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BB &2 Head Chef LIEW CHIN FEI

BEIRHERR  ARTHEE RREAFPEAREEFLELAGLERE
FEBER AR EF XKEH - tmExe A TERES ) B B
EREA | KGRI MENNHBEREE XN —EEE SXEE
Eﬂﬁaﬁ ° Born and raised in Kuala Lumpur, Malaysia, Liew is the third generation
immigrant from GuangDong, China. Liew was inspired to the kitchen when he
was 18 and developed his comprehensive culinary skills with legendary Cantonese chefs
in various restaurants in Singapore, one of the world’s culinary capitals. Prior to
joining Shangri-La Far Eastern, Taipei, he worked in MICHELIN starred Cantonese
restaurant for years. With all this time spent in award-winning kitchens,

his talents, passion and striving for excellence in every plate will set to create
a memorable yet contemporary dining experience for guests in Shang Palace.
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Shang Palace Roasted Cherry Duck
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FERKIER — B FORWMEE 3,688 s

Shang Palace Roasted Cherry Duck Served in Two Courses advanced order

% FRAEREE e FIEERASRE - B2 EMERTFIEMK
First course Sliced Duck Wrapped with Pancakes (Original Pancakes, Golden Egg Pancakes
or Green Scallion Whole Pancakes)

IR &

Crispy Skin Duck Leg Served with Plum Sauce
ot
EERMIREN

Work-fried Duck Leg with Spicy Sauce

%= EREUT -8R

Second course choices :

HALGESEER TERE S >

Duck Soup with Tomato, Tofu, Japanese Hokkaido Dried Scallops

SHERBERD

Boiled Duck Bone Congee with Dried Scallops

=7 EREUT -8R

Third course choices :

%Igﬁﬁéi%%fé‘ 588 /95

Stir-fried Duck Meat Serred with Lettuce and Rice Crust

FEMAX0BMA KB I 788 /s

Vermicelli with Duck Meat, Shredded Abalone with X.0. Sauce

i «ﬁ?\ 1% I% 7]{_::_ EE% 7Fj *@ ﬁb’( o 888 /145

Stewed Baby Abalone and Dried Scallops
with Duck Meat Over Fried Rice

( jJU ,E!i ?E] ffi\ / EF% % ﬁj 7[“5} % / }@ ﬁ& -1 Fﬁ‘ TE] Jik  Add on minced duck / Vermicelli with Duck meat / braised rice - without duck leg)

\ % & H Contains spicy ingredients #MHE %ﬁﬂiﬁﬁﬁi" R BA %Ti_ AR R Fo R R A
‘ { Our produce and cuisine are Rooted in Nature,
N 4B E# Contains nuts featuring the finest locally and ethically sourced ingredients.
"W 4iE# Seafood ‘ ESG/ # & # Environmental Social Government
. Vegetari . . v A
@ ENE  vegetarian g FEEHEN KLEARAZHAERY AL
FEHEEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH#EH &% ¥ / Shangri-la Points Redemption.
BREUFH G HELE M w— KM% & Prices are in NT dollar and subject to 10% service charge.
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Cantonese
BBQA
Specialties
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5. 7
BETXBEEERFELAR) s 1,588 /795

Shang Palace Barbecued Honey Spanish Iberico Ppork
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S & 1,688 o
FEENXGEAUEENGREL AR BR
BBQ Combination with Two Selections:
Shang Palace Barbecued Honey Iberico Pork with Cantonese Style Roasted Cherry Duck
or Cantonese Style Soy Sauce Chicken
FEENXBEELFFLAR) @[ 1,588 7

Shang Palace Barbecued Honey Iberico Pork

%%%Eﬁ%ﬂ@ = 1,388 res

Crispy Roasted Pork

# YE AR Bk [ﬂ% 1,088 i

Cantonese Style Roasted Cherry Duck +% [Half

% 2HH i g& 988 /495

Cantonese Style Soy Sauce Chicken * % [Half
A \ % (2 b
EAETELE) 988 /s
Crispy Free-Range Chicken + % /Half
U #%k & # Contains spicy ingredients RPMERMEBERE S RAREWAMER g ERE N2
‘ N Our produce and cuisine are Rooted in Nature,
© 4% XH Contains nuts -~ featuring the finest locally and ethically sourced ingredients.
W 4iE#  Seafood ‘ ESG/ # £ # Environmental Social Government
@ EE Vegetarian g FEEAEN RERFRAZRAENE AN
% EHEHEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FA4 24 B L% / Shangri-la Points Redemption.
BREUFHEHHELE M r— R MH # Prices are in NT dollar and subject to 10% service charge.




