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Shang Palace
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Shang Palace, the signature Cantonese restaurant at Shangri-La Far Eastern,
Taipei, celebrates the rich heritage of Cantonese cuisine through impeccable
craftsmanship and refined flavors. Featuring premium seasonal ingredients and
exceptional delicacies from land and sea, each dish is thoughtfully prepared
to honor tradition while embracing contemporary culinary artistry. From
timeless Cantonese classics and handcrafted dim sum to elaborate banquet
creations, Shang Palace offers an elevated dining experience defined by authentic
hospitality and culinary excellence.
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Chef Chin Fei Liew is a third generation
alays Chinese with Cantonese roots.
efinéd in Singapore's international
I a Michelin starred Cantonese
restaurant, he built a solid foundation
“in'fraditional roast meats before
\astering autHERt@IBERtonse cuisine
Underiiec Hong Kong masters,
perfecting precise knife work and
ﬁsterful flame control. Guided by
his philosophy, "Respecting Tradition
while Embracing Innovation,_""’: he
anchors his craft on three pillars:
Ingredient, Temperature, and Timing.
By ensuring every dish is served piping
hot, he masterfully unleashes the
- ultimate "Wok Hei" (the breath of the
~ wok) to capture the ingredients' purest
~ essence, delivering a uniquely flavorful
£ and contemporary dining experience.




SRR SR EEE  F51E H1 Kindly advise us of any food allergies or dietary requirements.
eEREERreE B 58 Shangri-La Points Redemption
ERE LS E BB —RRAR 3% Prices are in NT dollar and subject to 10 service charge




:g: 7 =15 B IE. Shang Palace Signature Roasted Duck

o EE MR — =

Shang Palace Cherry Roasted Duck Served in 3 Courses

NT$3,888/2 1945
( |—FWiTHT Requires 1 day Advanced Order )

&z P B 75 BC #z BF

First Course AR R B ~ 35 SR B B ol T T B

Sliced Duck Wrapped in Pancakes
Choice of: Onginal Pancakes, Golden Egg Pancakes
or Green Scallion Pancakes

U S P 4 52

Second Course  Crispy Skin Duck Leg Served with Plum Sauce

af or
X.0. Bifafr T HGEE

Braised Duck Leg Baby Abalone and Taro in X.O. Sauce

H =2 ALHEEEA R TR s = .

Third Course Duck Soup with Tomato, Tofu, Japanese Dried Scallops and Chestnuts

ok or
EHEA A

Boiled Duck Bone Congee with Dried Scallops

WIS 7T R AR % £ Bl =

Cantonese Style Clay Pot Rice with Duck Fat, Chinese Sausage and Duck Leg
NT$688/ 345 (6 At / 6 Persons ) ( & #¥ 30 479§ Requires 30 Minutes )

LK Wi S IS G » =

Yin Yang Rice Noodles in Shaoxing Wine Roasted Duck Broth with Shredded Abalone
NT$688/ @ 345

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SEARIFEEY  REEATE B ERERE S S Unless otherwise noted, all the porkowe use in this menuis Tawan pork | B2 FFEER Signature dish
LSHMNESHESE RSB SRR REHIEERER M Ou produce and culsing is rooted in nature, faaturing the finest locally and ethically sourced ingredients



F X0, EHEB TR R e

Braised Live Pearl Grouper with
30-Head Fish Maw in Shang Palace
X.0O. Sauce

NT$4,288/@ 2145 ( 5 / Per Piece )

L di

Sweet Egg Custard and Red Bean with Dried Tangerine Peel Layered Pastry
NT$688 /@ 245 ( % / 2 Pieces)

735 Shangri-La Points Redemption
G AR #5 % Prices are in NT dollar and subject to 10%: service charge



ig: _—E ;ﬁfﬁf ﬁ""?z’ﬁﬂ}é’ Chef Liew’s Recommendations

HAEBILEE R H A E R AS BRI |

Stir-Fried Miyazaki A5 Japanese Black Wagyu Beef Cubes with Green Sichuan Pepper
and Japanese Yam

NT$2,288/2 1145

B = » >
Chinese Wine Infused Double-Boiled Chicken Soup with Bird's Nest Fish Maw and Dried Scallop
NT$], 888/ 945 ( &if / Per Person) ( HF ¥ 20 7§ Requires 20 Minutes)

HHET AP »
Shang Palace Barbecued Caramelized Honey Pork
NT$],388/= 695 (5PN : F13 / Pork Origin: Denmark)

fr BT RO B >
Shang Palace Signature Seafood Fried Rice
NT$988/= 495

AFTERe -

Flaky Layered Radish Puff Topped with Caviar
NT$388/= 195 (—H /1 Piece ) ( BEH 20 58 Requires 20 Minutes)

Ui SE RS (emmr ) MABN) -

Deep Fried Taro and U.S Scallop with Squid Ink, Fermented Shrimp and Black Truffle
NT$188/2 95 (—¥ /1 Piece)

