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Shang Palace




I éﬂ J QS (2 Hpieces) NT$528

- Steamed siu mai topped with abalone

) ==
BELABET (4Bpieces) NT$200
& Steamed siu mai with crab roe

= @ g é\E)g( % ﬁi (4 FEpieces) NT$200
Steamed shrimp dumpling

X.0 % % /E\ *7% E (3 FEpieces) NT$220
& Steamed dumplings topped
with scallop and X.O sauce

= ﬁ% J[JEI ARZ IHFF Bi%‘ (2 ¥5pieces) NT$200
Steamed bean curd rolls
with shrimp and black fungus filling

g 4%% m /J‘ %% ﬂ (3 FEpieces) NT$160
Steamed pork dumplings

with luffa
AN VAR :
ﬁ'z’{ ,/E}ﬂ X }% m (3 #Epieces) NT$200 R0 1
ﬁ: Baked pastry with B.B.Q pork filling Baked pastryiwith 88Q po

g }/?\ U}k % % «"% %ﬁﬁ' (3 FEpieces) NT$200

Deep-fried shredded fresh turnip pastry

w5 4E 7]( ﬁ] (3 Fipieces) NT$250

Deep-fried glutinous rice dumpling stuffed
with conch, chicken, dried shrimp, and mushroom

> i% ;% % B/aw ﬁ (3 #Epieces) NT$150
Deep-fried mashed taro
with pork and mushroom filling

I H‘Ea«n*)};y‘%ﬁ/( il % ] %‘f‘\ (3 Frpieces) NT$250

3 Pan-fried radish cake garnished with
preserved meat and sakura shrimps

FE BN Signature dish W BUUE Contains nuts B £ Vegetarian
HEERER, AXEMERAZERAEDE REE

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

ShIn—FRX AR 7% 2 /Subject to 10% service charge.
& IRE 8 a7/ Benefits for Golden Circle members are applied.



ﬁ j.E % il llj (3 ¥ pieces) NT$180
o Pan- frled pork dumpling
with leek

ﬁ%ﬂ{,}%}iﬁ %ﬁi%\ (3 #pieces) NT$250

¥ Deep-fried shrimp paste roll
with foie gras mousse filling

o ? )ng ﬁ % (3 Hpieces) NT$200

Deep-fried bean curd stuffed
with shrimp and leek

2 ENEFRE 3 pieces) NT$160

Deep-fried vegetarian spring rolls

» % %% 7l§ «éﬂ % ? ﬁﬁ (2 FBpieces) NT$220

Steamed rice with ginger and
oyster mushroom wrapped in lotus leaf

BEEEXE (2 Bpieces) NT$200

Steamed glutinous rice with chicken
and mushroom filling wrapped in lotus leaf

% A 7}% 7\}4\ gﬁ (2 FEpieces) NT$230

Pan-fried glutinou rice with chicken
and mushroom filling in egg

% H A *H}. (6 &) NT$200

Steamed beef tripe with garlic
and preserved sauce (Taiwan)

f%)}f(ﬁ}: lﬂ ﬂ(éi%# 7) (3 EEpieces) NT$150

EFREE 8 - . Steamed Taiwanese beef meat balls

Deep- frled bean cumi'&'tuffed - : :
with shrimp aREHESK with dried tangerine peels

I ﬁﬁ*t IR Signature dish B BU Contains nuts W 1T Vegetarian

EmERI, AR SHER EAERE AL

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

S n—F AR 7% & /Subject to 10% service charge.
©IRE B Al #7#8/ Benefits for Golden Circle members are applied.



» jt ﬁ—? ;1% ;—fﬁﬁi (3 #Bpieces) NT$150
Steamed vegetarian dumplings
with mushroom filling

BT & BN NT$200

Steamed chicken feet in black bean sauce

wiETEASEE NT$150
Steamed pork spareribs in plum sauce
= H - - ,»
L EVES R NT$250
Steamed radish cake with egg white
EOALCHRBE NT$188
» Almond milk with egg white and served
with fried Chinese doughnut

BAETHAEY NT$180

Sweet soup with lotus seeds, red dates
and fresh lily bulbs

ZEEFTTHER (3%pieces) NTH150
Deep-fried mashed taro
with cheese and salty egg yolk filling

» E % 473‘. 10 ﬂz (3 FEpieces) NT$150
Deep-fried sesame ball
with lotus seeds paste filling

NN 228
RUMEA (3 Bpieces) NT$200
Steamed custard buns
\J Hé’ th? Z M @ (3 FEpieces) NT$198 Y%A
Steamed buns with sesame paste Deep-fried seasame balls with lotus
seeds paste filling
u_) —' N \J \
A «% 5}5 ﬁ\ (1 F pieces) NT$160

Cantonese sponge cake

T iR Signature dish W 2% Contains nuts B =1 Vegetarian

SRR, AR A RAELE AR

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

SMin—FX R 7% 2 /Subject to 10% service charge.
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©IRE 8 Al T/ Benefits for Golden Circle members are applied.