Appetizers
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5HFE% NTs 988 1495
Deep-fried Scallops and Shrimp Paste Balls with
Almond Flakes and Chili Powder




o FH# B4 E B H LY / Shangri-la Points Redemption.

""""c%.ﬁ\%‘"“““

o~
NS
BTEHATL» 1,688 /e
Marinated Abalone and Jelly Fish with French Oscietra Caviar (59)
@%‘_{%’%\\ 988 /15
Deep-fried Scallops and Shrimp Paste Balls W % / 4 pieces
with Almond Flakes and Chili Powder
= ~
F B D 888 1
Braised Abalone with Onion Sauce =% /3 pieces
o V= 2 AN
ENEEHEH @ 788 /s
Wok-fried Champignon with Black Truffle Sauce
B4 A D\ 688
Deep-fried Oysters with Salt and Pepper 7~ %8/ 6 pieces
B 2N 688 1
Deep-fried Crispy Cuttlefish with Green Peppercorns and Peanut
+H +H
HERF MR 2N 688 1
Deep-fried Crispy Cuttlefish with Green Peppercorns and Peanuts
= 2 gk
T ir BN 688/
Marinated Boneless Chicken Leg with Sour Garlic Sauce
BA EHUEE R A 688 /s
Black Pepper Smoked Duck Breast with Pineapple and Honey Citrus Sauce
B R E » 588 1o
Wok-fried Okra with Black Bean and Minced Pork Meat
) H =
BRELEE Y 588 /%
Marinated Black Fungus and Jelly Fish with Taiwan Black Vinegar Spicy Sauce
FBEOKE 488 1+
Century Eggs with Taiwan Black Vinegar Garlic Sauce
WEEXLF\NL@® 488 1
Deep-fried Homemade Spinach Tofu with Salt and Pepper
. #% £ # Contains spicy ingredients BMWERTMEBRREA  RAREWARERWEERBEN M
» N Our produce and cuisine are Rooted in Nature,
W 4% X¥ Contains nuts -=~ featuring the finest locally and ethically sourced ingredients.
% 4%#  Seafood ‘ ESG& % & # Environmental Social Government
LR35 Yegetarian " EERAGEN REXBERAZIRENEREAEH
F e E#E Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

BREUFH A ERLE M — K% & Prices are in NT dollar and subject to 10% service charge.
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XOBEMBRER 3,888 s
Braised Live Pearl Grouper
with Fish Maw in X.0. Sauce
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HRE % ®a\
g % g :Jbé )%3]— X.0. % ?'E }]}} ﬁE H% {y% (% % 15304 42 Requires 30 minutes) 3,888 /1940
2= Braised Live Pearl Grouper with Fish Maw in X.0. Sauce & / per piece
Bk ZME (BEaREoR) 228 s
Fish Head Noodle Soup % 1 / per person

FH )| F M E DN
(F £ 4530442 Requires 30 minutes) 3, 788 reos

Stewed Live Pearl Grouper with Sichuan Green Peppers in Spicy Sauce % & / per piece

BEEAD 3,588/3,688 v
Steamed Seasonal Fish with Soy Sauce Hong Kong Style # ] / per piece
g& fl' ﬁg H% E ﬁi ii = 1,688

Poached Pearl Grouper Fillet with Water Bamboo, Black Fungus
and Ginger in Chinese Rice Wine

AMENVDREER, @ 1,488
Wok-fried Pearl Grouper with Black Truffle Sauce

N #%k & # Contains spicy ingredients AMAESPEWERE K RAREH RN RR RO RH
‘ N Our produce and cuisine are Rooted in Nature,
W 4B R4# Contains nuts ==~ featuring the finest locally and ethically sourced ingredients.
W AiE#  Seafood Q ESG/K# & # Environmental Social Government
R V t i 2y o N AT N
@ ENE  vegetarian g EESHET KRERRAZANERE S SN
FEHEHE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH4 B4 & B M L% / Shangri-la Points Redemption.
BREUFEEHELEF M — KM% & Prices are in NT dollar and subject to 10% service charge.
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Recommended

Dishes

= ':';"_;: == S = -
LA BT EREER A &g;; =

Shang Palace Signature Crispy Australian:King Prawns
with Mango Sauce and Passion Fruit

N
NT$ 1;288 1645




..%06\%.