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SRR TR E R ERERE RS Unless otherwise noted, all the pork we use in this menu is Taiwan pork 52 5EEHE T Signature dish
LSHMNESHESE RSB SRR REHIEERER M Ou produce and culsing is rooted in nature, faaturing the finest locally and ethically sourced ingredients



BRERTT AERAERE W o
Deep-Fried Crispy Cuttlefish
with Green Peppercorn and Peanuts

NT$388/2195

R LIKHE Qo

Spicy Poached Chicken
with Homemade Chili Sauce

NT$488/2 245

LEEEM O
Deep-Fried Scallops and Shrimp Balls
with Almond Flakes and Chili Powder
NT$988/@ 495 (Pusi /4 Pieces)

EiEE TMEEmaE e ®E R - FFIEFIEH Kindly advise us of any food allergies or dietary requirements.
eEREERrEE B 28 Shangri-La Points Redemption.
ERE LI EEsHERB M —RUAR #5 & Prices are in NT dollar and subject to 10%: service charge.



JRELEAUE G &

Black Pepper Smoked Duck Breast
with Pineapple and Honey Citron Sauce

NT$68 8/ = 345

SAGTHEE o
Crispy Fried Dough Stuffed
with Shrimp Paste, Sweet and Sour Sauce

NT$388/2 195

TR SE = 2

Wok-Fried Okra with Black Bean and Minced Pork
NT$388/%195

MEABEEH (»

Marinated Jelly Fish and Black Fungus in Spicy Taiwan Black Vinegar Sauce
NT$588/ 295

JEBRH SR TG Lo 2

Fried Homemade Spinach Tofu with Almond Flakes and Dried Scallop Crumbs
NT$388/2 195

B H AL »

Shang Palace Crispy Candied Walnuts
NT$388/195

it S far A -

Fresh Bamboo Shoots with Mullet Roe Powder in Abalone Sauce
NT$388/%195

_‘ E 4 E Vegetarian " -1 Vegan 14N Dairy  w BXEAH Contains Muts ™ EEE 3 8% Contains Shellfish % ¥ Contains Spicy Ingredients
o SESRIFEEY  EREATEH - EREE S S # Unless otherwise noted, all the pork we use in this menuis Tawan pork | FE FEEER Signature dish
SHPNEMNESREER - S HERENE IR FEEREN M Ou produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




Hif 3% Appetizers

PRI » =

Soft-Shell Lobster Dumpling
NT$28 8/ 145 (—%i /1 Piece)
( 5 #¥ 20 578 Requires 20 Minutes )

i £ TR iR = o
Baked 10-Head Abalone
and Minced Mushroom Tart

NT$ 388/ 195 (—Hi/ 1 Piece)
( B%6¥ 20 5788 Requires 20 Minutes )

T THEE >

Flaky Layered Radish Puff Topped with Caviar
NT$ 388/ 195 (—5/ 1 Piece )

( %51 20 588 Requires 20 Minutes )

Hing B S E Bl o FF 1A Kindly advise us of any food allergies or dietary requirements.
eEREERreE B 58 Shangri-La Points Redemption
ERSLHSEHERE M —ELAR #5E Prices are in NT dollar and subject to 1052 service charge



AU HE Lo
Marinated Boneless Chicken Leg
with Garlic Sauce

NT$688/ = 345

R R A A fifa i oo

Braised King Oyster Mushroom with Minced Pork and Pickled Mustard Greens
NT$388/= 195

¥ 7 Mfe X5 i @ 2

Passion Fruit-Infused Water Chestnuts
NT$388/ =195

WrEL er

Marinated Cherry Tomato in Preserved Plum Broth

NT$388/ 2195
A e H A @ 2 v

Crispy Lion's Mane Mushroom in Sweet and Sour Sauce
NT$288/= 145

SREERBEH 0

Marinated Black Fungus and Peanuts with Taiwanese Black Vinegar
NT$288/= 145

@ EE Vegetarian M 2E 5 Vegan 14N Dairy  w BXEAH Contains Muts ™ EEE 3 8% Contains Shellfish % ¥ Contains Spicy Ingredients
o SERRIEEE R AT BEREE RS Unless otherwise noted, all the pork we use in this menu is Taiwan pork ¥ 55 R E R Signature dish
SHPNEMNESREER - S HERENE IR FEEREN M Ou produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.



