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T BB &% Head Chef LIEW CHIN FEI

BEIRHUARR  ARTFERE  RREAFMEREETELRRERS
FEBE - RIEE XKEE MO ERUATEREE BT A
ERBA I REBEHA MEHIRBRREEREMN—E BT, EXER
5% ° 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.
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& UL 3 B 45 S B R
Seafood and Roasted Duck Set Menu

Al X Appetizers
VAR O BREE C ZRA

Crispy white prawns with deep-fried almond flakes and deep-fried dried scallops
Marinated black fungus with Taiwan black vinegar spicy sauce

Sweet walnuts

BEERKER L

Shang Palace roasted cherry duck

EEIRNHEHR

Braised crab roe and U.S. scallops with homemade tofu and vegetable

HABEERIRGR S

Duck soup with tomato and tofu

REFELEERR

Stir-fried duck meat served with lettuce and rice crust

B \XOERTHERBEY XA RH

Fried orzo with live Boston lobster with X.0. sauce

TABXBEELE T RHERY
Chilled mango sago soup with ice-cream
Fruit platter

KA

Requires 1 day advanced order

I £ NTS10,888 2 it — FR iR T B & /ass
NT$10,888 for 4 persons and subject to 10% service charge

N\ AR AH Contans spicy ingredient FAPY E Ao ERRR B R R 0 A R o AR A A

w, Our produce and cuisine are Rooted in Nature,
N BEHAAH Contains nuts == featuring the finest locally and ethically sourced ingredients.
@ FEHEHE Signature dish P %# %5‘] -ﬁi Eﬂ y ds-ig‘ Fﬁ&fﬁzﬁ I*] Eiﬂ?‘ ﬁ'& é‘ ﬁ

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

o &K EH &€ B T / Benefits for Shangri-la Circle members are applied.
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HERITRE R
Gold Peony Blossom Table Menu

AN %k B
Shang Palace combination platter

BB BEMENEEH FEMABA -  REOEHALL
Honey glazed barbecue pork, Deep-fried Matsuba crab claw with chili powder
Golden crispy BBQ pork, Marinated 30 heads abalone and jelly fish with sesame oil

BELEERLER0EFABE G

Double-boiled chicken soup with cordyceps, sea conch and 30 heads fish maw

TERKRG

Shang Palace roasted cherry duck

AMBEEAREZBEFER
Pan-fried asparagus and diced U.S. beef with black truffle sauce
\ XOE %N &R 8
Wok-fried Australian king prawns with X.0. sauce

FREZEDRER AR

Steamed live pearl grouper with morel mushrooms and black fungus

o 5 E W\

Stewed crab meat and crab roe with vegetables

HABHEERGRE

Boiled duck bone congee with Japanese dried scallops

ETHLnE FHRER FTRERE
Glutinous rice balls in red bean soup with lotus seeds
Egg tarts ~ Fruit platter

B £ 100 NT$33,888 4w — i i &
BEBEARTERG K
NT$33,888 per table of 10 persons subject to a 10% service charge
Juice free flow is included

APMESMEREAOR  RARENANER ol EIREH R
\ A% # Contains spicy ingredient ’! Our produce and cuisine are Rooted in Nature,
» ZEH 44 Contains nuts featuring the finest locally and ethically sourced ingredients.

FEHEEE Signature dish F Py %#%ﬂjﬁiaﬂ ? iiiﬁﬁﬁfimiﬁﬂﬁi&?&é‘ﬁ

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

@é#&iﬁ‘?‘?ﬁ 7 # # / Benefits for Shangri-la Circle members are applied.
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Shang Palace Set Menu

Al X Appetizers
‘EBATEHAEL 28 8R IR

Marinated abalones and jellyfish with French Oscietra caviar
Deep-fried U.S. scallops and shrimp paste balls with almond flakes, chili powder and gold leaf

A _H. N e T Al :E
erRERGETRRER
Double-boiled chicken soup with bird’s nest,
morel mushrooms and dried scallops

ENEEREETNHARLE RAsd &

Wok-fried Japanese A4 Wagyu beef with black truffle sauce and sea salt

o H T e 55 B # 8 BR

Baked pastry with whole 6 headed abalone with abalone sauce

o LHEREEDEFHE

E-fu noodles with Australian king prawns

BITHEE RERER TEREXRE
Double boiled almond milk with bird’s nest
Baked egg tart topped with bird’s nest

Fruit platter

B HINTS6,288 41 o — B i T B & e

NT$6,288 per person and subject to 10% service charge

APWESMERERE K RARENARER mdERBY A M
\ A% # Contains spicy ingredient ’! Our produce and cuisine are Rooted in Nature,
N ZE54AM Contains nuts featuring the finest locally and ethically sourced ingredients.

