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Shang Palace

ALL-YOU-CAN-EAT DIM SUM
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01. 7K fbhfe fg L

Steamed Shrimp

Steamed Dim Sum

02. fisf WF )% S

Steamed Prawn

Steamed Chicken Feet

Dumplings (SF) Siew Mai (SF) in XO Sauce (SF)(N)
aziff NI anliilemaaiindla
04. et 7HEE 05. SE3EAFURFL 06. 1% % Ut 3¢ &F W 1K
Steamed Pork Ribs Steamed Seaweed Spinach Dumplings
with Black Bean Rolls with Minced with Truffle and
Slauce (P) . Shrimp (SF) ) Mushroom (V)
%‘lﬁmawuﬂﬁuﬁﬁ amseviafil aziinfnihadaianinila
07. BHit X R0 08. 7515 Wiz Al 09. FRMSEL R

Steamed Barbecued

Steamed Sweet

Steamed Sticky Rice

Pork Buns (N)(P) Cream Buns with Roasted Duck
manth ldnyuns e ldnsu and Chicken (N)
dnuntienvialuiia
Appetisers

10. jik 7 ¥ #

Marinated Jelly Fish with

1. R ZE

Wok-fried Black Fungus Mushroom

with Green Pepper (V)(A)
WnyMylaNan

Sesame OilvDressing (SF)
uusnznguLingiuen

(V) Vegetarian (N) Nuts (P) Pork (A) Alcohol (SF) Seafood



Main Course

12. YRR E T 13. Ttk
Mapo Tofu with Minced Pork Wok-fried Cabbage with Sichuan
Sichuan Style (N)(P)(SF) Pepper and Aged Soya Sauce
winvnsnea nevaniladnalnaiannu

14. DIRENEE T 15. 0 Kb
Longevity Noodles with Yangzhou Fried Rice with
Minced Pork Gravy (P)(N) BBQ Pork and Shrimp (N)(P)(SF)
uzniisnTaanydy dndanendamyunsuasis
BBQ Corner

16. Bfe K2 ke A 17. #t X hd
Crispy Pork (P) Honey Glazed Pork Char Siew (N)(P)
nngaL NYUAUAATA

Soup

18. )1 L FR BRI
Hot and Sour Soup
with Seafood (N) (SF)
qilidaiunzia

19. FAEEZ BT
Double Boiled
Mushroom Soup (V) (A)
qiinayulng

20. 57 & ¥ P9 3

Congee with Minced Pork
and Preserved Egg (P)
Wy laiEiendh

21. i 15 3t
Congee with Diced
Smoked Duck
1Aniflasuniu

(V) Vegetarian (N) Nuts (P) Pork (A) Alcohol (SF) Seafood



Deep-Fried / Baked Dim Sum
2. FRH D E

Deep-fried Turnip
Cakes (SF)
WUUENNIANAA

23. ZIRAEFUNE
Deep-fried Shrimp
and Sesame Spring
Rollg (SF)
Unitlaziavau

24 7 4 Ak R R
Deep-fried Green
Chive Pastries (P)
fiedenan

25. ZXARioK Fa
Deep-fried Meat
Turnovers (P)
viu g fian

RS 7 3
Deep-fried Taro Puff
with Smokeg Duck
wannanldilaflnsuniu

XO ¥ K B | kG
Wok-fried Turnip Cakes
with XO Sauce (SF)

) 1 auyfihnadinteaidndla

w@wﬁ, 28. TRz A LI
Baked Mini Egg Tarts
R

Rice Roll

29. XUk

I —— I Steamed Rice Rolls with
’ r B » -, Honey Glazed Pork (N)(P)
a8 - +
o g " { 5 NIELAEINABANIUAY
/ £ \) 30. SERFHEY
e - Steamed Rice Rolls
with Shrimp (SF)
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Dessert
" Fa
v AT
‘ AW ”/‘
4
W B
3L REINPIKREE 32 EXAE 33. Mk H %
Chilled Sago with Rice Dumplings in Chilled Mango Sago
Cantaloupe Cream Ginger Tea (N) Cream with Pomelo
anpuALAgL Tt anpuzindule

(N) Nuts (P) Pork (SF) Seafood
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