I EEE U e

Shang Palace Barbecued Caramelized Honey Pork
NT$1,388/% 695 (RAEHM: : 733 | Pork Origin: Denmark)

.,,,... \ I“' 1I

BEE =HF (&amiats - Sme - S Raonsn) o

Shang Palace Trio BBQ Combination
(Barbecued Honey Pork, Cantonese Style Roasted Cherry Duck,

Cantonese Style Soy Sauce Marinated Chicken Drumstick)

NT$],588/2795

e B2 28 <52 o i oo

Roasted Crispy Pork Belly Served with Yellow Mustard
NT$1,388/ = 695

& 1 BELR G B RE 1

Shang Palace Crispy Chicken with Aromatic Crumbs
NT$1,088/@ 545 (¥4  Half ) ( #%5F¥ 20 7758 Requires 20 Minutes )

ERETEEaE SR EE R  FFIEFIEH Kindly advise us of any foed allergies or dietary requirements.
eEREERreE B 58 Shangri-La Points Redemption
ERSLHSEHERE M —ELAR #5E Prices are in NT dollar and subject to 1052 service charge



LA EAEER A RECRRIER »
Shang Palace Signature Crispy Australian King Prawn
with Passion Fruit and Mango Sauce

NT$],488/ 745

L E X0, BRI R e
Braised Live Pearl Grouper with 30 Head Fish Maw
in Shang Palace X.O. Sauce

NT$4,288/@ 2145 ( B%H¥ 30 578 Requires 30 Minutes )

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SRR BT E R,

HREME B E® Unless otherwise noted, all the pork we use in this menu is Taiwan pork @ B2 &R Signature dish
SEMMNESIEESERS B SRR AR EER RN M Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients



{gﬁﬁé}l‘:’lﬂg Sealood Specialties

P& HARE o

Poached Pomfret with Water Bamboo, Black Fungus
and Ginger in Chinese Rice Wine

NT$4 388/ 2195 (& / Per Piece) (H%¥f¥ 30 57l Requires 30 Minutes )

4 i ) ot 7 SR e O - M R AR (A AR HONE ) B %)

Steamed Boston Lobster and Japanese Scallops with Glass Noodles and Garlic
NT$2 888/ 1445

HEFEIE S i (i - 0t - 508~ HER)

Steamed Seasonal Fish

( Hong Kong Style Soy-Sauce, Black Bean Sauce, Pork & Mushroom Sauce,
Green Pepper Spicy Sauce )

PRkl 15 (1.2kg) NT$3, 688/ 1845 Hjik (800 gm) NT$3,888 /= 1945
Pearl Grouper Marble Goby

BIRFBEZIRAENTER »

Wok-Fried Pearl Grouper with Black Truffle Sauce
NT$1,488/ =745

R TR (M BEE - THUE - LBIH) o
Steamed Soft-Shell Lobster

( Steamed with Scallion Qil, Typhoon Shelter Style,
Wok-fried with Black Pepper Sauce,
Supreme Broth Butter Sauce )

NT$2,68 8/ = 1345 (300 gm)

HnE TEE SR e B - FFEg14EH Kindly advise us of any food allergies or dietary requirements.
eEREERrEE Bl 5 # Shangri-La Peints Redemption.
ERE LS E BB — AR 352 Prices are in NT dollar and subject to 10% service charge,



EEfA MR e
Shang Palace Braised 10-Head Abalone
with Mushroom, Bamboo Shoots and Yunnan Ham

NT$78 8/ 395 ( f{if / Per Person)
( TE ¥ 30 7788 Requires 30 Minutes )

v R R AR

Deep-Fried Stuffed Crab with Crab Roe,
Mushroom and Onion

NT$888,/2 445 ( #§{if / Per Person )

( #%HF 30 5188 Requires 30 Minutes )

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL#H Contains Muts
o SESGRIFEE  XEEAE B EREE

= HEIEER Contains Shellfish

R EE Unless otherwise noted, all the pork we use in this menu is Taiwvan pork

% #¥E: Contains Spigy Ingredients
I HE SRR Signature dish

LEMNEMIEESERS B8 BRREENE R FDEEEREN 4 Our produce and culsine is rooted in nature, featuring the finest locally and ethically sourced ingredients

!



R 20 578 Requires 20 Minutes )

ErE RS ESEEN 5128155 Kindly advise us of any food allergies or dietary requirements.
=8 kg BB @ BE 8 .40 Shangri-La Points Redemption.
ERE LS E BB — AR 352 Prices are in NT dollar and subject to 10% service charge,



g s KRNI ER LD » »

Double-Boiled Chicken Soup with Cordyceps Flower and Australian Pearl Meat
NT$1,688/= 845 (i / Per Person ) ( %4 20 7§ Requires 20 Minutes )

FILEARKE » »

Corn Soup with Crab Meat and Egg White
NT$588 /= 295 (&1 / Per Person)

LEHRE 62

Braised Vegetarian Soup with Tofu and Vegetables
NT$388/= 195 (&4 / Per Person )

HALSES0KEE 8

Corn Soup with Japanese Yam
NT$388/= 195 ( ## / Per Person )

RTHISESE S

Mixed Mushroom Soup Infused with Sesame Oil
NT$388/= 195 (#§{ / Per Person )

EHENHE e

Shrimp Wanton in Chicken Broth
NT$488/@ 245 ( i1 / Per Person ) ( %4 20 573 Requires 20 Minutes )

