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Jhung-Shan Lai, Shanghai Pavilion Chef
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Chef Lai has over 30 years of culinary
experience and has worked in Shangri-La
Taipei for more than 20 years. He is
an expert in managing his culinary team
and food quality control. “A high-quality
dish is sourced from a warm chef”
is Chef Lai’s philosophy. Chef Lai will
continuously present a unique and
unforgettable Shanghainese taste in
Shanghai Pavilion.

P menu is Taiwan pork
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Crispy jellyfish head with celery
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Chicken with spicy sauce
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Long-tailed anchovy
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Duck tongue with soy sauce
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Shanghai style jellied pork
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Double-boiled fish maw, scallops, abalone, chicken wing tendons
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Live Boston lobster with superior sauce
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Braised sea cucumber and pork tendon in soy sauce
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Fillet of fish with garlic and beancurd
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Sautéed fresh lily with asparagus
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Steamed pork dumplings with shrimp and loofah
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Seasonal fruits
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Double-boiled bird’s nest with coconut milk
YNXOBOoIaAF Yy Y R—F

517 NT$3,980 Sl — R AR5 &
NT$3,980 per person subject to 10% service charge
F—AEKNT$3,980 + -8 10%
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Smoked Mandarin fish
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Stir-fried mushrooms with sesame oil
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Deep-fried duck with soy sauce in Hangzhou style
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Shanghai style jellied pork
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Crispy jelly fish
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Braised bird’s nest soup with bamboo fungus and minced chicken
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Live Boston lobster with soy bean sauce
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Braised pork ribs in red beancurd sauce
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Braised sea cucumber with mushrooms
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Sautéed pumpkin soup W|th dried scallops and Chinese cabbage
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Steamed pork dumplings
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Red bean soup with sesame dumpllngs and orange zest
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{2 NT$2,680 Shin— R IR #5 &
NT$2,680 per person subject to 10% service charge
F— A NT$2,680 + ¥ —E 2K 10%
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Drunken chicken with Hua Tiao wine
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Stir-fried mushrooms with sesame oil
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Smoked Mandarin fish
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Marinated tomatoes with plum sauce
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Black jelly mushrooms marinated with garlic
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Double-boiled chicken soup with mushrooms
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Braised king prawns in chili sauce
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Bralsed pork ribs and squid W|th soy sauce
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Fillet of fish with garllc and beancurd
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Braised pumpkin with Chinese yam
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Steamed pork dumplings
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Seasonal fruits
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Red bean soup with sesame dumplings and orange zest
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NT$1,980 per person subject to 10% service charge
F—ABRNTS$1,980 +H—EZXR 10%
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Wheat gluten with mushrooms
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Walnut with seaweed beancurd
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Stir-fried mushrooms with sesame oil
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Marinated tomatoes with plum sauce
b~ b7 LY —REWD

E I & X i

Braised beancurd skin filled with mushrooms
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Braised superior bird’s nest with pumpkin and bamboo fungus
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Braised mushrooms with bamboo shoots
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Sautéed Chinese yams with bell pepper
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Sautéed asparagus with mushrooms and gingko nuts
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Vegetarian beancurd roll with seasonal vegetables
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Steamed vegetable dumplings
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Seasonal fruits
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Double-boiled peach gum with red dates and wolfberry
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B NT$1,880 JMin— R AR 75 &
NT$1,880 per person subject to 10% service charge
F— AR NT$1,880 + H—E XK 10%