N
N7
ﬁk %)% ﬁg ﬁi 2,688 s

(BmE - FHE EBEWERAE Lt ?d) R /perpiece
Soft-Shell Lobster (300gm)
(Steamed with Scallion Oil, Deep-fried with Chili, Stir-fried

with Back Pepper Or Wok-fried with Almond Flakes and Chicken Broth)

=¥ 7]%\ ;%\ 21? Jﬁ f %E\ ’ﬁE ﬁi‘% 2,388 /s
Steamed Live Boston Lobster with Garlic and Vermicelli # R / per piece
/7[#]{ M J& )3% LI 788 /5

(XOBBRFHE BwER 2504 BEHEHFK)  #R/perpic
Australian King Prawn (110gm)
(Fried E-fu Noodle in X.0. Sauce, Fried with Supreme Soy Sauce, Steamed

with Vermicelli and Garlic or Stir-fried with Salt and Pepper)

XO.EZRE N BRI TN 1,888

Wok-Fried U.S. Scallops and Australian King Prawn,
Black Fungus with X.0. Sauce

FERE A ERETERBRCEN) »E 1,288
Shang Palace Signature Crispy Australian King Prawns
with Mango Sauce and Passion Fruit

ke :
CHEENEEE 988 /s
Deep-fried Stuffed Crab Shell with Blue Crab Meat,
Onion and Wild Mushroom

:"L‘ W, -+

EHEMBEEAREH 888 s

Steamed Japanese Scallops with Golden Garlic and Vermicelli T 5 / 4 pieces
. #% & # Contains spicy ingredients APMESFEHRENER  RARENARER M EERBEN R H

‘ { Our produce and cuisine are Rooted in Nature,

N 4B R4# Contains nuts featuring the finest locally and ethically sourced ingredients.
W 4iEE Seafood . ESGAK#& & # Environmental Social Government
@ EAE Vegerin g FERAET  KEEARRLANENE HEA
FEHEHE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FREHE L H LK / Shangri-la Points Redemption.
BREUFHEHHELE N m— KRB & Prices are in NT dollar and subject to 10% service charge.
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Shang Palace Braised 5-head Abalone
with Mushroom, Bamboo Shoots, Yunnan Ham
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MR wis 3,888 o

Braised Whole 4-head Australian Abalone # 1 / per person
and Fish Maw

N
N7
%‘( E ,ﬁ@ ?@\ - i:t!?il {}% (% % 15304 4% Requires 30 minutes) & 4,888 /s
= - o )
(RBEME e FH > 2EXKR) %1 / per person
Shang Palace Braised 5-head Abalone with Mushroom,
Bamboo Shoots, Yunnan Ham
3 a5 <M +
«%@ f}‘ Eg 5?1 7 ﬁ@, :,hj At H?(%%?%SO&?‘% Requires 30 minutes) @ f @ 3,888 /1945
Braised Whole 4-head Abalone and Fish Maw % I / per person
W BE S H R 5
,@@ JT I\ 5;5 Nl ,ﬁ@ :,hj Kg %(%%1‘%305}‘% Requires 30 minutes) & 3,688 /1845
Braised Whole 6-head Abalone and Sea Cucumber # L / per person
Q. #% £ # Contains spicy ingredients BPWESMEBENER  RAREN AR ERMEEREN R H
, \ Our produce and cuisine are Rooted in Nature,
N 4B R Contains nuts == featuring the finest locally and ethically sourced ingredients.
™ 4#E#  Seafood @ ESG/ % & # Environmental Social Government
@ ESE Vegetarian g FEUANET  REERRAZEAERE AL A
FE K& E Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH B4 & B # ¥ / Shangri-la Points Redemption.
BREUFH A ELE M —KR% & Prices are in NT dollar and subject to 10% service charge.
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BERZF ma/nmst) sl 888 v
Double-boiled Chicken Soup with Bird’s Nest, Fish Maw
and Dried Scallops in Chinese Wine
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N
T i et B 2.688 s
Buddha Jump Over The Wall with Bird’s Nest % 1L / per person
BEHZF (E/ B @ 1,888 s
Double-boiled Chicken Soup with Bird’s Nest, %L / per person
Fish Maw and Dried Scallops in Chinese Wine
o ) -
RAATHMARE Z ® 1,688 e
Braised Superior Soup with Baby Abalone, # AL / per person
Bird’s Nest and Dried Scallops
£ + & bE 9 gk 2H
e BENCE AT E L » 1,688 o
Double-boiled Chicken Soup with Cordyceps Flower, # L / per person
Conch and Fish Maw
' N
FERLENG »E 388 s
Shang Palace Soup of The Day #{ / per person
W OE H opr ok
%‘%ng’ﬁéﬁi}* @ 788 /55
Braised Superior Soup with Red Grouper Fillet % 1L / per person
BHHEHEZE »@ 588 1o
Minced U.S. Beef Soup with Egg White, Tofu and Mushroom # L / per person
= -H > 3
ENEANERE @@ 488
Corn Soup with Fresh Blue Crab Meat % 1L / per person

