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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.
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Unless otherwise noted, all the pork we use in this menu is Taiwan pork
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Shanghai Lunch Classic
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Drunken chicken with Hua Tiao wine
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Long-tailed anchovy
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Preserved turnips
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Sliced baby cucumbers marinated with sesame oil
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Shanghai style jellied pork
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Double-boiled pork meat with mushrooms

ARFETIAYETDR—7
AR — m 2

Braised sea cucumber with abalone
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Steamed fish with pickles, cordyceps and shredded pork
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Steamed dumplings with pork
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Seasonal fruits
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Double-boiled lotus seeds and red dates with fresh snow fungus
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NT$1,688 per person subject to 10% service charge
BE-ANTS$1,688 (HEICF 10%DY—EZARFMEENET)
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Vegetarian Set Menu
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Sliced mini cucumbers marinated with sesame oil
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Stir-fried mushrooms with sesame oil
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Wheat gluten with mushrooms
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Marinated tomatoes with plum sauce
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Double-boiled black mushrooms with bamboo fungus and vegetable
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Braised bamboo shoots and vegetables
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Sautéed fresh lily with gingko nuts and asparagus
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Braised yam with bell peppers and celery
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Seasonal fruits
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Double-boiled lotus seeds and red dates with fresh snow fungus
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NT$1,588 per person subject to 10% service charge
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