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FESTIVE TREASURES SET MENU

Lunch and Dinner

Php 4,288++ per person
Minimum of 6 persons

TR
SHANG PALACE COLD DISH SELECTION
F M4 A Huaiyang style braised beef shank ()
JIIEE A 7K3S Spicy poached chicken with Sichuan chili (v, G, N)
f&+/)\&E#h Pickled cherry tomato in orange sauce (v, VE)
EHEFIEES Jinling style vegetables bean curd skin roll ()
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Rich thick broth simmered with sea cucumber and assorted seafood (F, SF, E)

HOT DISHES
LA
Roasted peking duck (G, N)
MO E B8R R T W AT
Steamed boston lobster with four treasures dumpling and vermicelli served in gold garlic sauce (SF)
BRRBAENR
Steamed sea grouper in Hong Kong style (G)
ERRGHE
Stir-fried mince duck meat wrapped with lettuce
TEHIREL 5P
Jiangnan signature braised pork belly served with Jasmine rice (,, E)
FaTT=
Sautéed kai-lan with garlic ( , E)
A ERERIRARIR

Steamed sticky rice with assorted cured meats wrapped in fragrant lotus leaf (SF)
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. { ANGR
Sweet corn and water chestnut soup '

% SR — N 7

KRR EDZE e e
Crispy rose red bean pastries with glutinous rice balls (N, SE, G)
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VE Vegetarian | V Vegan | SF Shellfish | F Fish | E Eggs | D Dairy | N Nuts | G Gluten | S Soy | SE Sesame | C Cereals | CE Celery | TN Tree Nut
M Mustard | P Pork | SDS Sulphur Dioxide or Sulphites | W Wheat | Signature Dish | +# Rooted in Nature | & Shangri-La Circle Points

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

Enchanted: C7qdvelltUre



