A

Timeless Journey

Celebrating 54 Years of Shang Palace

4




A Treasured Legaey (o Savour

Nestled in the heart of the hotel, Shang Palace is Shangri-La Singapore’s oldest and

most iconic restaurant. On 23 April 1971, the same day the hotel opened, Shang Palace

welcomed its first guests. Since then, it has stood as a beacon of Cantonese excellence,

hailed as one of Singapore’s finest Chinese dining destinations and inspiring sister
restaurants worldwide.

The name “Shang Palace” was bestowed by Mr Lim Kai, a director of the Kerry Group

and a founding figure of Shangri-La. It evokes “aromatic scent” and “a palace fit for

royalty” - reflecting refined flavours and gracious service. Inspired by Imperial Chinese
gardens, its interiors blend classic luxury with cultural heritage.

Executive Chinese Chef Daniel Cheung brings a harmonious balance of tradition and
innovation. Here, classic Cantonese dishes are reimagined with finesse — where legacies
are savoured, stories shared, and new chapters begin.




Shang Palace Turns 54!

Shang Palace proudly celebrates 54 years of culinary excellence—a tribute to the

enduring legacy of Cantonese cuisine and the generations who shaped its story. Since

1971, it has remained a beloved destination for authentic flavours, warm hospitality,
and timeless traditions.

To honour this milestone, Executive Chinese Chef Daniel Cheung invites you on a

nostalgic journey into the restaurant’s rich culinary past. Inspired by cherished dishes

from Shang Palace’s earliest days, he presents a special anniversary menu rooted in
memory and tradition.

This thoughtfully curated selection revives signature recipes—some long forgotten,
others quietly treasured—now reimagined with modern finesse. Each dish pays
homage to the flavours of old, crafted with care and reverence.

More than a celebration, this is a tribute to the hands that shaped the cuisine and the
spirit that continues to define Shang Palace.




Celebration Set Menu

Designed for sharing—just as every cherished Cantonese meal should be—

this set menu shines a light on classic Shunde flavours. Take for instance, the

delicate Braised Fresh Fish Meat with Luffa Melon, Straw Mushrooms, and

Chrysanthemum — an ingredient beloved in Guangdong for its fragrance and
symbolic warmth of family gatherings.

A highlight is the Clay Pot Rice with Shredded Yellow Eel, a nod to the Song

Dynasty roots of Cantonese clay pot cooking. In water-rich Shunde, farmers once

caught yellow eel from nearby fields, prized for its tender flesh and nourishment.

Cooked over a gentle flame in traditional clay pots, this rustic meal has become a
treasured delicacy, rich in both flavour and memory.



Celebration Set Menu

BB EEEY D AT A TR A
Crispy-fried Milk Custard accompanied by
Pan-fried Long Bean Rings stuffed with Dace Fish Paste
AR GANAS TS ERSETET

JEE S AE A e A f 52
Braised Fresh Fish Meat with Luffa Melon,

Straw Mushrooms and Chrysanthemum
Upgrade *Additional $20++ per person for Double-boiled Ginseng Soup with
Abalone and Black Chicken
NS flRNG - BTN ST $20

G, SE

PRI 2 480 %5
Sliced Crispy Chicken with Shredded Chicken and Jellyfish
D,G,N,SE, SH, T

LT SNV IALN
Pan-fried Yellow Croaker Fish with Tomato Egg Sauce

ERDNCUNNSHS ENSTEIN

U EREREPRAIR KT 3
Poached Mustard Greens with Dried Shrimp,
Dried Scallop and Minced Pork in Superior Broth
D ERGAN IS E=SECATE

BRI
Clay Pot Rice with Shredded Yellow Eel
D CANFRASAS ERCEIATR

ST SRS SRR DR Sy
Sweetened Bean Curd skin with Gingko Nuts and Quail Eggs,
accompanied by Deep-fried Water Chestnut Cake
A, D,G,N, S, SE, SH, T

