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Shang Palace Combination Platter
Combination of roasted duck, soya chicken, jelly fish, squid salad, and
Marinated chicken thigh with Shaohsing wine

HEBEERNE

Braised bird's nest with crab meat and seafood

DA A

Stir-fried prawn with tomato sauce

5% P 8 1 7L

Braised abalone and mushroom in oyster sauce

BEREERENEHS

Braised pork rib with seafood roll

BRREZHRANK

Steamed live pearl grouper with scallion oil

EFRTY R
Braised conpoy and gingko with vegetables
W AA X HER
Taiwanese style steamed glutinous rice with Chinese sausage

ZAXENBIKE

Black rice and pumpkin sago

< i %5 55 2

Steamed sesame bun in mushroom shape

SHIERS

Seasonal fruits platter
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