D EHERENE e
Shang Palace Soup of The Day
NT$388/= 195 ({4 / Per Person)

PE A PSE () g
Minced U.S. Beef Soup with Egg White,
Tofu and Mushroom

NT$6 88/ = 345 ( 51 / Per Person )

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SEARIFEEY  REEATE B ERERE S S Unless otherwise noted, all the porkowe use in this menuis Tawan pork | B2 FFEER Signature dish
LEMAEMTERSEES B RS AR S RN 4 Ourproduce and cuisine is rooted in rature, featuring the finest locally ard ethically sourced ingredients:
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TS ES
Braised Lamb Brisket with Bean Curd Stick
and Water Chestnut Casserole

NT$],588/2 795

EE R NERIER 214 Kindly advise us of any foed allergies or dietary requirements.
4 ; :‘;ﬁ.-

BREFLHESHIIEBRBEI AR #5E Prices are in NT dollar and subject to 10%: service charge

2 Shangri-La Points Redemption



2SR e -

Braised Sea Cucumber and Homemade Tofu
with Abalone Sauce
NT$58K/= 295 ( #{i / Per Person )

e 5L ) 1 P e

Braised Beef Brisket and Tendon with Radish in Chu-Hou Sauce
NT$1,088/ 2 545

HFAREE R » =

Braised Homemade Tofu with Seafood
NT$1,488/= 745

HeAEREME LA 118 »

Wok-Fried Eggplant with Pearl Grouper Fillet and Dried Scallops
NT$8 88/ = 445

i o o SR BT 4R v

Stir-Fried Guangdong Sausage and Kailan with Garlic
NT$788/= 395

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SEARIFEEY  REEATE B ERERE S S Unless otherwise noted, all the porkowe use in this menuis Tawan pork | B2 FFEER Signature dish

LEMAEMTERSEES B RS AR S RN 4 Ourproduce and cuisine is rooted in rature, featuring the finest locally ard ethically sourced ingredients:



v TS R T T R AR N
Wok-Fried Australian W&gyﬁ."Beef
Slices and Kailan in Scallion Sauce
NT$],288/@ 645

R A ST AS A
Stir-Fried Miyazaki AS Japanese Black Wagyu
with Green Sichuan Pepper and Japanese Yam
NT$2 288/@ 1145

HinE TR S e SR o SIS Kindly advise us of any foed allergies or dietary requirements.
eEREERrEE Bl 5 # Shangri-La Peints Redemption.
B UHSEsHE BB — IR ¥ E Prices are in NT dollar and subject to 10% service charge.



' 355 / %ﬁ;ﬁlﬂg Pork & Poultry

BB A D BE

Wok-Fried Pork Ribs in Onion Sauce and Pickled Taiwanese Scallions
NT$888/= 445

H A 18 55 I F 72 R B o

Steamed Pork Patties with Japanese Yam, Salted Fish and Water Chestnuts
NT$7 88/ 395

B RS A =

Sweet and Sour Pork with Pineapple Glazed in Fruit Vinegar
NT$788/ 395

WU T3 T )

Wok Tossed Spicy Crispy Chicken with Dried Chili
NT$6 88/ = 345

i) B A DR HERT v

Wok-Fried Chicken with Bamboo Shoot and Walnut
NT$6 88/ = 345

W7 e

Wok-Fried Pork Ribs with Espresso Sauce
NT$688/ 345

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SRR TR E R ERERE RS Unless otherwise noted, all the pork we use in this menu is Taiwan pork 52 5EEHE T Signature dish
LSHMNESHESE RSB SRR REHIEERER M Ou produce and culsing is rooted in nature, faaturing the finest locally and ethically sourced ingredients



: fii Seasonal Vegetables

i

O AR UL R BRI e

Braised Homemade Tofu with Crab Roe, Blue Crab Meat
and Scallops

NT$688/ @ 345 ( #ir / Per Person )

EE RS S R e E N 0 A 128144 Kindly advise us of any food allergies or dietary requirements.
eEREERrEE B 288 Shangri-La Points Redemption.
EiRE LFatEstE BB — AR 3% Prices are in NT dollar and subject to 10% service charge.



