


ALt
SET MENU A

(minimum 2 persons)

RM
#+4% Per Person
BEALYE AR R s 220

Braised crab meat soup with shredded mushroom and sun-dried scallop

J RGeS g B

Four combination of Dim Sum platter

¢ X 3 B BT 2R s
Wok-fried prawn, fragrant garlic and shallot with
black bean sauce in Hong Kong “Pei Fong Tong” style

A5 B A2 1501 14
Shang Palace free range chicken smoked with
Shangri-La Signature Blend Tea

FE T AT KR o

Fried rice with foie gras, pine nut and onion

2L 8 7Y Husom

Red bean soup with black sesame dumpling

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya

[A] Alcohol [D] Diary  [M] Mustard [N] Nuts [SE] Sesame

<7 Rooted in Nature; Our produce and cuisine is Rooted in Nature,

= featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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B £ 2t
SET MENU B

(minimum 2 persons)

RM
##4% Per Person

g WP A 388
AN SR RIT IR, R T RS AT

Shang Palace Combination Platter

Lobster and seafood with truffle and grill foie gras with honey sauce

A B

Braised sea treasure soup with shredded abalone

BB FPs

Pan-fried lamb cutlet with chef’s special sauce

kB TS & s mso)

Steamed Canadian cod fish with cordyceps flowers and superior soy sauce

F TR R
Fried rice with fresh scallops, crab meat and egg white,
sprinkled with shredded sun-dried scallops

B HEAE T H o

Chilled lemongrass jelly with ice-cream

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [M] Mustard [N] Nuts [SE] Sesame
7 Rooted in Nature; Our produce and cuisine is Rooted in Nature,
= featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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C £
SET MENU C

(minimum 2 persons)

RM
44 Per Person

g B =B H oo 688
IR i G R I B P I\ B L BB T ARG AT
Shang Palace Classic Trio Combination Platter

Lobster and seafood with truffle, fish maw stuffed with prawn paste in
crab meat sauce, grilled foie gras with honey sauce

H kB Bkt

“Monk Jump Over The Wall”

Double-boiled sea treasure soup with whole abalone, sun-dried scallop,
fish maw and sea cucumber

Fb b8 F P\ so

Pan-fried lamb cutlet with chef’s special sauce

T HIRT & % B4 K o

Sautéed cod fish fillet with spiced ginger sauce served with mantou buns

EB KA A @ oE

Wok-fried crispy noodle with fresh water king prawn, spring onion and ginger

41 R E b

Double-boiled Hasma with red dates and lotus seeds

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [M] Mustard [N] Nuts  [SE] Sesame

<7 Rooted in Nature; Our produce and cuisine is Rooted in Nature,
= featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies. SHANGRI-LA CIRCLE

Prices include 10% service charge and 6% government tax (SST).
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D £
CELEBRATION MENU D

(per table of 10 persons)

RM
4+ 2 Per Table

b R R o 2,880

Traditional Peking duck

T DA 328 b FE A7y 191 1

Double-boiled chicken soup with fish maw, dried scallops and matsutake mushrooms

A RE I 5w

Steamed Omega Rich Garoupa with superior soya sauce

Mode AT A K T 2R sors)

Wok-fried prawn with XO sauce, asparagus and fresh wild forest mushroom

¥ 2 B AR 3 R sons

Braised sea cucumbers with mushrooms and vegetables in oyster sauce

B VB F P\ iso

Pan-fried lamb cutlet with chef’s special sauce

B 3 AL 1 L

Stewed Hong Kong “Ee Fu” noodle with shredded duck meat and mushrooms

AR K e

Chilled mango purée with sago and pomelo

% 49 o

Chinese pancake with lotus paste and red bean paste

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya

[A] Alcohol [D] Diary  [M] Mustard [N] Nuts [SE] Sesame

7 Rooted in Nature; Our produce and cuisine is Rooted in Nature,

= featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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E £ %5
CELEBRATION MENU E

(per table of 10 persons)

RM
4+ 2 Per Table

g M Bt H 3,480
AN TR R RITER, F T AAS AT

Shang Palace Combination Platter
Lobster and seafood with truffle, grill foie gras with honey sauce

6Kk 80 % 2 75 LA 7 51

Double-boiled chicken soup with abalone and black garlic

FRFEEE o0

Steamed Soon Hock with superior soya sauce

HE B AR T IR

Stir-fried scallops and prawns with assorted mushrooms and lily bulbs

g e Ay o m
Shang Palace free range chicken smoked with
Shangri-La Signature Blend Tea

T35 @ 6 i AT 3R 01w

Braised sea cucumber, sun-dried fish maw and mushroom in oyster sauce

HLTE A 2 B A o

Wok-fried organic red and white rice with seafood and sakura prawns

EF L3 sy

Sweetened red bean purée with lotus seeds

AT T Fp o

Chilled aloe vera cake with osmanthus

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [M] Mustard [N] Nuts [SE] Sesame
<7 Rooted in Nature; Our produce and cuisine is Rooted in Nature,
= featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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F £ 5
CELEBRATION MENU F

(per table of 10 persons)

RM
4+ % Per Table
g B3 = B H oo 4,880

ANSE B BT R AN E L B E T ALAG AT

Shang Palace Classic Trio Combination Platter

Lobster and seafood with truffle, fish maw stuffed with prawn paste in
crab meat sauce, grilled foie gras with honey sauce

35 AR R B b 2 A 3 s

Double-boiled morel mushroom, black chicken and dried scallop

2B ROk 60% AR IER

Braised whole (6 heads) abalone, sea cucumbers and mushrooms in oyster sauce

T AR K R B

Steamed star Garoupa fish with superior soya sauce

B X Y MR I 3R
Wok-fried prawn, fragrant garlic and shallot with
black bean sauce in Hong Kong “Pei Fong Tong” style

BAEERDTEZN

Stir-fried lotus root and assorted vegetables with macadamia nuts

B % TR AR
Fried rice with fresh scallops, crab meat and egg white,
sprinkled with shredded sun-dried scallops

40 Rk E $hra

Double-boiled Hasma with red dates and lotus seeds

% B2 e

Chinese pancake with lotus paste and red bean paste

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [M] Mustard [N] Nuts [SE] Sesame
7 Rooted in Nature; Our produce and cuisine is Rooted in Nature,
= featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST).
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A i?
BB
VEGETARIAN SET

(minimum 2 persons)

RM
#+4% Per Person

T EN 168
Trio Combination Vegetarian Platter
Deep-fried vegetarian spring roll, sweet and sour vegetarian fish,
deep-fried golden vegetarian duck wrapped with cucumber and sweet bean sauce

M FE A INE

Braised pumpkin soup with assorted mushroom

W & PR A R T i iso)

Wok-fried “Kong Pao” vegetarian chicken in yam ring

AT EING 5 F

Sautéed mushroom porcini with lily bulb and egg plant

- s X = ~
N ELE L E U
Fried organic white and red rice with pine nut, ginger,
preserved vegetables and french beans

EF g s

Sweetened red bean soup with lotus seeds

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F]Fish  [SO] Soya
[A] Alcohol [D] Diary  [M] Mustard [N] Nuts  [SE] Sesame

«# Rooted in Nature; Our produce and cuisine is Rooted in Nature,
= featuring the finest locally and ethically-sourced ingredients.

Please advise your server if you have any allergies. SHANGRI-LA CIRCLE

Prices include 10% service charge and 6% government tax (SST).
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