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Chef n Fei Liew is a third generation
MalaySian Chinese with Cantonese roots.
Refi h Singapore's international
hotels and a Michelin starred Cantonese
restaurant, he built a solid foundation
“intraditional roast meats before
- authentiei@antonese cuisine
~under ong Kong masters,
perfecting precise knife work and
!sterful 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
¢ i and contemporary dining experience.
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HERKEE (500 8) FTAIZMERTHE "500 8, @ B o MBEATESSEERH VBN
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() Created by the lifestyle media brand 500 Times, The 500 Dishes Award invites 50 cross-disciplinary
2% judges to each select their top 10 dishes, establishing Taiwan's first dining guide curated from a local
=4

LI perspective.

HEE T A HRARFER  51EHIE A Kindly advise us of any food allergies or dietary requirements.
B ERFEE IR Shangri-La Points Redemption.
ERELFEEHEBRFIMNI—IRIEE Prices are in NT dollar and subject to 10% service charge.



%I: § 'E’fﬁ ﬁ_ﬁﬁ }[’% lﬂ% Shang Palace Signature Roasted Duck

FEMEIEE K=z

Shang Palace Cherry Roasted Duck Served in 3 Courses
NT$3,888/<1945
( F—KniTHET Requires 1 day Advanced Order)

B Fr B ARBR I $2 BiL 4 BF
First Course  AI{EEIFBKERSZ » 2GR B0 TRIBEZ

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

Wz ]SS

Second Course  Crispy Skin Duck Leg Served with Plum Sauce

B or
X.0. B r &P B ARL = v

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

=Nz ALHEEEAE R TR = =

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

g or
S IREIE R

Boiled Duck Bone Congee with Dried Scallops

il

Add-On

S TGS R R R 62 - B =

Cantonese Style Clay Pot Rice with Duck Fat, Chinese Sausage and Duck Leg
NT$688/% 345 (6 A} / 6 Persons ) ( 7% 15 30 478 Requires 30 Minutes )

LK IR B S - =
Yin Yang Rice Noodles in Shaoxing Wine Roasted Duck Broth with Shredded Abalone
NT$688/@ 345

@ EYPHE Vegetarian @ KR Vegan ) 4Yfy Dairy ™ EXERYA Contains Nuts  » FRERAE)EHE Contains Shellfish X %Rk Contains Spicy Ingredients
o SEESRIEERR - AZZEE FT(E 2 FE EEHLES /57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




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

NT$4,288/< 2145 (12 / Per Piece)

JERE IR =

Sweet Egg Custard and Red Bean with Dried Tangerine Peel Layered Pastry
NT$688 /= 345 ( i / 2 Pieces)

HEET A HRARFER 5114 A Kindly advise us of any food allergies or dietary requirements.
eBFREBNZEEIR I Shangri-La Points Redemption.
ERELETABEHERFINMNI—EARIEE Prices are in NT dollar and subject to 10% service charge.
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%I: F B HE AL BH Chef Liew’s Recommendations

HAEHOL SR H AR B IR AS BEBAIFAL

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

NT$2,288/©1145

HEH=Fne >
Chinese Wine Infused Double-Boiled Chicken Soup with Bird’s Nest Fish Maw and Dried Scallop
NT$1,888/@ 945 (411 / Per Person ) ( #F%#F 20 478 Requires 20 Minutes)

BHET R »

Shang Palace Barbecued Caramelized Honey Pork
NT$],388/© 695 (MM : 1% / Pork Origin: Denmark)

B E RO -
Shang Palace Signature Seafood Fried Rice
NT$988/< 495

a7 T gk e =

Flaky Layered Radish Puff Topped with Caviar
NT$388/% 195 (—¥i /1 Piece) (#H%#¥ 20 478 Requires 20 Minutes)

VSR A (T BRE)
Deep Fried Taro and U.S Scallop with Squid Ink, Fermented Shrimp and Black Truffle
NT$]188/= 95 (—%i /1 Piece)