BEmBN LR ERE

Poached Japanese Yam and Vegetarian Scallop with
Wolfberries, Bamboo Pith and Asparagus in Pumpkin Sauce
NT$ 388/ 195 ( ##i / Per Person )

e

iwi o1

Wok-Fried Asparagus with Garlic
NT$888/= 445

i E B H Pl SRR @ e

Tofu, Black Fungus, and Mushrooms Braised
with Sesame Oil in Clay Pot

NT$568/ = 285

BIREZ R =

Poached Seasonal Vegetables with 3 Kinds of Eggs in Superior Soup
NT$688/ 345

— v 98 S R AR 7RI A 5

Steamed Baby Cabbage with a Trio of Garlic and Cordyceps Flower
NT$688/ < 345

o 28 KU IR 42 i K

( BEHE ~ pEEESE ~ PAMITE - TR - ERBERE ~ BRI

Wok-Fried Seasonal Vegetables with Garlic

(Amaranth Green, Baby Cabbage, Broccoli, Kale, Cabbage, Loofah)

NT$538/@ 270

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SEARIFEEY  REEATE B ERERE S S Unless otherwise noted, all the porkowe use in this menuis Tawan pork | B2 FFEER Signature dish
LEMAEMTERSEES B RS AR S RN 4 Ourproduce and cuisine is rooted in rature, featuring the finest locally ard ethically sourced ingredients:



_. / ﬁf Rice & Noodles

ORI

Shang Palace Signature Seafood Fried Rice
NT$988/= 495

Braised oodles with Australian K—'mg Prawns in X.0O. Sauce
NT$] ,388/@ 695 (2 # / 2 Pieces)

ERETEEaE SR EE R  FFIEFIEH Kindly advise us of any foed allergies or dietary requirements.
eEREERrEE Bl 5 # Shangri-La Peints Redemption.
ERELFHSEHEREN—RUAR #5 % Prices are in NT dollar and subject to 1032 service charge.



o R PR R o
Wok-Fried Vermicelli with Blue Crab and Black Pepper
NT$988/ 495

T BRI (xR
Fried Rice with Minced U.S. Beef and Golden Garlic
NT$988 /= 495

HZ XY A (k)

Wok-Fried Rice Noodles with Sliced U.S. Beef
NT$988/= 495

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SRR TR E R ERERE RS Unless otherwise noted, all the pork we use in this menu is Taiwan pork 52 5EEHE T Signature dish
LEMANERAESEREN B SRR SRR M Ou produce and culsine is rooted in nature featuring the finest locally and ethically soured ingredients



| M EE

Chilled Mango Panna Cotta with Bird's Nest
Sago, Pomelo and Mango Sauce
NT$388/%195 ( §{i / Per Person )

BETLIVER © 0

Golden Sesame Glutinous Ball with Custard Lava
NT$] 28/ 65 (—1# /1 Piece)

HETIEHE " 0
Almond Milk with Egg White Served
with Crispy Almond Mille-Feuille

NT$228/= 15 ( f#1ir / Per Person )

BEEVESHRBERE  FF1EgIEH Kindly advise us of any food allergies or dietary requirements.
2#2 Shangri-La Points Redemption
¥ Prices are in NT dollar and subject to 10%: service charge



o S TR T e B
Baked Egg Tart Topped with Bird's Nest and Gold Leaf
NT$188,/% 95 (—1H /1Piece)
( T 1¥ 30 778 Requires 30 Minutes)

WEERAEEST

Honey Guilinggao (Herbal Jelly)
NT$288 /= 145 (48 / Per Person )

G PEEE »

Homemade Sweet Walnut Soup
NT$228/ 2 115 (#84 / Per Person )

T i R A

Seasonal Fruit Platter
NT$228/= 115 (481 / Per Person )

AHGLHREORIL »

Double-Boiled Snow Pear with Red Date, Papaya and White Fungus
NT$2()()/= 100 ( #{ / Per Person)

HAET o o
Almond Milk and Osmanthus Jelly
NT$]1 88/ 95 (=18/ 3 Pieces )

BB IS SR o

Steamed Palm Sugar Cake with Cashew
NT$188 /= 95 (#5{if / Per Person)

FHEE 7% »

Chinese Chestnut and Lotus Seed Soup
NT$]188/= 95 (#{ / Per Person )

s filipk

Longevity Peach Bun
NT$88/% 45 ( —f# /1 Piece )

Z it o

Steamed Bun with Sesame Paste
NT$188/= 95 (={8/ 3 Pieces)

@ EE Vegetarian M 2E 1 Vegan | 4ES) Dairy W ERELHE Contains Nuts = EBEL 3B 8, Contains Shellfish % $#k Contains Spicy Ingredients
o SRR TR E R ERERE RS Unless otherwise noted, all the pork we use in this menu is Taiwan pork 52 5EEHE T Signature dish
LSHMNESHESE RSB SRR REHIEERER M Ou produce and culsing is rooted in nature, faaturing the finest locally and ethically sourced ingredients



FEEX

Premium Sharing Menu

B == O el il

Beek o

Shang Palace Combination Platter
BTHRMRaBEs AKX EH BRETHEEE» ENEFTHES YL

Jelly Fish and Abalone with Spicy Taiwan Black Vinegar Sauce topped with Oscietra Caviar
Marinated Black Fungus with Peanuts, Golden Fried Egg with Mullet Roe Powder
Wok-Fried Shampignon Mushroom with Aparagus

e B IR R e s

Double-Boiled Chicken Soup with Bird’s Nest and Pearl Meat

R R A4 B S EREAR AR &

Sautéed Japanese Kagoshima A4 Wagyu Beef with Black Pepper Butter Sauce

BEHAXEEe»