RMAWERERRERE A RARE O AT ERE R AM
Our produce and cuisine are Rooted in Nature,
. featuring the finest locally and ethically sourced ingredients.

. ESG7K % & # Environmental Social Government
FEEEHNGR AXBERERAZRNER S ALE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

. #% & # Contains spicy ingredients
N 42 £ ¥ Contains nuts

W 4E#  Seafood

@ E%  Vegetarian

g ZIE Signature dish

o FHK B e & H LYK / Shangri-la Points Redemption.
EREUHFEHHELEMr—BRIR% E Prices are in NT dollar and subject to 10% service charge.
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BB %N REEE NTs 1,788 /895

Braised, Minced Pork with Sea Cucumber

‘and Hor_nemade Tofu
iy

I~
: N
MBEAMERE 51,588 79

Stewed Lamb Belly with Bamboo Shoots
and Mushrooms




”"""%.6\%'""'"

R
N
EBRANSZARXEEE »> [ 1,788 i
Braised Minced Pork with Sea Cucumber and Homemade Tofu
?‘I*%%(%}Fj$ﬂ%{)% 1,588 /s
Stewed Lamb Belly with Bamboo Shoots and Mushroom
BEOLIE R o 1,388 /o
Braised Homemade Tofu with Seafood
BEEIHRIEE 1,388 eos

Braised Tofu with Blue Crab Meat, Crab Roe and U.S. Scallops

%‘ﬁgﬁﬁ%%%#‘}%’%. 1,388 re95

Stir-fried Champignon with U.S. Flannery Beef

%E%%#%H%%(%) 1,088 /5

Braised U.S. Beef Brisket and Tendon with Radish in Chu-Hou Sauce

AERBERRETE o 988 s
Wok-fried Eggplants with Pearl Grouper Fillet

HERRAMRESH E ™ 7881

Stir-fried Guangdong Sausage and Kailan with Garlic

BRRABENIR R 688
Wok-fried Chicken with Salty Fish and Tofu

\ # ok & H Contains spicy ingredients # e E u”ﬁl?%ﬁ%ﬁﬁ" B RA %Ti.%ﬂii’&)ﬁﬂﬁiﬁ%ﬁ%%ﬁ‘ﬁ
‘ Our produce and cuisine are Rooted in Nature,
W 4B E# Contains nuts ‘ featuring the finest locally and ethically sourced ingredients.
W 4E#E Seafood . ESG7k# & # Environmental Social Government
. Vegetari . - N ; .
@ ENE  vegetarian BEBHER ALEFRAZBAEAEALH
FEHERE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH B4 & B ¥ L% / Shangri-la Points Redemption.
EHEUF A ELE N w— RMRH % Prices are in NT dollar and subject to 10% service charge.
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BRLEZEEZEZBRZBEARF R nTs 1,888 /

Pan-fried U.S. Flannery Beef Ribeye
with Chinese Yam and Black Garlic




RWMAMSEH AR L RALT 4 (80sm) \ B
Stir-fried Japanese A4 Wagyu Beef
with Black Pepper and Longans

HALZEZRZBEZARFNRE®
Pan-fried U.S. Flannery Beef Ribeye
with Chinese Yam and Black Garlic