$388
for 4 persons

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork & | S Soya %2
SE Seafood i###f | SH Shellfish W13 | T Tree Nuts BI"%5 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST
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DIM SUM
S s RS

Steamed Siew Mai with
Quail Egg

This classic dim sum, steeped in the
nostalgia of old Cantonese traditions,
perfectly blends the delicacy of quail
eggs with the savoury flavour of siu mai.
A staple in teahouses from the 1960s to
the 1980s, it has gradually become an
“endangered” dim sum due to the labour-
intensive process of hand-peeling quail
eggs. Today, only a handful of traditional
establishments continue to preserve and
serve this treasured taste of the past.

Available for lunch.

$15 / 3pcs
D,E G,N,P SE SH, T

D A P P A I A A Y

DIM SUM
WEHLED

Steamed Chicken Roll with Ham,
Black Mushroom and
I'ried Fish Maw

A classic Cantonese dim sum, this tofu skin
roll is filled with chicken, mushrooms, ham,
fish maw, and taro, then steamed for rich
flavour and layered texture. A nostalgic
favourite among seasoned tea house
patrons, it dates back to early 20th-century
Guangzhou, where it became a hallmark
of traditional handmade dim sum for its
intricate craftsmanship.

Available for lunch.

$12 / 2pcs
D,N,P SE,SH, T

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST
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DIM SUM
AR RS

Steamed Malay Cake with
Brown Sugar and Olive Seeds

This nostalgic treat, steeped in the century-
old memories of traditional teahouses, was
named one of CNN Travel’s top 17 desserts
in the world in 2023. While its exact origins
remain unverified, most publicly available
sources suggest it hails from Malaysia and
Singapore, evolving during the British
colonial era. Traditionally made with only
brown sugar, Hong Kong chefs ingeniously
introduced candied olive kernels to add a
savoury note, balancing the sweetness and
making it more suited to local palates.

Available for lunch.

$10 / 1pc
EGTV

D P A I A A Y

APPETISER
BB NEEEY)

Crisp-Iried Milk Custard

Originating from Shunde, Guangdong—
often dubbed the “hometown of chefs”—
this iconic Cantonese dish has captured
hearts for decades. In the 1980s and
90s, local chefs ingeniously tackled the
challenge of liquid milk by transforming it
into a smooth, velvety custard using starch,
which was then coated in batter and deep-
fried to perfection. The result is a delightful
contrast of textures: a crispy, golden exterior
encasing a silky, fragrant milk filling. With
its distinct layers and alluring aroma, this
nostalgic treat remains a beloved fixture in
traditional Cantonese teahouses.

$14 / 6pcs

\ E D,G f

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST
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APPETISER
WG

Traditional Barbecued Pork
Roll with Chicken Liver in
Honey Sauce

Despite its Cantonese name, ‘s£%% Golden
Money Chicken’, this dish contains no
chicken. Mimicking a string of coins, it has
a blend of lean pork, fatty pork, and chicken
liver formed into coin shapes, skewered,
and roasted. Originating from Shunde,
after World War 1I, resourceful chefs used
leftover meats, marinated and skewered
them for grilling. The addition of “chicken
to the name was deliberate, as chicken was a
luxury ingredient then, enhancing the dish’s
perceived value.

$16 / 3pcs
A,D,G,N,P S SE SH, T

D A P P A I A A Y

APPETISER
—m KPEEE

Shang Palace Signature
Nostalgia Platter

A Lingnan culinary gem, this cold platter
dates back to Qing Dynasty banquets and
debuted in 1971 as a Shang Palace signature.
It features seven delicacies—TJellyfish, Ham,
Century Egg with Ginger, Sliced Abalone,
Boneless Pork Trotter, Roasted Duck, and
Chicken—arranged as “Seven Stars Around
the Moon.” Legend tells of a Shunde chef
who reimagined the dish as a “Fu Lu Shou”
formation, turning it into a symbol of
auspicious celebration.

