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WAL

Lunch Set Menu

BEHE
NIBLFEIRE  XIRER
Bt EERER B
Steamed Turkey Siew Mai
with Black Mushroom
Barbecued Ibérico Pork Pastry
Pan-fried Green Chilli Filled with

Shrimp Paste in Black Bean Sauce
A E G,P,S,SE

B7a8E
Braised Fish Broth with Assorted Seafood
SE, SF

HEIER 2 YIEK
Sautéed Garoupa Fillet with Yellow Chive
SE

ERRMNY\XE
Braised Seasonal Greens with

Conpoy and Minced Pork
G,P,S,SF

B nE2H
Fresh Shrimp Wanton Noodle Soup
E, G, SF

iHmEE
Shang Palace Three Treasure Treats
D

$118++

§1i / per person

SF G SE D N s T E v p A
PES i35 B NS RE ®E B8R 3 S EN  aE
Shellfish Gluten Scafood ~Dairy Nuts Soya Tree Nuts Egg Vegetarian Pork Alcohol

AN TR 5 I010%BR 55 B8 R BT T 28t

Prices are subject to 10% service charge and prevailing government taxes.

W AR

Dinner Set Menu

BEEHE
WHRRE HEEARRBX
mEAEE BERIREELE
Deep-fried Whitebait with Salt and Pepper
Traditional Barbecued Pork Belly
Glazed with Honey Sauce
Traditional Marinated Sliced Pork Ear

with Five Spicy and Minced Garlic
Pan-fried Shitake Mushroom Filled

with Shrimp Paste
E,G,P,S,SE, SF

BtLt7
Double-boiled Chicken Broth with Fish Maw,

Sea Conch and Honey Dew
SE, SF

XOBFH T T
Sauteed fresh South Africa Abalone, Pacific

Clam and Asparagus with X.O. Sauce
G, P,S, SE, SF

BH 2 FRUKHF
Pan-fried King Prawns with

Superior Soy Sauce
G, S, SF

BEIRIR
Braised Fried Rice with Prawn and Diced

Chicken in Fujian Style
E, G, S, SF

PREZZ XTI
Double-boiled Peach Gum with Tangerine

Peel, Saccades and Pear
Vv

$138++
&1L / per person

SF G SE D N s T E v P A
mE BB BE MR % ®E 2R & ES A SE
Shellfish Gluten Seafood ~Dairy Nuts Soya Tree Nuts Egg Vegetarian Pork Alcohol

RN TR 5 IN10%BR 55 B8 K BT I B8t

Prices are subject to 10% service charge and prevailing government taxes.