HTHEWMEAZBEEZR\®
Pan-fried U.S. Beef with Asparagus
and Garlic in Black Pepper Sauce

RERZBEALFTH

Wok-fried U.S. Flannery Beef with Oyster Sauce

7R A R

Slow-cooked Australian Wagyu Beef Cheek in Chinese Beef Sauce

FRFEWMA (68
Wok-fried Sliced Lamb Fillet (Taiwanese)
with Asparagus and Dried Chili Sauce

\ # % & # Contains spicy ingredients

""""%é;’TS%T\%é?°'°°““

N
N

2,188 ross
T F /5 pieces

1,888

1,788 r#s

1,688 =

1,488 /4

988 /45

RPVEE RAREER B4 R R0 AN RN R &AM

Our produce and cuisine are Rooted in Nature,

© 4B X¥ Contains nuts -=~ featuring the finest locally and ethically sourced ingredients.
% 48 Seafood . ESG/ % & # Environmental Social Government

: ’%%?‘ \{egetanan PP EERAEE AXBERERAIBNERE AEE

e EHE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH B4 & B HL#% / Shangri-la Points Redemption.

BREUFEEHELE M — KRB & Prices are in NT dollar and subject to 10% service charge.




N

N
BB W AN NT$ 988 /495

Wok-fried Pork Ribs in Onion Soy Sauce
and Pickled Taiwanese Scallions




""""%.6\%""""

MHEBE AN - 988 /s

Wok-fried Pork Ribs in Onion Soy Sauce and Pickled Taiwanese Scallions

HARWE & KB &% N o 888 s

Steamed Pork Patties with Japanese Yam,
Salty Fish and Water Chestnuts

ERE R LK A 888 1

Pan-fried Pork Patties with Parsley Abalone and Lotus Root

ABBAEEENERTFLA) » 868 s

Sweet and Sour Iberico Pork Fillet with Fruit Vinegar

REKLE = 868 x5
Wok-fried Pork Ribs with Dough and Shrimp Pastes Vinegar Sauce

7];’5( Ju J;% % g& T \ 738 /0

Deep-fried Chicken Fillet with Dried Chili

@ % aé }%‘ 7]7’2 7]% gﬁ 7}9]3 \ 728 /65

Wok-fried Chicken Fillet with Bamboo Shoots and Walnuts

Q #% &4 Contains spicy ingredients KMwE %fﬂi%ﬁ)}" B& o HA %Tﬁ%ﬁi&}ﬁﬂfﬂiﬁ%ﬁﬁﬁﬁ’ﬂﬁ‘ﬁ
‘ . N Our produce and cuisine are Rooted in Nature,
N 4 EZ# Contains nuts ==~ featuring the finest locally and ethically sourced ingredients.
"W 4iE# Seafood . ESGK % & # Environmental Social Government
= Vegetari . u . ; .
@ ENE Vegetaria g EERHES  AERARALHAEAE AL
FEHE KB Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH 24 B H ¥ / Shangri-la Points Redemption.
BHREUF A EELF N — RMHB % Prices are in NT dollar and subject to 10% service charge.




FERAEFEIRINLEER
Braised Homemade Tofu with Crab Roe,
Blue Crab Meat and U.S. Scallops

R
h ‘

Seasonal
Vegetables

ON
N7

Nt 1,588 /795




‘%’6\%"

N
N

FENHEFEITI2EGR 0@ 1,588
Braised Homemade Tofu with Crab Roe, Blue Crab Meat
and U.S. Scallops

HEAZHENEALS® 1,088

Stir-fried Champignon Mushroom Mixed Vegetables
and Macadamia Nuts Served in A Pumpkin

* Yo
HEEAH 888 1
Wok-fried Asparagus with Garlic

EHRHBELANEFNIRER > @ 888 s

Braised Dried Scallops with Sliced Abalone
and Homemade Tofu in Oyster Sauce

éﬁﬁﬁ'ﬁ%%ﬁ = ® 688 /5

Poached Seasonal Vegetable with 3 Kinds of Eggs in Superior Soup

THESBERAERER 688 /s

Steamed Baby Cabbage with Trio Garlic and Cordyceps Flower

ﬁ. pui M » Al 12,

REVELRE

(RF EHX -EHL 7H) 638 /0
Wok-fried Seasonal Vegetables with Garlic

(Amaranth green, Baby cubbage, Broccoli, Kailan)