$58
AD,E,G, N,PS,SE SH T

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST
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sour
R EIINLTBe

Double-boiled Duck Broth
with Winter Melon and
Tangerine Peel

This traditional Cantonese soup highlights
the balance of heat and ingredients. A
tender duck is slowly simmered with fresh
winter melon and aged tangerine peel,
creating a clear, golden broth with rich,
rounded flavour. The winter melon lends
a light, cooling note, while the tangerine
peel cuts through the richness. Cherished
in Guangzhou, especially during seasonal
changes, the soup warms the body and
soothes the soul, with both broth and duck
equally treasured.

$30 / person
N D,G, N, P SE SH,T

te e e e s e s s e s s e s s s s s e

sour
Bt

Double-boiled Chicken Broth
with Iish Maw, Sea Conch and
Honeydew

This elegant soup rose to fame in the

1980s at Western Garden Restaurant and

was named after Sir Tang Shiu-kin, a

respected Hong Kong philanthropist and

regular patron who often sent ingredients
ahead for the chefs.

Simmered gently for threehours, it features
conch, chicken, fish maw, honeydew,
glehnia root, and polygonatum. The
result is a clear, naturally sweet broth,
celebrated for its delicate flavour and
beauty-enhancing properties.

$48 / person
D,N, P, SE, SH, T

\S

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST
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SEAFOOD
AT AR Ak

Deep-Iried King Prawns with
Tomato Sauce

A nostalgic Cantonese home-style dish
that rose to popularity in Hong Kong's
tea houses and dai pai dongs (traditional
outdoor food stalls) during the 1960s and
70s. Whole prawns, shell-on, are pan-fried
until golden and crispy, then tossed in a
vibrant sweet-and-sour sauce made with
tomato ketchup, sugar, and vinegar. The
result is a glossy, fragrant dish with crunchy
shells, tender prawn meat, and a tangy,
appetising flavour profile. More than just a
dish, it encapsulates the flavour memory of
a generation and remains a vivid reflection
of Hong Kong's grassroots culinary culture.

$52
DAG,) NASKSE, SIS

D A P P A I A A Y

RICE
ABEER

Traditional Yuan Yang
Fried Rice

A nostalgic 1970s dish, yuan yang fried
rice reflects Western influence and debuted
on the opening menu of Shang Palace. It
features egg fried rice topped with two
sauces: a tangy tomato-chicken mix and a
creamy prawn-pea blend, forming the iconic
‘yuan yang’ (pairing) pattern. Blending
Chinese techniques with Western flavors,
it symbolizes Hong Kong’s cultural fusion
and remains a banquet wedding favorite.

$38
D,E,GN,S,SE SH T

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST
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DESSERT
PRIERRAFES

Traditional Red Bean Pudding

This sweet rice pudding, once sold in
small ceramic bowls, is a nostalgic street
snack from Taishan that later gained
popularity in Hong Kong. Made from
glutinous rice flour, brown sugar, and red
beans, it's known for its chewy texture
and malty sweetness. Often featured in
classic Hong Kong dramas, it evokes
memories of grassroots life. Though
the traditional bowls are now rare, the
beloved childhood flavour endures.

$12 / 3pcs
GV

D P A I A A Y

DESSERT
PRI 55

Traditional Deep-fried
Egg Puff with Sugar

A nostalgic snack from Guangdong, “Sha
Weng” is a golden, airy pastry with a
crisp shell, fluffy centre, and sugar-coated
sweetness. Once a tea house and street stall
classic, its name — “Sha Weng” (“Sand Old
Man”) — may reference its white, sugar-
dusted surface resembling an elderly man’s
hair. Another theory links it to the ancient
term “Sha Weng”, meaning deep-fried
pastry. Made simply with flour, eggs, and
sugar, it transforms in hot oil into a fragrant,
unforgettable treat.

