

2,688 /i
%L / per person

1,888 o1
# L / per person

1,688 /s
# i / per person

1,688
# i / per person

388 1
%1 / per person

788 /s

% 1L / per person

588
# i / per person

488 /45
% 1L / per person

RAMERMEHER A > RAREHAYER L RRE N R M

N Our produce and cuisine are Rooted in Nature,

N 4B R Contains nuts

% 4E#  Seafood

@ EE  Vegetarian
FEHEZ#E Signature dish

‘ featuring the finest locally and ethically sourced ingredients.
. ESGAK # & # Environmental Social, and Governance

" EFERANER  AXBREAZRAERY A EE

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

o FH B8 B ¥ t#% / Shangri-la Points Redemption.

BRYUHEEAEELF N w— RIRHB % Prices are in NT dollar and subject to 10% service charge.




3 g
ERF2ARLHEE NTs 1,788 /895

Braised Minced Pork with Sea Cucumber

‘and Homemade Tofu
¥ R

ON
N

MBEFAMERRE s 1,588 79

Stewed Lamb Belly with Bamboo Shoots

and Mushrooms T g
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D
N
ERANZAREEE oo [ 1,788 s
Braised Minced Pork with Sea Cucumber and Homemade Tofu
NBEEAMNERE 1,588 /s
Stewed Lamb Belly with Bamboo Shoots and Mushroom
@ﬁgﬁgﬁf%ﬁ%ﬁ?& 1,388 e
Braised Homemade Tofu with Seafood
BEEIRIRE » 1,388 s

Braised Tofu with Blue Crab Meat, Crab Roe and U.S. Scallops

@ﬁ%ﬁﬁ%%?b#ﬂ%‘%. 1,388 s

Stir-fried Champignon with U.S. Flannery Beef

%%%%#%ﬂ%ﬁ(%) 1,088 /55

Braised U.S. Beef Brisket and Tendon with Radish in Chu-Hou Sauce

AERBERREA TR o 988 s
Wok-fried Eggplants with Pearl Grouper Fillet

7 R R HA RN H R e 788 1

Stir-fried Guangdong Sausage and Kailan with Garlic

ARBEERIR R 688 s

Wok-fried Chicken with Salty Fish and Tofu

N #% &4 Contains spicy ingredients B E SRR E R AR AN FE RS R A
» Our produce and cuisine are Rooted in Nature,
W 4B E# Contains nuts == featuring the finest locally and ethically sourced ingredients.
W 4E# Seafood ‘ ESG/K % & # Environmental Social, and Governance
EiE  Vegetari g oy , v A
@ FNR Vegetarin BEEHER ALEARAZHAERE ALY
FEHERE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH# BH# B ¥t / Shangri-la Points Redemption.
EHEUHF B EELE S w— RIRH % Prices are in NT dollar and subject to 10% service charge.




HAWE R 7 0% % B2 64 M %

Pan-fried U.S. Flannery Beef Ribeye
with Chinese Yam and Black Garlic

nTs 1,888 /

9

5




o~

N
%ﬁ)(ﬁgﬂ?(}%BZ'KE‘%L%Aﬁ‘-%U‘t}:(SOgm)\ 2,188 rovs
Stir-fried Japanese A4 Wagyu Beef FL 5/ 5 pieces

with Black Pepper and Longans

HALZEGRZAARFNRI @ 1,888 1

Pan-fried U.S. Flannery Beef Ribeye
with Chinese Yam and Black Garlic

a2 A3 a3
RAEWEHZBHER\® 1,788
Pan-fried U.S. Beef with Asparagus
and Garlic in Black Pepper Sauce
= e 2 % ]
BERZBENFAH» 1,688 =+
Wok-fried U.S. Flannery Beef with Oyster Sauce
PN AT A 1,488 7+
Slow-cooked Australian Wagyu Beef Cheek in Chinese Beef Sauce
%‘%ﬁiﬁp}:‘l—“ﬁ@) \ 988 /95
Wok-fried Sliced Lamb Fillet (Taiwanese)
with Asparagus and Dried Chili Sauce
U #%k & # Contains spicy ingredients APMERMEBERE S  RARENWAMER g ERE N2
N\, Our produce and cuisine are Rooted in Nature,
W 4% XRH Contains nuts ==~ featuring the finest locally and ethically sourced ingredients.
W 48 Seafood . ESG/K & & # Environmental Social, and Governance
@ E1%  Vegetarian g EERHET  RXRARALHAEAE AL
% EHEHEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FA B4 B L% / Shangri-la Points Redemption.
BREUF A ELF N m— RMHB%E Prices are in NT dollar and subject to 10% service charge.
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Z
BB EE 1 N NT$ 988 /495
Wok-fried Pork Ribs in Onion Soy Sauce
and Pickled Taiwanese Scallions