Q #% £ # Contains spicy ingredients RANERPRERNE R > RAREHADFM o E BRI R A
. Our produce and cuisine are Rooted in Nature,
N 4% Z# Contains nuts == featuring the finest locally and ethically sourced ingredients.
W 4iE#  Seafood ’ ESG/k & & # Environmental Social Government
- © Vegetari . ; ‘ . Y
$ Hiik  Vegetarian g PERHET  KXEARRLROENY ALH
FEHEHE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o F14 24 & B H ¥ / Shangri-la Points Redemption.
BREUFHEEHELT Mr— R RH # Prices are in NT dollar and subject to 10% service charge.
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Vegetarian
Selection

N
N

> N 2B pE il :
BMEFER 5628 p0
Stir-fried Black Fungus with C_e"!.é'ry Sweet Beans

N
NS
N A ko Dgs Ak
SR NEES 988 /s
Braised Asparagus with Pumpkin Sauce and Fresh Lily
% i /J\ M\ g 788 345
Wok-fried Mix Vegetables
~ ) e e =
T N 628
Poached Sesame Oil Mushroom with Tofu and Vegetable
> W £E T
BHEFL R 628 s

Stir-fried Black Fungus with Celery and Sweet Beans

RIEE BMXRERE R > RA RGN AR FH o EER &AM

o & 1 Contains spicy ingredients
\ Picy Ing N\ Our produce and cuisine are Rooted in Nature,

N 4 & ZH Contains nuts ==~ featuring the finest locally and ethically sourced ingredients.

W AE#R Seafood a ESG7k # & # Environmental Social Government

O ERE  Vegetarian SEEAEN  AXRFEALBAERE HEH

% EHEHE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FHEH e BH LY / Shangri-la Points Redemption.
BREUFEEHELT M — R BB & Prices are in NT dollar and subject to 10% service charge.



Vegetarian
Soup

2

=
-~ A)
WHZ i%%*% NT$ 088 /345
Corn Soup with Matsutake Mushroom
Vegetarian Scallopfs,

R

! = ~
EHeEEHER) 1,088 s
Braised Indonesian Bird’s nest with pumpkin soup % 1L / per person

el Ll

REXBENERXE® 788 s
Double-boiled Dry Champignon % 1L / per person
and Bamboo Pith with Baby Cabbage

-+ N =
MEZREFEKRE 688
Corn Soup with Matsutake Mushroom Vegetarian Scallop % 1L / per person

EIiREY 588 1
Braised Vegetarian Soup with Tofu and Vegetable % 1L / per person

RV E & A LIRS B R 3R St 8 A R Ao 1R 4R P o R A

N #% £ # Contains spicy ingredients R _
N Our produce and cuisine are Rooted in Nature,

W 4B X# Contains nuts == featuring the finest locally and ethically sourced ingredients.

™ A¥#  Seafood @ ESG7/K & & # Environmental Social Government

A =V i . - , , b L

$ Z%  Vegetarian EEBART  ALEARALHEAENE B LN

FEHERE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o B EHE S L / Shangri-la Points Redemption.
BREUF A ELEF M —RRH & Prices are in NT dollar and subject to 10% service charge.
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Fried Vermicelli with Blue Crab Meat & Black Pepper




””u"$pﬁﬁq%"u““

D

NS
FEATERERAIRE 999
Deep-fried Shredded Turnip Pastry with French Oscietra Caviar =% /3 pieces
HHEBREDE 400
Crab Meat Dumplings with Wild Arrow Bamboo Shoots — % /2 pieces
cHEANERS 400
Steamed Lobster Dumplings with Salmon Roe — %8 /2 pieces
LTEHEAHHELEN N @@ 1,688 =
Braised 5-hHead Abalone with Golden Fried Rice %1 / per person
DS EREE - 988 s
(%—IL-% h ﬁEH%Ei}}_ A Bjriigﬁ':) M A/ 4 persons

Congee with Seafood Served with Clay Pot

ENETREBEEHFH» 988 s

Simmered E-fu Noodles with Mixed Mushrooms
and U.S. Scallops in Black Truffle Sauce