$9 / 3pcs

E GV

o) [

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST




;HER1971
A Toast to 1971

1971 D’Oliveiras Terrantez, Madeira

L L S A T 7 5 i R 2 — TR 7
B, 12 M A Wi K 4a, D’ Oliveirasif A
FH 19 T2 128 WL Q17 DAL 467 4 T
AR BRI [E] 44, JRGIAE BT B IR 18504
. iIXFK19714ETerrantez, T20184E T
T A9, 1E17 22 B FIE E ORI
FRBRER T 474E, URHCAHRPEAE, o1 A M,
BT KRR, I AISK IR B AR
IR, EAEAE L,

Crafted from one of Madeira’s rarest
grapes, saved from near extinction.
D’Oliveiras, founded by visionaries in
the 19th century, is famed for ageing
wines to perfection — with vintages
dating back to the 1850s. This 1971
Terrantez, hand-bottled in 2018, spent
47 years in French oak in a 17th-century
lodge. Intense and elegant, with notes of
quince, hazelnut, toffee, and a lingering
orange peel finish. Remarkably complex.

$98 per glass

Price is subject to 10% service charge and prevailing government taxes including GST

bRbf e 55 IN10% 555 B B BORT i 2




FHEImER %
Sommelier’s
Recommendation

RSk R I Harry Loh g DB AR,
SEAIISAJH 4 PRI ARG 2532, {5 B Coravin,
SRR AR R R I, YR, SESRIE IR
ASTLR RS, IR 5252 55 15 SN IO AL DR, TEra T I
B, FUMIEE—#F—2, Alifpig e,

Savour a curated selection of some of the finest wines,
personally handpicked by our sommelier, Harry Loh, to
perfectly complement our 54th Anniversary Menu. With
Coravin,each glass is served fresh and full of flavour, just
as it was meant to be. Indulge in exceptional pairings of
food and wine, all without the need to commit to a full
bottle—just pure enjoyment, one glass at a time.

¢ 2021 Domaine Vincent Bouzereau, Puligny-Montrachet

e 2020 Faiveley, Vosne-Romanee

® 2020 Anseillan, Pauillac by DBR Lafite

¢ 2012 La Dame de Montrose by Chateau Montrose,
Saint-Estephe

$54 per glass

Price is subject to 10% service charge and prevailing government taxes including GST

bRbf e 55 IN10% 555 B B BORT i 2
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T EARVE T IR O L, SR RTINS 7 A% BLRL G S R A He AR TR HT
197144 H 15 HIB GRS K, 8 thilok 7 B #E5e %, A AL DOR, X AR T 4R %%
e B USEUR A B A0, WO BN R 5B R B 2 — . HURE A L CIT R AR,

JROR 22 BR 2% AR QAR T 1 R IR

“EE” 24 HEE RN, FR AT 2 —Lim Kai ek, ‘& WE
B, “BUHESTH A, T RIDIERE T RT RORIR KR S R 55 . HAR IR
R R PR Y, R g ae S et e A e B

PUE AT BUS S oI SRR DU K AL IR 2, FELR UL Bl R 408 11, 22 i 5K

FA MBS S EFHEE, AR EERRN RN E R ERSLfER, A e

K, TEBR ELE MR R B IX, BN R ILIZ. & B A DU B Z T, R R HIRI (L
23 ) —IX L MLIE R WO T, thd i 46 Bl 35,
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BRI BLSABERE IR, BOBUE IR HIE R, DU — X — R0
SFRRIEN S 5225 FI 197 4R, 5 DAE SR MUK, SR UTsE 5 22
B, BN —IRER D LB,

Ml X — R AR, FEITBUS B K IR AR B s 2w b — B
e i, B A B i F A, fthER)T QIS 0I0] Re fle Gi e M s B
T, (00 2 R SRR S B, UG & 2 DRI 1212,
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TP & —n4 288l A, BT RE, BRI XUk, a3 B 2
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RRAEMELEE, DL E A R A0 A — [ A
[HEBE, ££4 H &R RS,
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B KR R £ T R AR
Crispy-fried Milk Custard, accompanied by
Pan-fried Long Bean Rings stuffed with Dace Fish Paste
D,E, G, N, S, SE, SH, T