“"""%’ﬁ\%"""“

REEZEFEHA DY = 988 /s

Wok-fried Pork Ribs in Onion Soy Sauce and Pickled Taiwanese Scallions

HARWLEE KB 2K A G o 888 s

Steamed Pork Patties with Japanese Yam,
Salty Fish and Water Chestnuts

FHHFERY o 888 1

Pan-fried Pork Patties with Parsley Abalone and Lotus Root

AEBEEENERTFLA) » 868 1

Sweet and Sour Iberico Pork Fillet with Fruit Vinegar

REKTLFT » 868 /s
Wok-fried Pork Ribs with Dough and Shrimp Pastes Vinegar Sauce

WRETHET N 738

Deep-fried Chicken Fillet with Dried Chili

%( % % }f’% #9'2 1% :"%E ﬁP \ 728 /65

Wok-fried Chicken Fillet with Bamboo Shoots and Walnuts

\ % & # Contains spicy ingredients K E u‘%fﬂ%‘:@%%ﬁ HR o HA %Ti_ W AR R A Fo i A R R A
‘ . N, Our produce and cuisine are Rooted in Nature,
W 42X ¥ Contains nuts == featuring the finest locally and ethically sourced ingredients.
™ AE#  Seafood ‘ ESG/k# & # Environmental Social, and Governance
. Vegetari L . . s
@ EAE Vegetarian g FEEAEN RERFRAZRAENSAEH
FEHERE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FHK 2B EH LY / Shangri-la Points Redemption.
BEREUFHEEHELE Mr— R M E Prices are in NT dollar and subject to 10% service charge.




FERBEFEIFILHEER
Braised Homemade Tofu with Crab Roe,
Blue Crab Meat and U.S. Scallops

Seasonal
Vegetables

N
N

Nt 1,588 /795
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N
N

FERUEREEIRIN\CEHR @O 1,588 7
Braised Homemade Tofu with Crab Roe, Blue Crab Meat
and U.S. Scallops

E{'ﬁﬁlﬂﬁl\% ‘3!. 1,088 5

Stir-fried Champignon Mushroom Mixed Vegetables
and Macadamia Nuts Served in A Pumpkin

= s
REEA 888 i
Wok-fried Asparagus with Garlic

EHELANEHNERER »> @ 888 s

Braised Dried Scallops with Sliced Abalone
and Homemade Tofu in Oyster Sauce

%fﬁtﬁ'/)’% H%‘ﬁ e P 688

Poached Seasonal Vegetable with 3 Kinds of Eggs in Superior Soup

CTHESBEMAEREX 688 /s

Steamed Baby Cabbage with Trio Garlic and Cordyceps Flower

ji. pury M) N AJ V12

BEVEALRRE

(WX @ Xx HEL FHE) 638 /0
Wok-fried Seasonal Vegetables with Garlic

(Amaranth green, Baby cubbage, Broccoli, Kailan)

N #% £ # Contains spicy ingredients R E B AL A AR RN P R R o R4
‘ Our produce and cuisine are Rooted in Nature,
N & ERH Contains nuts ==~ featuring the finest locally and ethically sourced ingredients.
R 4EH  Seafood . ESG % & # Environmental Social, and Governance
. Vegetari A . . w
@ ENE Vegetaria g FEEAEN RERFRAZHAENEHEH
FEHEEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FHEHEEH ALY / Shangri-la Points Redemption.
BREUFH G HELE M r— KM% E Prices are in NT dollar and subject to 10% service charge.




Vegetarian
Selection

BREEBE w628 oo

Stir-fried Black Fungus with Célﬁéry.'a-nd Sweet Beans

él’%ﬁé\%ggﬁ 988 /355

Braised Asparagus with Pumpkin Sauce and Fresh Lily

% i /J\ M\ g 788 /3
Wok-fried Mix Vegetables
%J&I%E%E@ﬁ 628 165

Poached Sesame QOil Mushroom with Tofu and Vegetable

7]:;'2 ﬁh%ﬂ%%’;—,‘ 628 45

Stir-fried Black Fungus with Celery and Sweet Beans

KAV E & A LIRS B R R St B A R Ao R R P R A

Q. ## & # Contains spicy ingredients R -
N Our produce and cuisine are Rooted in Nature,

N 4% Z# Contains nuts == featuring the finest locally and ethically sourced ingredients.

W AEER Seafood a ESGAK % & # Environmental Social, and Governance

4 R V i 2 =4 N > y =

O ERE  Vegetarian SRR AXEFEALBAERYHEH

% E##E R E Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o F#K BB H LY / Shangri-la Points Redemption.
BREUFHEEHELT Mr— RRH & Prices are in NT dollar and subject to 10% service charge.



