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Shang Palace

LIMITED A LA CARTE MENU
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Huaiyang style braised beef shank | G 980 © 290
RHWH 2
Jellyfish salad 610 & 181
[ioRR R L ST
Pickled cherry tomato in orange sauce | VE 480 & 142
P g
Shredded zucchini salad with homemade sauce| 420 & 124
VE, G
EREEE N
Pickled white radish | VE, G 400 © 118

SOup
AR E S
Double-boiled chicken soup with black garlic 610 © 181
R BRI 5
Braised fish maw soup with egg white and 680 & 201
kaffir lime | E
i BT
Seafood hot and sour soup |E, G 480 © 142
FH2 K E8n
Chef's daily soup collections 420 © 124

el

CHEF'S SIGNATURE DISHES

JPRIEE 158 0 -4
Mapo tofu with Boston lobster and minced beef| 6,800 © 2013
G, SF
EARTERR ey LN et
Crispy cod fillet with rice cakes in red wine 1,980 © 586
sauce |E, G
TREHEAR IR (671)
Braised king prawns with crispy rice and 1,680 & 497
sweet-sour spicy sauce (6 pieces) | E, SF
{1 P e AR 4
Jiangnan style crispy fried bean curd roll 880 & 261
stuffed with prawn paste | SF

HIRE

PREMIUM SEAFOOD SELECTION

e it (fr)
Slow-cooked 10-head abalone with chicken and 1,680 © 497
black garlic (individual) | SF
T/ RIS (f)
Braised 10-head abalone with millet in golden 1,380 < 409
soup (individual) | G, SF
E/IRIEILZ (L)
Braised sea cucumber with millet in superior 960 & 284
broth (individual)
R R
Buddha jumps over the wall in superior broth 2,980 © 882

(individual) | SF

7Kt
LIVE SEAFOOD (per 100 g)

RETE

Spotted grouper 1,800 @ 533

HAOMH

Green grouper
VAR AT 15
Choose your cooking method:
RILLBE 7%
Steamed, spring onion, soy sauce
PN R AL
Deep-fried, sweet and sour sauce

SR IYAL

Boston lobster

780 © 231

1,380 © 409

Al 2
Suahe

WEFURAY AT 5
Choose your cooking method:

=N

Baked with soup stock

LRK

Wok-fried with ginger and spring onion
XO#E L

Wok-fried with XO sauce

RE
Mud crab

420 © 124

680 © 201

Al
Blue crab
PRI R TT %
Choose your cooking method:
=R
Baked with soup stock
LK
Wok-fried with ginger and spring onion
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e
i ATas

420 © 124

Steamed with garlic
R
Stir-fried with salt and pepper

it/ N
SEAFOOD
TEARIPHIAIRER (61)
Crispy prawns with wasabi mayonnaise (6 pieces)
| D, SF

1,980 © 586

BRIERIDIER (61)
Stir-fried kung pao prawns with cashew nuts

1,980 © 586
(6 pieces) | N, E, G, SF

MBS kT ==
Braised local kai-lan with shrimp paste in superior
broth | SF

880 © 261

7 EA
Poached beans noodles with blue crab in superior
broth | G, SF

HEE AR A
Steamed sea grouper fillet with vermicelli and
black beans | G

980 @ 290

1,280 © 379

VE Vegetarian | SF Shellfish | F Fish | P Pork | E Eggs | D Dairy | N Nuts | G Gluten | S Soy | ¥ Rooted in Nature | & Shangri-La Circle Points