Poached White Pomfret in Chinese Rice Wine with Water Bamboo, Black Fungus, and Ginger

TEEAET e
B - 2F KM~ 5B - Th#
Shang Palace Braised Abalone, Yunnan Ham, Dried Scallop and Mushroom

NETEEN He
Braised Superior Kai Lan with Fresh Lily and Matsutake Mushroom

X.0. % WO e B JE AR =N

Braised Soft-Shell Lobster and Vermicelli in X.0. Sauce

RF¥TEmEs REEHe THHERY

Glutinous Rice Dumplings with Homemade Chestnut Sweet Soup,
Baked Egg Tart, Fruit Platter

4 2 10 {i NT$38,888 4} fm— i J 5 & </19445

NT$38,888 per table of 10 persons subject to a 10% service charge

-

fmiE NT$1,888 & i K IE e — & — 07 (same—4%)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
0 R AT B (T T3 7B Add-on items are not eligible for any discounts

EE (ER SR e Bl 51251455 Kindly advise us of any food allergies or dietary requirements.
=8 kg BB @ BE 8 .40 Shangri-La Points Redemption.
ERE LS E BB — AR 352 Prices are in NT dollar and subject to 10% service charge,




FEEX

Shang Palace Grand Banquet Menu

- ]

FE R B e w\

Shang Palace Combination Platter
FEEIT X E (e %) - SORURKE - SRATFRAEL - BAEAZERN
Shang Palace Barbecued Honey Pork (Pork Origin: Denmark)
Wok-Fried Okra with Black Bean and Minced Pork Meat
Marinated Jelly Fish with Taiwan Black Vinegar Spicy Sauce with Salmon Roe
Black Pepper Smoked Duck Breast with Pineapple and Honey Citron Sauce

MEZBHI0BELEEL» >

Double-Boiled Chicken Soup with Matsutake and 30-Head Fish Maw

B R E Hie »

Steamed Star Grouper with Morel Mushroom and Black Fungus, Yunnan Ham

B A IEAL I\ & I B »

Braised Sliced Abalone and Dried Scallops with Homemade Tofu and Vegetable

WERHBERNM F

Wok-Fried Australian Beef with Kailan

X.0. % I8 i 2 BN 17 3 =

Simmered E-Fu Noodles with Australian King Prawn in X.0. Sauce

EWEITE ~ BRK & - T HER S
Glutinous Rice Dumplings with Homemade Sweet Walnut Soup
Baked Egg Tart, Fruit Platter

4 £ 10 {i NT$30,888 # fm— ik R B B = /15445

NT$30,888 per table of 10 persons subject to a 10% service charge

JmiE NT$2,880 T2 i K28 —& — 5 (samre—%)
Add-On NT$2,880 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
hE G R R AT 408 Add-on items are not eligible for any discounts

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SEA R TR EATERZERERESSE Unless otherwise noted all the porkowe use in this menu is Taiwan pork § FE FSHERE Signature dish

\fﬁﬁﬁ'ﬂé&ﬁﬁﬁﬂﬁ% » ER R A M R T S R B Our produce and cuisine is rooted in nature, featuring the finest locally ard ethically sourced ingredients: /
& i)




EEER

Shang Signature Set Menu

WO i

FEHATEHALL - 2B E5FE T
Marinated Abalone and Jelly Fish with Oscietra Caviar, Deep-Fried U.S. Scallops
and Shrimp Paste Balls with Almond Flakes, Chili Powder and Gold Leaf

1% d B 7 B A e

Buddha Jump Over The Wall with Bird’s Nest

ERHEARDLEERE A4 fud

Stir-fried Japanese Kagoshima A4 Wagyu Beef with Black Garlic and Chinese Yam

X.0. ¥ E IR FL R =\

Wok-Fried Star Grouper Fillet and Soft-Shell Lobster with X.0. Sauce

BT HEREFETESED R

Braised Whole 4-Head Abalone and Shampignon with Abalone Sauce and Golden Egg Fried Rice

HEHRER BRKEEEE FRERYE
Double-Boiled Almond Milk and Ginkgo Nuts,
Snow Fungus Baked Egg Tart, Fruit Platter

% {1 NT$8,888 4| fw— f FR 5 & <4445

NT$8,888 Per Person and Subject to 10% Service Charge

Ju & NT$1,888 FEREEE—E —0F (sirz—%)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
S i TR B R AR T4 58 Add-on items are not eligible for any discounts

EE (ER SR e Bl 51251455 Kindly advise us of any food allergies or dietary requirements.
=8 kg BB @ BE 8 .40 Shangri-La Points Redemption.
ERE LS E BB — AR 352 Prices are in NT dollar and subject to 10% service charge,

/e
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Gourmet Selection Set Menu

