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A TIMELESS JOURNEY:
SN Celebrating 40 Years of Culinary Excellence
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With 40 years of legacy and craftsmanship, Shang Palace at Shangri-La Kuala Lumpur
has become a haven for unforgettable culinary experiences. To mark this significant
milestone, we proudly present a nostalgic Cantonese menu that pays tribute to the
classics while celebrating timeless flavours.
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Dim Sum Delights: A Taste of Nostalgia
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Ocean Delight Roll
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Crafted with fresh seafood, this rice roll encapsulates the ocean's essence,
delivering the classic Dim Sum experience. [F] [C] [SE]
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Golden Siu Mai with Quail Egg and Crab Meat
ZRBERBANTLEEANEHBE, ORERFE, RAST D&,

A luxurious twist on the traditional Siu Mai, featuring crab meat and quail

egg for an elevated culinary experience. [G] [S] [SE] [S] [D]
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Nostalgia "Ma Lai Go" Chinese Steamed Cake
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With every bite, this fluffy and fragrant brown sugar sponge cake evokes
childhood memories. [D] [G] [N]
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Peony Blossom Pastries
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Shaped like a blooming peony, these petite pastries embody a perfect
harmony of crispness and sweetness. [D] [G] [N]

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [SO] Soya [F] Fish
[A] Alcohol [D] Dairy  [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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Exquisite Soups: A Journey Through Time
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Crab Roe Soup in Pumpkin Shell
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A heart-warming blend of sweet pumpkin and rich crab roe served in a
pumpkin shell. [S] [D] [A] [E]
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Shunde-style Shredded Fish Broth
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A famous speciality, the Shunde-style broth is hand-shredded fish meat in

arich fish bone broth meticulously prepared to perfection with shredded

tender black fungus, enoki mushrooms, luffa gourd and fragrant dried

tangerine skin, offering a sensory experience. lights delicate shredded

fish for a refined and flavourful experience. [F] [A]
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Signature Dishes: Renaissance of Cantonese Classics
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Traditional "Qilin-style" Steamed Grouper
HRBEAF ZRE, W R SR, FE IR KRR, G K6
AEREARIL,
Steamed Live Grouper prepared in "Qilin-style", offering a perfect balance
of tenderness and flavours. [F] [G] [SO]
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Golden Almond-Crusted Stuffed Crab Claws
ISP BR N LAY 4= B A, B — AR A 2 1 G R A9 B
Golden almond crust stuffed crab claws offering a delightful crunch and
a burst of savoury, succulent flavour in every bite. [N] [S] [D]
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"Jade Hairpin" Shrimp Delight
MEHEGIHR, RUF B 24, RGELFHEOANORERE,
Succulent shrimp crafted into elegant "jade hairpin" shapes, offering a
refined culinary experience where artistry meets indulgence. [S] [A]
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Golden Egg White Crab Fantasy
FQLBANTXE S, MR L, BRBK, RET REHN
REEA,
A harmonious blend of egg white, shrimp, crab meat and Hokkaido
scallop, creating a silky and comforting Cantonese classic. [S] [D] [A] [E]
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Braised Lion's Head Meatballs with Crab Roe in Yellow Sauce
BAEI T Ra NB 6988 %, ELRAR RIS, A% 0B FTMAF L,
A melody of shrimp, chicken and salted duck egg-yolk meatballs infused
with crab roe, coated with rich yellow sauce for a heavenly bite.
[G] [S] [A] [SO] [SE]
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Ginger-infused Chicken and Wood Ear Claypot
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Fresh ginger, chicken tenders and crisp wood ear mushrooms, gently
simmered in a traditional claypot until every aroma meld in perfect
harmony. The claypot locks in flavours and tenderness, offering a
nostalgic yet refined take on a timeless classic. [A] [G] [SE]
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Ocean Harvest Hotpot with Clams, Crab and Chicken
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A harmonious medley of fresh seafood and chicken, gently simmered with

aromatic ginger and scallions in a traditional claypot. Rich, fragrant, and

deeply comforting, it embodies the pinnacle of Cantonese cuisine in

simplicity, and unforgettable in flavours. [S] [G] [SO] [SE]
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Lotus-wrapped Steam Beef Cake
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Tender minced beef, water chestnuts and dried tangerine skin on fragrant

lotus leaves and steamed to perfection, allowing the earthy essence of the

leaves to gently infuse the meat. A timeless classic where flavours, fragrance,

and finesse come together in perfect harmony. [G] [SE] [E]
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Crispy Salt and Pepper Beef Ribs
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Juicy beef ribs fried and seasoned with a classic salt and pepper blend that

adds layers of savoury depth and subtle heat. Each bite offers a delightful

contrast, making this dish a bold fusion of traditional Cantonese technique

and modern culinary flair. [G] [SO]