Rates are quoted in Philippine pesos, inclusive of 12% VAT, and subject to 10% service charge, and applicable local government taxes.
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MEAT POULTRY
TLRIFR B /N BRI
Jiangnan style crispy boneless US beef shortribs| 2,280 & 675 Stir-fried diced kung pao chicken with peanuts | 680 © 201
(€] N, G
SRR AR 125 XU 7
Wok-fried Angus beef tenderloin with homemade 1,880 & 557 Sichuan style spicy chicken with peanuts, 680 @ 201
rice cake in black pepper sauce | G dried chili and Sichuan peppercorns | G
P R A BB
Sweet and sour pork with pineapple | E 680 © 201 Steamed boneless chicken thigh with black 680 © 201
R A A mushrooms in lotus leaf | G
Braised mapo silky tofu with minced beef | G 680 © 201 T
Kk o DESSERT
CHINESE BARBECUE HIACHE TS (1)
Stewed bird’s nest with wolfberry and lotus seed 1,680 © 497
e B2 Be LA (1A (individual)
Roasted suckling pig served in two ways (whole)| 14,880 @ 4,405
N, G ST 5380
o Pandan milk pudding with almond flakes | D 320 @ 95
LR BHS (— )
: : N ANS R
Roasted peking duck served in two ways (whole)| 5,980 & 1,770
N, G Sweet red bean soup with dried tangerine peel| 280 @ 83
VE, D
XA
Two combinations 1,880 & 557 FEREG AT
=$ Caramel taho pudding | VE 220 © 65
Three combinations 2,800 © 829 3
Edk: BRI, SRS, TR, s STEAMED DIM SUM (served for lunch only)
Roasted crispy pork belly FEMFRE (41)
Traditional barbecue pork belly glazed with Shang palace shrimp dumplings (4 pieces) | G, SF 380 @ 112
honey sauce BRI AT (41)

Homemade soy sauce chicken | G

"“Sh i" st d shrimp, pork, and fish 360
Roasted duck Hong Kong style | G Shao mai" steamed shrimp, pork, and fish roe @ 107

dumplings (4 pieces) | G, SF

VEGETABLE AND TOFU E%%Xi%@ 3™ .
P Traditional barbecue honey pork buns (3 pieces)| 290 @ 86
Homemade tofu with snow fungus in golden 620 @ 184 &
sauce | VE, E, ¥ AR
AE S e AUES] Steamed chicken feet with homemade sauce | G, 280 © 83
Wok-fried French beans with minced pork and 580 172 .
preserved olives | G, ¥ < TR A AER (31)
Steamed beef balls with dried orange peel and 360 & 107
I EmsE water chestnuts (3 pieces) | G, SF
Poached spinach with cordyceps flower, egg 620 © 184 T/ N, (34)
white and golden garlic in superior broth | E, ¥ IOEE . ® 112
Premium xiao long bao (3 pieces) | G 380
MRS ILRIRLESE ()
Sautéed local kai-lan with garlic | VE, ¥ 680 ® 201 Jiangnan style steamed “shao mai” with sticky 320 & 95
T rice and pork (4 pieces) | G
STAPLE o
M o, R, SR :
Seafood Yangzhou fried rice | E, G, SF 220  ® 213 PAN-FRIED, DEEP FRIED, BAKED (served for lunch only)
;/[\/’7 S
EHTE R Pan-fried radish cake with preserved meat|G,SF 320 @ 95
Fried rice with conpoy, egg white and vegetables 780 ®© 231
| E, SF A6 AT KR IER
Stone-patterned ham puff (3 pieces) | G 380 © 112
T
Stir-fried rice noodles with US beef tenderloin |G 820 © 243 BEPEE
S T Baked scallion pork bun (3 pieces) | E, D, G 300 @ 89
Braised seafood e-fu noodle in abalone sauce | 780 & 231 W SR
G, SF Deep-fried shrimp, chicken and mushrooms taro 340 @ 101
Puff | D, G, SF

VE Vegetarian | SF Shellfish | F Fish | P Pork | E Eggs | D Dairy | N Nuts | G Gluten | S Soy | ¥ Rooted in Nature | & Shangri-La Circle Points

Rates are quoted in Philippine pesos, inclusive of 12% VAT, and subject to 10% service charge, and applicable local government taxes.