@ EYPHE Vegetarian @ KR Vegan ) 4Yfy Dairy ™ EXERYA Contains Nuts  » FRERAE)EHE Contains Shellfish X %Rk Contains Spicy Ingredients
o SEESRIEERR - AZZEE FT(E 2 FE EEHLES /57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




BERR T AEBUAERL L o

Deep-Fried Crispy Cuttlefish
with Green Peppercorn and Peanuts

NT$388/2195

WETIKEE o

Spicy Poached Chicken
with Homemade Chili Sauce

NT$488 /= 245

B LN Lo
Deep-Fried Scallops and Shrimp Balls
with Almond Flakes and Chili Powder
NT$988/= 495 (U / 4 Pieces)

EEBT AR ETR - 55I1ERIEH] Kindly advise us of any food allergies or dietary requirements.
B BRI FEE LA Shangri-La Points Redemption.
ERELF B ERFINI—IRIEE Prices are in NT dollar and subject to 10% service charge.



JRBL AU RS i |

Black Pepper Smoked Duck Breast
with Pineapple and Honey Citron Sauce

NT$688/= 345

RIS O
Crispy Fried Dough Stuffed
with Shrimp Paste, Sweet and Sour Sauce

NT$388/2 195

FiURETN S =
Wok-Fried Okra with Black Bean and Minced Pork
NT$388/ 195

FRARBIIEEH W o £
Marinated Jelly Fish and Black Fungus in Spicy Taiwan Black Vinegar Sauce
NT$588/@ 295

JEBRHE R R o s
Fried Homemade Spinach Tofu with Alimond Flakes and Dried Scallop Crumbs
NT$388/© 195

T E BRI -

Shang Palace Crispy Candied Walnuts
NT$388/© 195

it SR TR

Fresh Bamboo Shoots with Mullet Roe Powder in Abalone Sauce
NT$388/2 195

@ =113 Vegetarian ® 2F A Vegan ) 44y Dairy ™ EREUHE Contains Nuts  » FRERIESHE Contains Shellfish N 3Bk Contains Spicy Ingredients
o SHESRIETIR - ANIZEEFTE A2 FEAEHES A BT Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #5288 Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




ﬁu Appet1zers

PR RE IR © =

Soft-Shell Lobster Dumpling
NT$288/= 145 (—¥i /1 Piece)

( F% ¥ 20 95 Requires 20 Minutes )

il f R BREE
Baked 10-Head Abalone
and Minced Mushroom Tart
NT$388/2 195 (—4i /1 Piece )

( F% ¥ 20 454 Requires 20 Minutes )

JRTTHEE > e

Flaky Layered Radish Puff Topped with Caviar
NT$388/2 195 (—¥ /1 Piece)

( FE1F 20 498 Requires 20 Minutes )

HEBEE !ﬁ(jz%%ﬁ)\ﬁﬁj( FH1e I & Al Kindly advise us of any food allergies or dietary requirements.
FIRBRI BB 7R Shangri-La Points Redemption.
BREEE E‘Hﬁﬁﬁﬁ%ﬂﬂ EXARFEE Prices are in NT dollar and subject to 10% service charge.



i HE Lo
Marinated Boneless Chicken Leg
with Garlic Sauce

NT$688/< 345

AR AAR A i =
Braised King Oyster Mushroom with Minced Pork and Pickled Mustard Greens
NT$388/% 195

i e X6 i @ 2

Passion Fruit-Infused Water Chestnuts
NT$388/2 195

WrELRer

Marinated Cherry Tomato in Preserved Plum Broth
NT$388/& 195

FREHREEL: @ 2 »

Crispy Lion's Mane Mushroom in Sweet and Sour Sauce
NT$288/2 145

NEEAE KRB ER o

Marinated Black Fungus and Peanuts with Taiwanese Black Vinegar
NT$288/2 145

@ =113 Vegetarian ® 2F A Vegan ) 44y Dairy ™ EREUHE Contains Nuts  » FRERIESHE Contains Shellfish N 3Bk Contains Spicy Ingredients
o SHESRIETIR - ANIZEEFTE A2 FEAEHES A BT Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #5288 Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




CEEET R e

Shang Palace Barbecued Caramelized Honey Pork
NT$1,388/© 695 (FEMEM : FH%E / Pork Origin: Denmark)

-

!

