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Appetizer Platter (please select 5 items)
Candied walnuts with sesames seeds, Marinated black fungus with vinegar,
Marinated tomato with plum sauce, Yilan smoked duck,
Bamboo shoot salad with Japanese sesame dressing, Century egg with pickled ginger,
Fried string beans, Marinated cucumber with garlic, Fried sakura shrimp with garlic,
Smoked vegetarian tofu roll, Dried fish with peanut, Sweetened taro
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Shangri-La Platter

Roasted duck, Smoked salmon with onion, Spicy abalone
Fried scallop with pomelo sauce, BBQ pork
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Double boiled ‘Buddha jump over the wall’ with fish maw, dried scallop,
shitake mushroom, bamboo fungus, Yunnan ham
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Deep-fried sweet glutinous rice dumpling
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Shang Palace suckling pig platter
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Steamed live spiny lobster with black truffle and garlic
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Braised abalone and sea cucumber in oyster sauce
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Wok-fried U.S. beef tenderloin with red wine sauce
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Steamed glutinous rice with crab
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Baumkuchen with vanilla pineapple chutney and minted cream
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Seasonal fruit platter

#£10f NT$ 53,000+10% per table for 10 guests