Vegetarian
Soup

_,
- \ 3
WEZ i%%*% NT$ 688 /345
Corn Soup with Ma\tsutake Mushroom
Vegetarian Scallop,.'\'

N
&
SEOJA
/ﬁ\ﬂﬁ}“@?ﬁ?@“p;@ﬂ) 1,088 /55
Braised Indonesian Bird’s nest with pumpkin soup # 1L / per person

REXBENERMXE® 788 1
Double-boiled Dry Champignon # L / per person
and Bamboo Pith with Baby Cabbage

%&ﬁ?i%%*ﬁ 688 /345

Corn Soup with Matsutake Mushroom Vegetarian Scallop # 1L / per person
XEIREY 588 1
Braised Vegetarian Soup with Tofu and Vegetable # 1L / per person

RV E &AL BIEAR B R R R 8 AR R o R P oy R A

vk & # Contains spicy ingredients
\ ) picy ing N Our produce and cuisine are Rooted in Nature,

N 4% EH Contains nuts ==~ featuring the finest locally and ethically sourced ingredients.

W AEER Seafood @ ESG/K# & # Environmental Social, and Governance

4 i . . .

O ERE Vegetarian g FEMHEA RLEAEALRNEREALH

FEHE R Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o B EHE % H L / Shangri-la Points Redemption.
BREUFEEHELENm— KRB & Prices are in NT dollar and subject to 10% service charge.
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<
EHEBEZADRSL w5988 195

Fried Vermicelli with Blue Crab Meat & Black Pepper
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D

NS
FERTERERKRRE 999
Deep-fried Shredded Turnip Pastry with French Oscietra Caviar =% /3 pieces
HEBREDE 400
Crab Meat Dumplings with Wild Arrow Bamboo Shoots — % /2 pieces
cHEANERR 400
Steamed Lobster Dumplings with Salmon Roe — %8 /2 pieces
LTEHEAHETLEN N @ 1,688
Braised 5-hHead Abalone with Golden Fried Rice % / per person
W e EERY » 988 s
(%i% A ER Bﬂi}%%i) 9 Afi / 4 persons

Congee with Seafood Served with Clay Pot

EMNBEHHEBEEFFE 988 s

Simmered E-fu Noodles with Mixed Mushrooms
and U.S. Scallops in Black Truffle Sauce

EHBEADRYSL 2\I® 988 11

Fried Vermicelli with Blue Crab Meat and Black Pepper

%%#%’é%‘ﬁﬁ(%). 988 /9

Fried Rice with Minced U.S. Beef and Golden Garlic

?ﬁ@?b#@%@%(%) 988 /45

Pan-fried U.S. Flannery Beef with Crispy Noodles

%E%ﬁﬁgfgﬁ*&ﬁﬁﬂ i@ 888 1

Shang Palace Signature Seafood Fried Rice

ﬁ’é%‘#‘ﬁ“%) 888 145

Stir-fried Rice Noodles with U.S. Flannery Beef
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Shang Palace Noodle Soup with Shrimp Dumplings % / per person

and BBQ Honey Pork
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Fried Radish Cakes with Bean Sprouts in Shang Palace X.0. Sauce
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N Our produce and cuisine are Rooted in Nature,
N 4B E# Contains nuts featuring the finest locally and ethically sourced ingredients.
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FEHERRE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.
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Homemade Double Skin Milk with Walnut and Caramel
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Double-boiled Indonesian Imperial Bird’s Nest with Almond Cream
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Baked Egg Tart Topped with Indonesian Bird’s Nest
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Honey Guilinggao (Herbal Jelly)
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Homemade Sweet Walnut Soup
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Chilled Sago and Panna Cotta in Mango Sauce Topped with Pomelo
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Almond Milk with Egg White Served with Chinese Doughnut
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Sweet Taro and Sago with Coconut Milk
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Homemade Double Skin Milk with Walnut and Caramel
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Double-boiled Red Date, Papaya and White Fungus, Almond
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Almond Milk and Osmanthus Jelly
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Steamed Buns with Sesame Paste
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Chilled Coconut Milk Black Rice Cakes
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Steamed Palm Sugar Cake with Cashew
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Fruit platter
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Our produce and cuisine are Rooted in Nature,

N 4B ZH Contains nuts

W 4HE  seafood

@ E§i%  Vegetarian

g #& 1 E Signature dish

featuring the finest locally and ethically sourced ingredients.
. ESG/k % & # Environmental Social, and Governance
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Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH B4 &L L / Shangri-la Points Redemption.
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