———nl 1

VEIE =P (Faait s - Hmmmm - 8 REOUHEE ) o
Shang Palace Trio BBQ Combination

(Barbecued Honey Pork, Cantonese Style Roasted Cherry Duck,
Cantonese Style Soy Sauce Marinated Chicken Drumstick)

NT$],588/ 795

e 52 35 B M o=

Roasted Crispy Pork Belly Served with Yellow Mustard
NT$],388/< 695

B 1 LR G B2 XE 7 ZE v

Shang Palace Crispy Chicken with Aromatic Crumbs
NT$],088/@ 545 (4 / Half) ( #%FF 20 73§ Requires 20 Minutes )

HEET A HRARFER 5114 A Kindly advise us of any food allergies or dietary requirements.
BN BN G BE L Shangri-La Points Redemption.
ERELETABEHERFINMNI—EARIEE Prices are in NT dollar and subject to 10% service charge.



AEHMEE O ERE TR »

Shang Palace Signature Crispy Australian King Prawn
with Passion Fruit and Mango Sauce

NT$],488/< 745

FE X.0. BIEBHER o
Braised Live Pearl Grouper with 30 Head Fish Maw

in Shang Palace X.O. Sauce
NT$4,288/© 2145 (H#4F 30 535 Requires 30 Minutes )

@ EYPHE Vegetarian @ KR Vegan ) 4Yfy Dairy ™ EXERYA Contains Nuts  » FRERAE)EHE Contains Shellfish X %Rk Contains Spicy Ingredients
o SEESRIEERR - AZZEE FT(E 2 FE EEHLES /57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




HFERIBH Seafood Specialties

HEHABE =

Poached Pomfret with Water Bamboo, Black Fungus
and Ginger in Chinese Rice Wine
NT$4’388/© 2195 (/& / Per Piece ) (FH%f# 30 478 Requires 30 Minutes )

A0 Tk % S M T - E AR (PR BN R 1 )

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

RIS M (g ot - R HAEHR)

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

PHRHEMAM 1.2k NT$3,688/ 1845  Hjik (800 gm) NT$3,888 /21945
Pearl Grouper Marble Goby

HRIRBEDEREEMR -

Wok-Fried Pearl Grouper with Black Truffle Sauce
NT$],488/< 745

BRARHE MR (U RS - BHUE - RBhH)
Steamed Soft-Shell Lobster

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

NT$2,688/% 1345 (300 gm)

HEB T AR TR - 55IERIEA] Kindly advise us of any food allergies or dietary requirements.
B ERFEE IR Shangri-La Points Redemption.
ERELFEEHERFINI—IRIEE Prices are in NT dollar and subject to 10% service charge.



L EEHfa—AE e
Shang Palace Braised 10-Head Abalone
with Mushroom, Bamboo Shoots and Yunnan Ham
NT$788/= 395 (4 / Per Person )
( TSE4F 30 4388 Requires 30 Minutes )

HEHBEEREANRER

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

NT$888/= 445 (44 / Per Person )

( F1F 30 478 Requires 30 Minutes )

@ EVE Vegetarian @ 2FE B Vegan ) LY Dairy % BRERAF Contains Nuts  ™» FRERSEGH¥ Contains Shellfish N B Contains Spicy Ingredients
o SEESRIEERR - AZZEE FT(E 2 FE EEHLES /57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




I HER=E e
Chinese Wine-Infused Double-Boiled Chicken Soup
with Bird’s Nest Fish Maw and Dried Scallop
NT$]1,888/< 945 (i / Per Person )

( #5520 28 Requires 20 Minutes )

EIEE T ARSI HREERER - F5IEBIE A Kindly advise us of any food allergies or dietary requirements.
B BRI FEE LA Shangri-La Points Redemption.
ERGELEEBEREIINNI—ERIEE Prices are in NT dollar and subject to 10% service charge.



