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Haute Feast Featuring Shanghai & Canton
Tri-Chef Showcase

&1t BVE The Premiere 16 Oct. (Thu.) - 18 Oct. (Sat.)

2 Chefs’ Tasting Set Menu: THINTS2,880 per person < i
KA IR Rl B8 A la carte options available

AFHTZRRROEAFRBEONLEE > ERF UL B FROIRBEIEIRE

Enjoy exclusive credit card offers - up to 10% off with selected banks. Discounts vary by bank.




Mu."é;TﬂTJé“.“w.

6 THAL FRRIR

Chef Ken Hsu of Shanghai Pavilion, Tainan

Al & Appetizer .
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Crab Marinated in Plum Juice and Hao Diao Wine
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Double-boiled Chicken Soup with Scallop and Black Garlic
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Chef Ken Chiu of Moon Pavilion, New Taipei City
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Spicy Crispy-fried Chicken Wing Stuffed with Crabmeat and Glutinous Rice
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Stir-fried Tiger Grouper Fillet with Shampignon Mushroom in Oyster Sauce
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Chef Chin-Fei Liew of Shang Palace, Taipei
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Ix Main Course .
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Sautéed Soft-shell Lobster Tail in Salted Egg Mixed
with Homemade Spicy X.0. Sauce
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Chestnut Caramel Pudding
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Bartending Team of Asia 49, New Taipei City

f% Eﬁ E ‘;E *ﬁ E'K |:f-|:| Crafted Mocktail

B BT - AER

Pouchong Tea with Osmanthus and Ginger

o FA 24 B H L% / Shangri-la Points Redemption.  #2 £ 4 Contains spicy ingredients W 4% £ Contains nuts
BREUFH G HELE Mr— KM% E Prices are in NT dollar and subject to 10% service charge.




