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

�0�ø�"�Ö�6�Ã�p�3�l Shangri-La Circle Points Redemption

	 ð � | 	 $ � › � � SPECIALS

Chinese New Year 

Semi Buffet

SALAD BAR / LIVE STATION
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Roasted Beef Rib Eye
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Dessert Bar
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Cernia Toscana
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Pan Fried Grouper with Tomato Sauce, Spinach, Pine Nut
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Collo di Maiale Alla Griglia
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Grilled Pork Neck with Purple Sweet Potato, Broccoli, Mustard Seed Pork Sauce
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Mezzo Pollo Croccante 
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Crispy Half  Chicken with Kale Salad, Candied Walnuts, Lime, Tomatoes, 

Orange Cinnamon Sauce
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Filetto di Manzo
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Josper Grilled U.S. Prime Beef  Tenderloin (120gr) with Herb Roasted Potato, Black Garlic, 
Zucchini, Red Wine Sauce
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Costoletta di Agnello
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Josper Grilled NZ Lamb rack (220gr) with Herb Roasted Potato, 
Black Garlic, Zucchini, Red Wine Sauce
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Chinese New Year 