e FERNES TR LR »
Double-Boiled Chicken Soup with Cordyceps Flower and Australian Pearl Meat
NT$] ,688/ @ 845 (44 / Per Person ) ( %7 20 478 Requires 20 Minutes )

BN RE » >

Corn Soup with Crab Meat and Egg White
NT$588/% 295 (444 / Per Person )

LEEEE e vw

Braised Vegetarian Soup with Tofu and Vegetables
NT$388/% 195 (##fi / Per Person )

HALZEROKESE o
Corn Soup with Japanese Yam
NT$388/2 195 (##ii / Per Person)

T 3R @ v
Mixed Mushroom Soup Infused with Sesame Oil
NT$388/% 195 (##i / Per Person)

EHEGH e o
Shrimp Wanton in Chicken Broth
NT$4 88 /% 245 (444 / Per Person ) ( 7% #F 20 47§ Requires 20 Minutes )

CHEERERG e

Shang Palace Soup of The Day
NT$388/2 195 (##fi / Per Person )

PEIHIF NS o))
Minced U.S. Beef Soup with Egg White,
Tofu and Mushroom

NT$688/2 345 (4 / Per Person )

@ =% Vegetarian  ® 2K A Vegan ) 44y Dairy ™ EREHE Contains Nuts  » FRERAEEHE Contains Shellfish N Bk Contains Spicy Ingredients
o SEESRIEERR - AZZEE FT(E 2 FE EEHLES /57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




o S SUME S
Braised Lamb Brisket with Bean Curd Stick
and Water Chestnut Casserole

NT$],588/© 795

HEET A HRARFER 5114 A Kindly advise us of any food allergies or dietary requirements.
eBFREBNZEEIR I Shangri-La Points Redemption.
ERELETABEHERFINMNI—EARIEE Prices are in NT dollar and subject to 10% service charge.



I EZEHEE e
Braised Sea Cucumber and Homemade Tofu

with Abalone Sauce
NT$588/2 295 (4 / Per Person )

5 SRR A e R
Braised Beef Brisket and Tendon with Radish in Chu-Hou Sauce
NT$],088/@ 545

UG ER e »
Braised Homemade Tofu with Seafood
NT$],488/< 745

HALREME LA 758 =

Wok-Fried Eggplant with Pearl Grouper Fillet and Dried Scallops
NT$888/< 445

wi oy [ HIRPR R T R R =
Stir-Fried Guangdong Sausage and Kailan with Garlic
NT$788/@ 395

@ EV= Vegetarian @ KB Vegan ) 4-fh Dairy ™ ERELH Contains Nuts  ™» FRERSEEEE Contains Shellfish N #RBk Contains Spicy Ingredients
o SEESRIEERR - AZZEE FT(E 2 FE EEHLES /57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




B S R T B N A AR I
Wok-Fried Australian Wagyu Beef
Slices and Kailan in Scallion Sauce

NT$],288/< 645

HAEMLZERR 0 A H R AS BB
Stir-Fried Miyazaki A5 Japanese Black Wagyu Beef Cu
with Green Sichuan Pepper and Japanese Yam

NT$2, 288/ 1145

EEBT AR ETR - 55I1ERIEH] Kindly advise us of any food allergies or dietary requirements.
B BRI FEE LA Shangri-La Points Redemption.
ERELF B ERFINI—IRIEE Prices are in NT dollar and subject to 10% service charge.



fﬁ/%ﬁ’iﬁ[lﬁ Pork & Poultry

o RE BT A E o

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

H A L2 IS R 75 A B o =

Steamed Pork Patties with Japanese Yam, Salted Fish and Water Chestnuts
NT$788/@ 395