FEH & Signature dish ' PY %#%ﬂjﬁiaﬂ i iiiﬁfﬁﬁﬂ]iﬁmﬁit?&é‘ﬁ

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

& #H 24 E € B T4 / Benefits for Shangri-la Circle members are applied.

re0 00000 OO0 000
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Seasonal Set Menu

Al X Appetizers
BVEEETXRE SHERRETEMER ERENEES

Shang Palace barbecued honey Spanish Iberico pork
Crispy white prawns with mango sauce and passion fruit

Asparagus with truffle sauce and macadamia nuts

wREETY

Double-boiled chicken soup with fish maw, cordyceps flower, common fig and dried scallops

o & B RO 4 R R

Pan-fried U.S. Flannery Beef ribeye with golden garlic

o HEFREEMERESDHEKR

Steamed grouper fillet with morel mushrooms and Yunnan ham with Shao Xin wine

FEAMEEEENK

Shang Palace signature seafood fried rice

RiITHE BRREE FTRHERHY
Chilled sago and panna cotta in mango sauce topped with pomelo
Baked egg tart

Fruit platter

B RINTS3.888 2 v — B R 75 B © /o

NT$3,888 per person and subject to 10% service charge

RAWERAEHERE R > RARENANFR o RRMH A M

\ A% # Contains spicy ingredient ’! Our produce and cuisine are Rooted in Nature,
% ZE54AH Contains nuts featuring the finest locally and ethically sourced ingredients.
FEH % E Signature dish ﬁ %#%/@Jﬁi EH ¥ iiig—f'ﬁ‘lim zﬁ' I*] gi&ﬁ'& é ﬁ

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

o F¥KEHE#® B T / Benefits for Shangri-la Circle members are applied.
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THMEER
Shang Palace Set Menu

Al 3 Appetizers
e\FRAZTXEE - ATEX BRAZTEL

Shang Palace barbecued honey pork Iberico pork
Deep-fried prawn with lemon mayonnaise and cured mullet roe

Marinated black fungus and jelly fish with Taiwan black vinegar spicy sauce

Al _]4— o h] b :E
o EREREETEG
Double-boiled chicken soup with morel mushroom, fish maw and dried scallops

o FNEBENFNA

Pan-fried diced U.S. Taxes beef with Chinese beef sauce

& 17T ST M\ & BB B

Braised 8 headed abalone with homemade tofu and vegetable in abalone sauce

B\ XOE & H Y

X.0. sauce fried rice with scallops and vegetable

MitHE FEERE
Chilled sago and panna cotta in mango sauce topped with pomelo
Fruits platter

8 i NT$2,888 4 1 — Fk i ¥ B & s

NT$2,888 per person and subject to 10% service charge

RO E & A RBERE S A SRS AR o 4R & A
\ A% R # Contains spicy ingredient ’! Our produce and cuisine are Rooted in Nature,
W 2 E54H Contains nuts featuring the finest locally and ethically sourced ingredients.

FEH &K Signature dish ' PY %#%/@J-ﬁiaﬂ ’ iii-?ifﬁﬁmiﬁﬂﬁi&?&é‘ﬁ

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

&% EHE & B THH / Benefits for Shangri-la Circle members are applied.
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Vegetarian Set Menu

Al 3 Appetizers
EMBLR M ELR - XIHEER

Deep-fried tofu with black truffle sauce
Plum sauce tomato

Marinated black fungus with vinegar

FREREHMXE

Double-boiled morel mushrooms with vegetables

“EEHIRTFHET

Wok-fried mixed vegetables with walnuts

SHRENERA

Braised bamboo piths rolls with bird’s nest pumpkin sauce

i 3 o o A A

Noodle soup with sesame oil mixed mushrooms

ETRKALY FTEREXRE
Red bean soup with lotus seeds
Fruit platter

5 INTS1988 4} 0 — B IR B & o

NT$1,988 per person and subject to 10% service charge

AP ESMEREA G R - R RE GAN TR folf HIRE 0 A M
\ Ao & #t Contains spicy ingredient ’! Our produce and cuisine are Rooted in Nature,
w EESA#H Contains nuts featuring the finest locally and ethically sourced ingredients.

FEHR#E Signature dish ' P %#%ﬂ]ﬁiaﬂ ’ iii-?ifﬁﬁﬁﬁiﬁﬁ] Eﬂh?& éﬁ

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

&% EHE & B T4 / Benefits for Shangri-la Circle members are applied.

o000 000 O 0000 e




”u"ﬁgﬁﬁﬁqgu“m

an WK T 6] 5 &

Lunch Set Menu

Al X Appetizers

w57 E KA %G

Shang Palace soup of the day

By EERETHS  2HBRRNERL BRI
Steamed shrimp dumplings with dried scallops
Pan-fried radish cake garnished with preserved meat and dried scallops

Baked pastry with BBQ pork and topped with macadamia nuts

FEEH
=5 3t JH gk e 3t ol
erGREEETEET X EE
Marinated boneless chicken leg with sour garlic sauce
Shang Palace barbecued honey Spanish Iberico pork

e 8 F 76 B R

Wok-fried shrimp balls with cordyceps flower and vegetables

o EEEEDRERE

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

EHELCERBE FTRHERY
Almond milk with egg white served with Chinese doughnut
Fruit platter

BRINTSI988 4 tn — R IR 5 & & o

NT$1,988 per person and subject to 10% service charge

APWESMERERER  RARENAMER mdERBH A M
\ A% & #t Contains spicy ingredient ’! Our produce and cuisine are Rooted in Nature,
% 2 E54H Contains nuts featuring the finest locally and ethically sourced ingredients.

FEHREE Signature dish ' PY %#%ﬂﬁiaﬂ ? iii-?iﬁﬁ‘liﬁﬁiﬁﬁ] Eiﬂ?‘ E’& éﬁ

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

o FHEHEE T H 4 / Benefits for Shangri-la Circle members are applied.