JEE S A A e A 52
Braised Fresh Fish Meat with Luffa Melon,

Straw Mushrooms and Chrysanthemum
Upgrade *Additional $20++ per person for Double-boiled Ginseng Soup with
Abalone and Black Chicken
NSRS - BTSN $20

G, SE

PRI 2 450X
Sliced Crispy Chicken with Shredded Chicken and Jellyfish
IDRCRNASENSEDEN

LT SN AL
Pan-fried Yellow Croaker Fish with Tomato Egg Sauce

DR CHNAFSHS ERSETAT

U EAPERERRAIZ TR
Poached Mustard Greens with Dried Shrimp,
Dried Scallop and Minced Pork in Superior Broth
D, E, G, N,SE, SH, T

BRI
Clay Pot Rice with Shredded Yellow Eel
ID), (€5, INJ; 12 €5, 1508, Sal, 1F

JEERT SRS 78 SRR DRI X Sl 5
Sweetened Bean Curd skin with Gingko Nuts and Quail Eggs,
accompanied by Deep-fried Water Chestnut Cake
A,D,GN,S,SE,SH, T

$388
YN

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork & | S Soya %2
SE Seafood i###f | SH Shellfish W13 | T Tree Nuts BI"%5 | V Vegetarian RE

Price is subject to 10% service charge and prevailing government taxes including GST
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Steamed Chicken Roll with Ham,
Black NMushroom and
I'ried Fish Maw

IR M D PO AN 3, $ETE
B, KB, #5423k, SN Bk
MR, RRFE . EIREESE, RERELD
PP IEEEIR IR T 20 2000 M 5k
SEAHANIARA, XS LB E,

FHEWR, BAEGET LRDRRE,

HERA P

$12 / 24F

\ D,N,P,SE,SH, T

.......................

Y H e
Steamed Siew Mai with
Quail Egg

IXTEARAEE) RIS, R
RN 5 RS e KRS,
7 Ll 600 PN
i R T LRI &, THraE sk

I, QN4 CBHT N “BifE L o WA /D
BB SRR IR <Y, WS X MBS
AU
MR

$15 / 3%

D,E,G N,P SE,SH, T

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE
Bt 55 1006155 Bl B2 BRI 9t
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HRAEEY)

Crisp-fried Milk Custard

IX 8 W LR R E BN 2 27 AR
A, 20122805 904EAR, 24 Mg i 5
BRI BR, 12 TE R e i
JRYIEE, FEEERHAE, 138 H “INIRPTE”
19 2% 51 1K IRME 5 B S hoe t 2 B
B MRAIEEYIIE, R, B A,
R P ERZEZNHNZ

$14 / 6t

D,E G

.......................

=1

PAMNY

B A R T RS
Steamed Malay Cake with
Brown Sugar and Olive Seeds

BRI ARSI ICIZ N R, T
2023458 CNN Travel BRI
R79B5 R R T HR A ZRoREE
SEIBEE, H A2 RS I e
B R PEEAH N, - 7E S5 RN 1
PR e r T T o 1 8 S hAR A DA R
BaEHIRK, & BRI, S
Jilk, PR AR, BE AR M T
HRRE!

$10 / 114

EGTV

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE
Bt 55 1006155 Bl B2 BRI 9t
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— AP
Shang Palace Signature
Nostalgia Platter

IXTEARFAR IS B X R R PE
AIIE 2 T R ROV E = 1971
A, EENBUE 2 SRR IEE A, Bk
PG “CRAEATRE, P s
L, TR, 122 B, B, LB, b
. YIS BREE NG, 1% 15 R [ SY1,
TREF N B A7 8, R DA LB S E
R R = BRI,

$58
\ A, D,E G, N,PS,SE,SH, T

.......................