EHBEADRSL 2\I® 988 11

Fried Vermicelli with Blue Crab Meat and Black Pepper

%%#%&%M‘ﬁﬁ(%). 988 1+

Fried Rice with Minced U.S. Beef and Golden Garlic

?ﬁﬁ?hf}:@i@%(%) 988 /x5

Pan-fried U.S. Flannery Beef with Crispy Noodles

%g?g}ﬁl/gﬁ %‘ﬁ&m i@ 888 /s

Shang Palace Signature Seafood Fried Rice

?Z]M"’#ﬂ(%) 888 1

Stir-fried Rice Noodles with U.S. Flannery Beef

§Eg§X}%J’%§@’? 688 /s

Shang Palace Noodle Soup with Shrimp Dumplings %1 / per person
and BBQ Honey Pork

%(Eﬁﬁg)(oﬁé@/ﬁﬁ%%ﬁﬁ\. 588

Fried Radish Cakes with Bean Sprouts in Shang Palace X.0. Sauce

U #% & # Contains spicy ingredients #HE %fﬂiﬁfﬁﬁi" BHR o BA %Ti_ W AR R Fo A R R A
‘ Our produce and cuisine are Rooted in Nature,
N 4B Z# Contains nuts featuring the finest locally and ethically sourced ingredients.
"W 4iE# Seafood . ESG/ # & # Environmental Social Government
R V t i Ly -4 ) y ks
@ FNE Vegetaria BEBHET  AREHEAZRNERS AR
FEHEEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH#EH &% HLH / Shangri-la Points Redemption.
BREUFH G HAELE M r— KM% & Prices are in NT dollar and subject to 10% service charge.
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ERBEMERT  ws200 no

Homemade Double Skin Milk with Walnut and Caramel

il




§ ]—l‘ J7J( TE ‘):?k rg' 3“?\3 ( EP }E )(%%?%SOﬁfi Requires 30 minutes) ®
Double-boiled Indonesian Imperial Bird’s Nest with AlImond Cream
f'—g@ @ }‘E’ é\: 'Eét( Ep ):Ex >(%%ﬁ30ﬁ‘ﬁ Requires 30 minutes) ’

Baked Egg Tart Topped with Indonesian Bird’s Nest

BEELELT

Honey Guilinggao (Herbal Jelly)
EB kT
Homemade Sweet Walnut Soup
mitH &

Chilled Sago and Panna Cotta in Mango Sauce Topped with Pomelo

EOHSCEREKRND®

Almond Milk with Egg White Served with Chinese Doughnut
FFEXE

Sweet Taro and Sago with Coconut Milk

:]»%\\ *E y/?h 'ILE] % )“7: ﬁﬁ (% % 15304 4% Requires 30 minutes) ™

Homemade Double Skin Milk with Walnut and Caramel

ARFRBEZT AN

Double-boiled Red Date, Papaya and White Fungus, Almond

R

Almond Milk and Osmanthus Jelly

Z T

Steamed Buns with Sesame Paste

T & KA

Chilled Coconut Milk Black Rice Cakes

AR B R

Steamed Palm Sugar Cake with Cashew

TaERE

Fruit platter

\ # & B # Contains spicy ingredients

.......%VG\%........

N
N

1,688 3+

# 1L / per person

438 /0
318 / 3 pieces

288 1+

%11 / per person

228 ras
# 1L / per person

200 10

%L / per person

200
# 1L / per person

200 /oo

%I / per person

200 oo
# 1L / per person

200 /o

%L / per person

188
318 / 3 pieces

188
318 / 3 pieces

188 s
318l / 3 pieces

188 s+
# 1L / per person

228 -
# 1L / per person

RV E BAREER B & R R AR R &AM

Our produce and cuisine are Rooted in Nature,

N 4B ZH Contains nuts

W 4HE  Seafood

@ E§i%  Vegetarian

g #%& 1 E Signature dish

o FH B4 &% H L / Shangri-la Points Redemption.

: featuring the finest locally and ethically sourced ingredients.
. ESG# & & # Environmental Social Government

FERAER  AXBRERIRANERY HEE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

BREUFEEHELE N w—RRH & Prices are in NT dollar and subject to 10% service charge.
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Beverage Selection




JA R I

Signature Mocktail

3 I

#ow B

Coconut Mango Smoothie
TR T BT

Mango juice, coconut juice, lemon juice

ABRERNIE - REROBROBRRA

THERBHRE - < AQIKEE -

Mango is one of the signature fruits in Taiwan, well mixed
with coconut and lemon juice to present a fruity and
creamy taste.