Lo s

ek ak ~ FE BT URE ommens) ~ ZET R »wwl
Crispy White Prawn with Deep-Fried Almond Flake and Deep-Fried Dried Scallops
Shang Palace Barbecued Honey Pork (Pork Origin: Denmark)

Drunken Chicken Roll with Chinese Wine

FERENLHEOELEE e

Double-Boiled Chicken Soup with Cordyceps Flower, Conch and 30-Head Fish Maw

FRUEN FFHEE

Pan-Fried Diced Australian Beef and Shampignon with Chinese Beef Sauce

BT EFSMERSEMA

Braised Whole 8-Head Abalone and Baked Pastry Crab Meat with Abalone Sauce

FEME X0 AR H— O e a

Braised Noodles and Japanese Scallop with X.0. Sauce

ERERE HREAEHR TEHERE

Chilled Mango Sago Soup, Baked Egg Tart, Fruit Platter

7 NT$4,388 4} i — i iR 75 & =/2195

NT$4,388 Per Person and Subject to 10% Service Charge

fim i NT$1,888 & & it i 18 T — & — vz (#ame—%)

Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)

0 R T AR PR (AT 4308 38 Add-on items are not eligible for any discounts

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SEA R TR EATERZERERESSE Unless otherwise noted all the porkowe use in this menu is Taiwan pork § FE FSHERE Signature dish

BMAEMTESRELES  REREMEREAEER RN M Ou produce and culsine is rooted in nature, featuring the finest locally and ethiclly Mt’diﬂgfdimﬁ/
7

N




MR EREER

Business Dinner Set Menu

& m—

BELGE we:nnmw BHFOKE AEFREH

Shang Palace Barbecued Honey Pork with Minced Lemon (Pork Origin: Denmark)
Spicy Poached Chicken in Homemade Chili Sauce
Marinated Water Chestnuts with Passion Fruit

WEETHE Ewne

Double-Boiled Black Bone Chicken Soup with Chestnuts

EE =% e

Braised Stuffed Three Treasures with Black Bean Sauce

BIALME e

Braised Abalone with Pork Ribs in Red Fermented Bean Curd

RMERETRERN

Fried Orzo Pasta with Minced Chicken in Black Truffle Sauce

EREKRE  FREH - FEHERH

Chilled Mango Sago Soup,
Baked Egg Tart, Fruit Platter

#1 NT$3,688 4} fm— Fk R 75 & =/1845

NT$3,688 Per Person and Subject to 10% Service Charge

- =

fmiE NT$1,888 F & fiti H 2 e —& —v5 (same—%)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
o T O FR AT B Add-on items are not eligible for any discounts

EE (ER SR e Bl 51251455 Kindly advise us of any food allergies or dietary requirements.
=8 kg BB @ BE 8 .40 Shangri-La Points Redemption.
ERE LS E BB — AR 352 Prices are in NT dollar and subject to 10% service charge,




Chef's Selection Set Menu

L s

HFEET XL omme: iy » ~ JAKREHN - BREFER
Shang Palace Barbecued Honey Pork (Pork Origin: Denmark)
Crispy Australian Tiger Prawn with Deep-Fried Almond Flakes and Deep-Fried Scallops
Marinated Black Fungus and Jelly Fish with Taiwan Black Vinegar Spicy Sauce

RT EWRBHEALE Fwvn

Double-Boiled Chicken Soup with Chinese Chestnut, Fish Maw and Dried Scallops

ENBEEHER | EHe

Wok-Fried Pork Ribs with Shampignon in Black Truffle Sauce

ot T ALY\ 2 e

Braised 10-Head Abalone with Homemade Tofu and Vegetables in Abalone Sauce

X.0. BERI e

X.0. Sauce Fried Rice with Chicken and Vegetables

TRERE  TEHERE

Chilled Mango Sago Soup, Fruit Platter

& {1 NT$2,888 4+ fm — R R F B =/1aes

NT$2,888 Per Person and Subject to 10% Service Charge

fmiE NT$1,888 HE it M I2 e —& —v7 (same—4u)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
0 R T AR PR (AT 4308 38 Add-on items are not eligible for any discounts

@ 9= Vegetarian M 2= H Vegan 1AL Dairy W BXEL4E Contains Muts » SB35 Contains Shellfish & ¥ Contains Spigy Ingredients
o SEA R TR EATERZERERESSE Unless otherwise noted all the porkowe use in this menu is Taiwan pork § FE FSHERE Signature dish

\mﬁm&mﬁmam B R AU M B AT E A SRR T T Our produce and culsine s rosted in nature featuring the finest locally and ethically sourced ingredients
&3

e




Vegetarian Set Menu

& m—

ENEZOH MITELR XTI ER
Wok-Fried Bamboo Shoot with Black Truffle Sauce,
Plum Sauce Tomato, Marinated Black Fungus with Vinegar

