


pairings
Includes glass of Veuve Clicquot

Crispy Fried Chicken                                                    52
Puffed Coriander, Hoisin Sauce, Soy, Black Vinegar
Paired with Veuve Clicquot Brut

Kimchi Hotdogs                                                           63
Kimchi, Dijonaise, Scallion, Brioche
Paired with Veuve Clicquot Rose

Daily Market Oysters                                                  .66
Grated Horseradish, Lemon, Mignonette
Paired with Veuve Clicquot Brut
 
Bulgogi Fritters                                                           55
Beef Cheek, Chili Aioli, Pear
Paired with Veuve Clicquot Brut

shangri-la burger                                                        68 
Fried Onions, Lettuce, Pickles, Mac Sauce, Brioche Bun 
paired with Veuve Clicquot Rose

*All prices are exclusive of service charge, tax and gratuity.
*Please let our colleague 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.

champagne & Wine

Champagne                                               Glass | Bottle

Veuve Clicquot Brut, Nv                                     39 | 195
Veuve Clicquot Rosé, Nv                           .45 | 215
Veuve Clicquot Rich, Nv                                  .  45 | 215
Veuve Clicquot La Grande Dame, 2008          ..205 | 975
 

Wine                                                          Glass | Bottle

Cloudy Bay Sauvignon Blanc                          . .25 | 120
Terrazas de los Andes Reserva Malbec               .18 | 90

Signature Cocktails    

                    
Pink Platinum                                                                24
Lemon-infused Belvedere Vodka, Veuve Clicquot Rosé, Raspberry, Lychee

Connoisseur                                                                  24 
Hennessy, Campari, Sweet Vermouth

VegetarianVegan Contains NutsContains Pork Gluten-Free



*All prices are exclusive of service charge, tax and gratuity.
*Please let our colleague 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.

For The Table

Kimchi Hotdogs (P) 26
Kimchi, Dijonaise, Scallion, Brioche 

Bulgogi Fritters 19
Beef Cheek, Chili Aioli, Pear

Shishito Peppers and Edamame 15
Bonito and Sesame Salt 

Ratatouille Flatbread        24
Buffalo Mozzarella, Basil Oil

Crispy Fried Chicken 17
Puffed Coriander, Hoisin Sauce, Soy, Black Vinegar
Pairing Veuve Clicquot Brut

Raw

Tuna Tartare (GF)    .20
Raw Tuna, Avocado, Cucumber, Miso Vinaigrette

Daily Market Oysters .30
Grated horseradish, Lemon, Mignonette

Hamachi Sashimi (GF)   .28
Fermented Tomato, Mango, Mint

VegetarianVegan Contains NutsContains Pork Gluten-Free

Starters

Chilled Sweet Pea Soup . .   17
Wasabi Peas, Bay Scallops, Sesame  

Grilled Octopus   .     24
Potato, Chorizo, Hazelnut Pesto, Bonito 

Classic Caesar Salad       .18
Crisp Romaine, Bacon, Parmesan, Toasted Bread Crumbs, 
Garlic Dressing 

Organic Spring Mix  .17
Orange, Radish, Avocado, Vegan Feta, Charred Citrus Dressing

Kale and Quinoa Salad .20
Cucumber, Avocado, Tomato, Brocolini, Sesame Vinaigrette
Add 
Chicken      12
Tuna      13
Salmon      20



Entrees

Shangri-La Burger                                                     .   32
Fried Onions, Lettuce, Pickles, Mac Sauce, Brioche Bun 

Spicy Fried Chicken Sandwich                                 . 27
Wasabi Tartare, Shredded Lettuce, Anaheim Chili Glaze, Brioche 

Pad Thai                                                                        .32
Chicken, Shrimp, Egg, Fried Tofu, Rice Noodles, Bean Sprouts, 
Cashews 

Torched Salmon Poke Bowl                                    . .28
Brown Rice, Cucumber, Marinated Mushrooms, Avocado, 
Sriracha Aioli, Yuzu-Soy Dressing

Avocado Bowl                                                           .  24
Brown Rice, Cucumber, Cherry Tomatoes, Edamame, Sriracha Aioli, 
Yuzu-Soy Dressing

Seared Tuna Bowl                                                       .30
Raw Tuna, Coriander Cress, Lime, Seasoned Brown Rice, Cucumber, 
Tomatoes, Sriracha Aioli, Yuzu-Soy Dressing

douglas coupland Fettuccine                                 .24
Knowing Everthing Turns Out To Be Slightly Boring

Pan Seared Jumbo Scallops                                         46 
Pork Belly, Corn, XO, Scallions 

Kyuquot Sound Sablefish                                            54
Fennel, Orange, Cucumber, Miso 

7 oz. Rougie Duck Breast                                           .49
Thai Red Curry, Coconut, Broccolini, Prawn Crisp 

6oz Australian Wagyu Flat Iron                             .     80
Maitake, Allium Pesto, Potato Confit, Red Wine Jus
                                             
Cape D’Or Salmon                                                        44
Broccoli, Asparagus, Zucchini, Coconut, Lemongrass 
 

*All prices are exclusive of service charge, tax and gratuity.
*Please let our colleague 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.

Desserts

Veuve Clicquot Cheesecake                                         .14
Roasted White Chocolate, Champagne Jelly, Buckwheat Sable

Donut And Coffee                                                        ..14
Cinnamon Beer Batter Beignet, Coffee Semifreddo, Lemon Marmalade

The Raspberry                                                       .          20
Raspberry Whipped Ganache, Ruby Chocolate, Red Berry Jam

VegetarianVegan Contains NutsContains Pork Gluten-Free


