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SHANGHAI PAVILION by CHEN KENTARO

A Michelin-Starred Sichuan Feast Awaits
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Guest chef Chen Kentaro
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in-Starred Sichuan Feast Awaits
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Sichuan Hanten: Chef Kentaro Chen's Culinary Legacy
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Kentaro Chen carries forward the culinary legacy of his family, bringing
Sichuan cuisine to the world stage. His grandfather, Kenmin Chen,
known as the "father of Chinese Sichuan cooking" in Japan, founded
Sichuan Hanten in 1958, refining classics like Mapo Tofu, Twice-Cooked
Pork, and Dandan Noodles, while training over 15,000 chefs. His
father, Kenichi Chen, became a household name after achieving 19
consecutive wins on "lron Chef", popularizing Japanese-style Mapo Tofu,
and receiving Japan's Contemporary Master Craftsman and Yellow
Ribbon Medal honors.

In 2014, Kentaro expanded the brand to Singapore, blending tradition
with innovation. By 2016, he had earned two MICHELIN stars, setting
a new benchmark for Chinese cuisine. With a recent restaurant
revamp, he continues to personally welcome guests, creating a warm
and inviting atmosphere. True to his family's philosophy "Cooking from
the heart" each dish embodies passion and craftsmanship, ensuring

Sichuan cuisine shines on the global stage.
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Lunch & Dinner Set Menu

26-30 March 2025
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Chilled Steamed Chicken with Spicy Sesame Sauce
Mullet Roe with Spicy Peppercorn Rice Noodles
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Steamed Sliced Pork with Spicy Garlic Sauce
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Stewed Sea Cucumber with Black Truffle Mayonnaise
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Deep-fried Prawns with Szechwan Mala Mayonnaise
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Fish in Sour and Spicy Sauce with Fresh Yuba

MERMEETZ Bl en
Chen’s Mapo Doufu:
Stir-fried Tofu in Hot Szechwan Pepper-flavoured Meat Sauce
and 3-year Aged Bean Paste
from Pi Du District in Cheng Du, China with Wagyu Beef
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Chilled Szechwan Jelly with Seasonal Fruits

S 4I NT$3,280 (£ 1,640 Points)
NT$3,280 per person subject to 10% service charge
HWEZEREAREMITHIEE This set menu is not eligible for any discount program
MREHEEQYBHREERER - FRASAEKMNRBE -
Please advise our staff if you have any food allergies or special dietary requirements in advance.

ERENEEE NI Shangri-La Circle Points Redemption
@ E2R¥F Contains nuts
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WA EHEEH Contains spicy ingredient

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




