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Set Dinner Menu
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Shang Palace Festive Appetiser Quartet

RaTEMRRIIEN | HEEPREEIE X |
WA R T F | FNBRRERS

Roast Suckling Pig with Black Caviar
Chilled Jelly Fish with Osmanthus and Aged Vinegar

Pan-Fried Scallop Stuffed with Shrimp Paste
Topped with Crab Coral Sauce

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

E,G,D,S, SE, SH

FHEERIEITLS
Double-Boiled Black Chicken Soup

with Fish Maw and Morel Mushroom
G, SE

L e RtE B & AT
Steamed Lobster with Egg White and

Gu Yue Long Shan Yellow Wine
AE,G,S,SH

Ity Cyy ke o i 1P YRS ke =3
Stir-Fried Hanwoo Beef Tenderloin

with Asparagus and Sliced Garlic
G,S,SH
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Steamed Spotted Garoupa Fillet Topped
with Parma Ham and Mushroom
G,P,S,SE

FIREHIEF N GRE
Braised Ee-Fu Noodles with Crab Claw and Conpoy
E,G,S,SH

R N F POV IR ER
Sweetened Almond Cream with Bird’s Nest

accompanied with Salted Egg Yolk Snail Shaped Pastry
D,E,G, T

$228++ &L 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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