S = U4
R
Grape Tree
BET - BT

Grape juice, lemon juice

FERE_MNEESE  SEMEEHKRYE
IR

Selected Taiwan’s famous Kyoho grape as main
ingredient.

FiNTS400 - ZIn—mR AR &
NTS400 per glass and subject to 10% service charge.



JA R 1 o

Signature Mocktail

B
7=

il

Berries Garden

BB BRI  BENEE - 81T

Lemon juice, mint leaf,

strawberry syrup, soda water

BREBFTRNNES  BERETELRRRRINE
SR JFAEAKIEINE FWEIER o

Selected local Dahu strawberry and fresh mint from
hotel’s herb garden.

E R

Ginger Honey

RS BT B
Ginger juice, lemon juice, honey

BFERE  HENEAENARARE  BENEE
B EMMBRNET - @RERREERLIK -
The honey we use is from our farm to show our
commitment toward environment conservation.
Mixed with ginger.

FHNTS400 - Zhn—R AR &
NTS400 per glass and subject to 10% service charge.



JA R i o

Signature Mocktail

—EF

Trio

T - 88ET - 8T - BEK
Orange juice, cranberry juice,
kumquat juice, tonic water

M

REHIE  EUEESFE—ERKMNEHESR
Bk TR SE
Orange, cranberry and kumquat with tonic water.

gHNTS400 » SIn—R RS &
NTS$400 per glass and subject to 10% service charge.
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CEXES

Tea Selection

pur 3
EERHE

ﬁ%‘h’%, _ (% #% % Nantou, Taiwan)

f@“‘la‘[“f%ﬁf‘ Jinxuan Olong

N2 ZHA
Wy m, (= ¥ Sansia, Taiwan)
- '»‘ Bi-luo-chun

TR
et
NN RS

i/
&1

7]
¢

,‘#
=
=

L

%,
!

(£ # Cedarberg, South Africa)
Rooibos Tea

LY EINGELLD
(¥ 11 % Hsinchu, Taiwan)
Oriental Beauty

g

=
RN EHMBE

WIN ﬂﬁqq = :

AY) \':!‘ ﬁs\ (K HfMuzha, Taiwan)
AN Tieguanyin
fgm Ry (%1% Tongluo, Taiwan)
@,{;ﬁ = Chrysanthemum
JAN =) £AEH
/ }“11 ’Hlf__.‘ia@ (= iSansia, Taiwan)
i !}}_':L?{ﬂ@?g Jasmine

ki ¢ t | (¥ % % Nantou, Taiwan)

i Shanlinsi Oolong Tea
W I
il 4 RE L H

[ An affp ) (Z%Yunnan, China)
Ripe Pu-er

BENTS90 - ZIn—K AR &
NTS$90 per person and subject to 10% service charge.

B BEXKERUCEKRISE - SHINTS1,000 - OEBE - BHIEE -

All prices subject to a 10% service charge. Corkage fee: NT$1,000 / per bottle.
For health considerations, please drink moderately.




.......%v@%.......

/ \ E J@ Chinese Spirits fiBottle

ERERELAA 1,580
Cellaring Yellow Wine Nu-Er-Hong

FoEE IR 4 4g 980

Shao Hsing Wine 600 cc

58 % & & & 1,800
58% Kao Liang Liquor

UQ /@ Beer JiiBottle
¥ H/ERAR/ 250

Asahi / Heineken

R 250

Taiwan Beer Gold Label

ﬁk 'Té ﬁk 7]4 Soft Drinks fECan
EE 320K IS 200

Coke/Coke Zero/Sprite

I’E 7?7J( Mineral Water ffiBottle
KRBT RK 280

Still mineral water 750 ml

KRR R K 280

Sparkling mineral water 750ml

FrEEREREMI—RREE
B EKERUOE KRS E - HNTS1,000 - UEBE - BEER

All prices subject to a 10% service charge. Corkage fee: NT$1,000 / per bottle.
For health considerations, please drink moderately.

Prices are in NTdollar and subject to 10% service charge BISELFAEHERZTIMI—HRREE




