
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 signi�icant 
milestone, we proudly present a nostalgic Cantonese menu that pays tribute to the 

classics while celebrating timeless �lavours.

四十载香宫情怀 • 经典粤味传世
A TIMELESS JOURNEY: 

Celebrating 40 Years of Culinary Excellence 





Dim Sum Delights: A Taste of Nostalgia 

 RM   
32 120

Ocean Delight Roll

Crafted with fresh seafood, this rice roll encapsulates the ocean's essence, 
delivering the classic Dim Sum experience. [F] [C] [SE]

32 120
Golden Siu Mai with Quail Egg and Crab Meat

A luxurious twist on the traditional Siu Mai, featuring crab meat and quail 
egg for an elevated culinary experience. [G] [S] [SE] [S] [D]

28 110
Nostalgia "Ma Lai Go" Chinese Steamed Cake

With every bite, this �luffy and fragrant brown sugar sponge cake evokes 
childhood memories. [D] [G] [N]

32 120
Peony Blossom Pastries

Shaped like a blooming peony, these petite pastries embody a perfect 
harmony of crispness and sweetness. [D] [G] [N]

       Rooted in Nature; Our produce and cuisine is Rooted in Nature, 
       featuring the �inest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies.
Prices include 10% service charge and 6% government tax (SST).

[C] Celery [G] Gluten [S] Shell�ish [E] Egg [SO] Soya [F] Fish 
[A] Alcohol [D] Dairy     [M] Mustard [N] Nuts [SE] Sesame



Exquisite Soups: A Journey Through Time

 RM   
68 250

Crab Roe Soup in Pumpkin Shell

A heart-warming blend of sweet pumpkin and rich crab roe served in a 
pumpkin shell. [S] [D] [A] [E]

420 1540
Shunde-style Shredded Fish Broth

A famous speciality, the Shunde-style broth is hand-shredded �ish meat in 
a rich �ish 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 
�ish for a re�ined and �lavourful experience. [F] [A]



Signature Dishes: Renaissance of Cantonese Classics

 RM   
680 2490

Traditional "Qilin-style" Steamed Grouper 

Steamed Live Grouper prepared in "Qilin-style", offering a perfect balance 
of tenderness and �lavours. [F] [G] [SO]

58 220
Golden Almond-Crusted Stuffed Crab Claws 

Golden almond crust stuffed crab claws offering a delightful crunch and 
a burst of savoury, succulent �lavour in every bite. [N] [S] [D]

88 330
"Jade Hairpin" Shrimp Delight 

Succulent shrimp crafted into elegant "jade hairpin" shapes, offering a 
re�ined culinary experience where artistry meets indulgence. [S] [A]

158 580
Golden Egg White Crab Fantasy

A harmonious blend of egg white, shrimp, crab meat and Hokkaido 
scallop, creating a silky and comforting Cantonese classic. [S] [D] [A] [E]

88 330
Braised Lion's Head Meatballs with Crab Roe in Yellow Sauce

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]

68 250
Ginger-infused Chicken and Wood Ear Claypot

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 �lavours and tenderness, offering a 
nostalgic yet re�ined take on a timeless classic. [A] [G] [SE]





 RM   

68 250
Ocean Harvest Hotpot with Clams, Crab and Chicken

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 �lavours. [S] [G] [SO] [SE]

88 330
Lotus-wrapped Steam Beef Cake

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 �lavours, fragrance, 
and �inesse come together in perfect harmony. [G] [SE] [E]

108 400
Crispy Salt and Pepper Beef Ribs 

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 �lair. [G] [SO]