AR ER X

Braised Vegetable Soup with Shampignon and Bamboo Pith

HEMMEADEER T

Wok-Fried Mixed Vegetables with Walnut

tmEETELE

Braised Chinese Yam and Vegetarian Scallops with Pumpkin Sauce

i 31 T % g B A

Noodle Soup with Sesame Qil and Mushrooms

REFZHANBHILF

Double-Boiled Red Date, Papaya and White Fungus

FEHRY

Fruit Platter

#1 NT$2,388 4} fjm— fk B #5 % o105

NT$2,388 Per Person and Subject to 10% Service Charge

EE (ER SR e Bl 51251455 Kindly advise us of any food allergies or dietary requirements.
=8 kg BB @ BE 8 .40 Shangri-La Points Redemption.
ERE LS E BB — AR 352 Prices are in NT dollar and subject to 10% service charge,

/e
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if-%% g%}:‘ Tea Selection ‘ i

B IS

( Bi12 % Nantou, Taiwan)

Jinxuan Olong

HgH

( =W Sansia, Taiwan)

Bi-luo-chun

[HE[EC - £ % 1t

( £ ks Cedarberg, South Africa) ( #% Tongluo, Taiwan)

Rooibos Tea Chrysanthemum

RAEN (Esi) RKHFN

( ¥1171#% Hsinchu, Taiwan) ( = Sansia, Taiwan)

Oriental Beauty Jasmine

IERR BT EHEE LSRR

( AHlt Muzha, Taiwan) ( B2 Nantou,Taiwan)

Tieguanyin Sh_an]mm Oolong Tea
i 31
(E# Yunnan, China)
Ripe Pu-er

ﬁ{i‘[ NT$]()() Per Person & /50

Bl R #E 8  NTS1,000  Surcharge of NT$1,000 per bottle is applied for beverage brought by guests.
=5 g @RS H % Shangri-La Points Redemption.
B L S HEERI 0— AR Prices are in NT dollar and subject to 10% service charge.



f _jﬁ f 15 /%% Signature Mocktail

B R

Berries Garden
BT ~ EAE - BSEER - &7

Leman juice, mint leaf, strawberry syrup,

soda water

REEFAHES  FARESELERR
ﬁ]%ﬁ MBS AR ANTEESWEIEE -
G_rape Tree Selected local Dahu strawberry and fresh mint
A | it from hotel’s herb garden,

Grape juice, lemon juice

FESE_MERSE  FERETTT
IRFHT A, -

Selected Taiwan'’s famous Kyoho grape as
main ingredient.

FEFP NT$400 Per Glass = /200

Bl TEAK R #E & A1 NTS1L000  Surcharge oF NTS1 000 per bottle is applied for beverage brought by guests.
= (R R BE 8 H i Shangri-La Points Redemption
LR ST ERE S0 — AR J?'_% jf:!' Prices are in NT dollar and subject to 10% service charge.

B



B

Coconut Mango Smoothie
TRIT BT EET
Mango juice, coconut juice,
lemon juice

BERRCRNTH - RERIPR

TSRS HEIR AN RE -

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

=H%E

Trio

st « SlEst
SfET  EBEK
‘Orange juice, cranberry juice,
kumquat juice, tonic water
BEHE  BUENSRE—E
FERRET BT R Bk RIRSE -
Orange, cranberry and kurmgquat

with tonic water.

FFHF N1$400 Per Glass = /200

AT

Ginger Honey
EET - BET - BE
Ginger juice, lemon juice,
honey

FERE  REREEEN
KAKE - BENESIRE

FRsmET - EREHE

BT -

The honey we use is from our
farm to show our commitrnent
toward envirenment conservation.
Mixed with ginger.

B lE K R A 8 4l NTS1,000  Surcharge of NTS1000 per bottle is applied for beverage brought by guests.

=& B E RS i # Shangri-La Points Redemption.

ERELIFEHTERER 0—RARIEE Prices are in NT dollar and subject to 10% service charge.



{E%Ek;ﬁ Beverages

[%] 7 J/§ Chinese Spirits i Bottle

i TR o 2 73 L (600 o)

Shao Hsing Wine
NT$98()/ & 490

58 FE M i 3

58% Kao Liang Ligquor
NT$1,800/2 900

I Beer fi Bottle

FH / el
Asahi / Heineken
NT$250/@125

e ol
Taiwan Beer Gold Label
NT$25()/@125

i : BR ) Soft Drinks &l Can
A5/ MERETISE )

Coke/Coke Zero/Sprite
NT$200/ 100

% 52 7K Mineral Water i Bottle

KRR K 50mi)

Still mineral water
NT$28()/2 140

RIRSE K Gs0mi)

Sparkling mineral water
NT$28(/= 140

ElGTE AR BB B 8 NTS1L000  Surcharge of NT$1,000 per bottle is applied for beverage brought by guests.
28 FEE A& RIS H i Shangri-La Points Redemption.
BRI SR EER 0 —ARIEE Prices are in NT dollar and subject to 10% service charge.