R
e

Traditional Barbecued Pork
Roll with Chicken Liver in
Honey Sauce

REEBN“GENY”, KERTLMA S
WP HE T 30— ER R, R A,
HEPIFING TR & SR B AR, B EChE il
17T 8o JXTE N S A PR T — R I
75 38— AT PRER AR PR R T e,
MR RLESE A PN XS <7 CH RS A
JBE BB, BERTERA R BT

$16 / 31

ZNINCRNERESAS EASIEINTE

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE

bRt 59 109 K55 Bl S BURT i 9t
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Double-boiled Chicken Broth
with Iish Maw, Sea Conch and
Honeydew

‘BLARATEESNBE R

&, 19804 T PRI AR AELL, fl 2%

B 3% MG 4 7, PU SR A fth

F k70 LEi FIWASR R XS DA AR, 2

JREERPRHE A =/INR, 7 EL A L kiE

BERH, WADFFER, A SR 3
Witk

$48 / L
D, N, P, SE, SH, T

.......................

ZLT
&I 37

Double-boiled Duck Broth
with Winter Melon and
Tangerine Peel

BEIEET dh, PRROK IS B AR,
1 FHEAEOR S, AR5 FRAR

ERRE, 18 KR BUN . £ NS &
PR, PREZB LI, Bt s, AN
B S o TH ST N DA 7 30K B2
L, UHIE G20 o 1 A I i 3
i, WA, —&— W& EdMN,

$30 / iz
D,G,N,PSE SH,T

N

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE
Bt 55 1006155 Bl B2 BRI 9t
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Deep-fried King Prawns with
Tomato Sauce

AT R AR — XE T PR IH XULR Y
B XK HE, BIRT Litad tt
AR HE 2 5 KA o IX TE 3% )
PR 2 AT 2 G IR, P L DA
¥ BRI PR HI MRS T, b (L
St BN G MR SR ARG, MR PRSI, BRTEH
T, NRRFEE EAURESE
ARIBRBEILIZ, R A E LR L’

AL G

$52
D,G,N,S,SE,SH, T

.......................

(LT
KEER

Traditional Yuan Yang
I'ried Rice

BEWRZE BRI R+
AR, B T P75 e, HIRSHHT
A ERIT RS XIE R AR RN T,

b L PIRREE T IRARA A S PIEA

Iy ST B 2, AR T AR R
“BEER EEDRME T HHRE

BAERPET7 R, AL 7 AL

ML, BRI LIRS

$38
D,E,GN,S,SE,SH, T

o) [

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE
Bt 55 1006155 Bl B2 BRI 9t
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Traditional Red Bean Pudding

WAFREIR E R G L, (e AT IR RN
T3k HE ML 2R SLPR [H/IIZ I8 DA/
AP 25l 1540, HOEBEE 32, W2
EQHE SIE AR IVE LB S g AR i
R, FURQFRERE, S rh il 225 . iRl
KM BR AT RR R mi T, pR 1 IH H 2SR
R, BAGGREBIC S W, (RN
SHTMGEE TR B AR ML,

$12 /3t

GV

.......................
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NSRS

Traditional Deep-fried

Egg Pufl with Sugar

AT RIEGIZ, SRR
Eiitan, RIZEWIOR, WA ES
LIRS 22 B0, V5 24—
IRAWREIE R, RS TR A BIRE
WIE VY, FHETH R 2 I A A
AR, USSR X 8 -5 0 I Uk 2
&, FLE IS ST 42 NS R
il

$9 / 3

E GV

A Alcohol ik | D Dairy #3ifil | E Eggs #3% | G Gluten £/ | N Nuts "2 | P Pork 4 | S Soya %28
SE Seafood i###f | SH Shellfish J1% | T Tree Nuts BI"85 | V Vegetarian RE
Bt 55 1006155 Bl B2 BRI 9t
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