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Festive Five-Course
Set Dinner Menu
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Shang Palace Festive Appetiser Quartet
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G BMBRERE
Deep-fried Soft-shell Crab with Salt and

Pepper Topped with Crispy Shredded Ginger

Traditional Barbecued Pork Belly Glazed
with Honey Sauce

Chilled Fresh Scallop with Garlic Sauce

Smoked Bean Curd Rolls with Celtuce,
Black Mushrooms and Pickled Radish
in Black Truffle Sauce

A,E,G,P,S,SH

BN E TR NG
Double-Boiled Chicken Broth with Sea Conch,

Bamboo Fungus and Fresh Matsutake Mushroom
G,SH

mRar e T R IR S

Stir-Fried Hanwoo Beef Tenderloin
with Asparagus and Sliced Garlic
G,S,SH

Bt 2 THEEIRALT
Baked King Prawns with Cheese Cream Sauce

and Fresh Mushroom
D, G, SH

& & X RL far MR
Steamed Lotus Leaf Rice with Diced Chicken

Topped with Abalone
G,S,SH

ZRDBTH T BRIV R FBR
Chilled Mango Pudding with Evaporated Milk

accompanied wit Salted Egg Yolk Snail Shaped Pastry
D,E,

>

CE

$168++ &1L per person

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

A Alcohol | B Beef | D Dairy | E Egg | G Gluten | N Nuts
P Pork | S Soya | T Tree Nuts | SE Seafood | SH Shellfish | V Vegetarian
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