DINING

COLD PLATES

TINGLY CUCUMBERS | 16
Szechuan Soy Vinaigrette | Chili Crunch | Crispy Shallots

SHANGRI-LA GREENS SALAD 21
100km Asian Spicy Greens | Tomato | Cucumber | Broccolini | Quinoa |

Avocado | Sesame Ginger Dressing

HEIRLOOM CARROT SALAD 24
Miso Dressing | Thai Basil | Mint | Scallion | Crispy Soba Noodles | Roasted Cashew

RAW BAR

SHRIMP COCKTAIL 43
Jumbo Prawns | Thai Cocktail Sauce | Charred Lime

TUNA KINILAW & 29
Saku Tuna Loin | Citrus Coconut Broth | Chili Rings | Puffed Wild Rice | Coriander

EAST COAST OYSTERS 32 (6 pCS) 60 (12 PCS)
Seasonal Accompaniments | Horseradish | Lemon

SEAFOOD TOWER 64 (FOR 2) 120 (FOR 4)
Shrimp Cocktail | Tuna Kinilaw | East Coast Oysters | Seasonal Accompaniments

ADD ONS: CAVIAR | TROUT ROE MP

[@] Vegan Vegetarian Ed Contains Pork Gluten-Free Contains Nuts

*All prices are exclusive of service charge, tax and gratuity.
*Please let our colleagues know if you have any food allergy or special dietary requirement.
Our produce and cuisine is “Rooted in Nature”, featuring the finest local and seasonal ingredients. 2



DINING

FOR THE TABLE

EDAMAME AND SHISHITO
Yuzu Kosho Dressing | Garlic Chips | Sesame Seeds

SPICED ONION RINGS
Tamarind Chutney | Mint Yogurt | Coriander

SWEET CHILI CHICKEN
Calamansi Gel | Marinated Chilies | Scallion

CRISPY SEAFOOD CAKE
East Coast Lobster | Tiger Shrimp | Jicama Slaw | Lobster Consume |
Fogo Island Shrimp

FRENCH FRIES INDIVIDUAL
Plain Fries 14
Truffle Fries 20

Parmigiano Reggiano | Black Truffles | Chives | Truffle Aioli

Shangri-La Spiced Fries 17

Pecorino Toscano | Sour Cream & Onion Seasoning | Hoisin Aioli

[@ Vegan Vegetarian Ed Contains Pork Gluten-Free B Contains Nuts

*All prices are exclusive of service charge, tax and gratuity.
*Please let our colleagues know if you have any food allergy or special dietary requirement.

Our produce and cuisine is “Rooted in Nature”, featuring the finest local and seasonal ingredients. 2

17

20

24

28

BOWL
20

26

23



DINING

BURGERS & SANDWICHES

SHANGRI-LA BURGER &

Double Beef Smashed Patties | Secret Sauce | Pickle | Tomato | Red Onion | Boston Bibb |

Double Smoked Bacon Marmalade | Cheddar | Fred's Bread Brioche

PASTRAMI SLIDERS
Canadian Prime Brisket | White Kimchi | Russian Dressing |
Smoked Gouda | Fred's Bread Brioche

ALT.
House Made Ricotta | Avocado | Tomato Jam | Bibb Lettuce |
Pickled Onion | Fred's Bread Whole Grain Panini

TRUFFLE GRILLED CHEESE
Brodflour Sourdough | Boschetto Ai Tartufo | Stracciatella | Watercress | Truffle Fries

FRIED CHICKEN SANDWICH
Hot Honey Glaze | Peppercorn Ranch | Coleslaw | Fred's Bread Brioche

[@] Vegan Vegetarian Ed Contains Pork Gluten-Free Contains Nuts

*All prices are exclusive of service charge, tax and gratuity.
*Please let our colleagues know if you have any food allergy or special dietary requirement.
Our produce and cuisine is “Rooted in Nature”, featuring the finest local and seasonal ingredients. 2
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DINING

POWER BOWLS

AVOCADO BOWL 28
Avocado | Wild Rice Medley | Edamame | Marinated Shimeji Mushrooms | Cucumber |
Pickled Pearl Onions | Sriracha Aioli | Crispy Shallot | Nori

TUNA BOWL 30
Seared Saku Tuna Loin | Wild Rice Medley | Edamame | Marinated Shimeji Mushrooms |
Cucumber | Pickled Pearl Onions | Sriracha Aioli | Crispy Shallot | Nori

SALMON BOWL & 29
Charred Cape D'or Salmon | Wild Rice Medley | Edamame | Marinated Shimeji Mushrooms |
Cucumber | Pickled Pearl Onions | Sriracha Aioli | Crispy Shallot | Nori

DESSERT

VEUVE CLIQUOT CHEESECAKE &] 22
Caramelized White Chocolate | Cream Cheese Mousse | Champagne Jelly

DEEP FRIED ICE CREAM 20
Coconut Ice Cream | Peach Mango Compote | Vanilla Chantilly

[@ Vegan Vegetarian Ed Contains Pork Gluten-Free B Contains Nuts

*All prices are exclusive of service charge, tax and gratuity.
*Please let our colleagues know if you have any food allergy or special dietary requirement.
Our produce and cuisine is “Rooted in Nature”, featuring the finest local and seasonal ingredients. 2