R HAE I A o

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

PRURLRRT-ZE T\
Wok Tossed Spicy Crispy Chicken with Dried Chili
NT$688/< 345

R B IR RN e
Wok-Fried Chicken with Bamboo Shoot and Walnut
NT$688/< 345

MEE =

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

@ =113 Vegetarian  ® 2F A Vegan ) 44y Dairy ™ EREHE Contains Nuts  » FRERIESHE Contains Shellfish N 3Bk Contains Spicy Ingredients
o SEESRIEERR - AZZEE FTE 2 FEN EEHLE 57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CRANERNZERNEA » HARENAMERAEEEIEAIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




153 If}%‘: Seasonal Vegetables

B

HEBREREINERE MR o

Braised Homemade Tofu with Crab Roe, Blue Crab Meat
and Scallops
NT$688/< 345 (4441 / Per Person )

EIEE T ARSI HREERER - F5IEBIE A Kindly advise us of any food allergies or dietary requirements.
B BRI FEE LA Shangri-La Points Redemption.
ERGELEEBEREIINNI—ERIEE Prices are in NT dollar and subject to 10% service charge.




L RN FHEILRY T EER o

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

g o]
Wok-Fried Asparagus with Garlic
NT$888/ 445

FiMEH RS B ERE 60
Tofu, Black Fungus, and Mushrooms Braised

with Sesame QOil in Clay Pot
NT$568/© 285

BINE RS =

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

=i oA o LR R BEE R
Steamed Baby Cabbage with a Trio of Garlic and Cordyceps Flower
NT$688/© 345

2 KD IR B X

(BE3E ~ SRR3R - PHRHAE ~ IFRH ~ SRR - BRI

Wok-Fried Seasonal Vegetables with Garlic

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

NT$538/< 270

@ =113 Vegetarian ® 2F A Vegan ) 44y Dairy ™ EREUHE Contains Nuts  » FRERIESHE Contains Shellfish N 3Bk Contains Spicy Ingredients
o SHESRIETIR - ANIZEEFTE A2 FEAEHES A BT Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #5288 Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




é\/j / Zlll Rice & Noodles

B E RO -
Shang Palace Signature Seafood Fried Rice
NT$988/© 495

Braised E-Fu Noodles with Australian King Prawns in X.O. Sauce
NT$1,388/@ 695 (2 % / 2 Pieces)

EEBT AR ETR - 55I1ERIEH] Kindly advise us of any food allergies or dietary requirements.
B BRI FEE LA Shangri-La Points Redemption.
ERELF B ERFINI—IRIEE Prices are in NT dollar and subject to 10% service charge.



R AR B L o
Wok-Fried Vermicelli with Blue Crab and Black Pepper
NT$988/© 495

B on R IV B (amr)
Fried Rice with Minced U.S. Beef and Golden Garlic
NT$988/2 495

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

@ =113 Vegetarian ® 2F A Vegan ) 44y Dairy ™ EREUHE Contains Nuts  » FRERIESHE Contains Shellfish N 3Bk Contains Spicy Ingredients
o SHESRIETIR - ANIZEEFTE A2 FEAEHES A BT Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #5288 Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




M H

Chilled Mango Panna Cotta with Bird's Nest
Sago, Pomelo and Mango Sauce
NT$388 /< 195 (##fi / Per Person )

HETRIVER " 0
Golden Sesame Glutinous Ball with Custard Lava
NT$128/% 65 (—1f# /1 Piece)

HHBETEE .
Almond Milk with Egg White Served
with Crispy Almond Mille-Feuille

NT$228/ 115 (444 / Per Person )

HEET A HRARFER 5114 A Kindly advise us of any food allergies or dietary requirements.
FIR B EEEULI Shangri-La Points Redemption.

ERELETABEHERFINMNI—EARIEE Prices are in NT dollar and subject to 10% service charge.



@ EYYE Vegetarian

o BN
Baked Egg Tart Topped with Bird’s Nest and Gold Leaf
NT$]188/< 95 (—f# /1 Piece)
( #5515 30 498 Requires 30 Minutes)

EERLETH

Honey Guilinggao (Herbal Jelly)
NT$2 88/ 145 (44 / Per Person )

G RE -
Homemade Sweet Walnut Soup
NT$228/ 115 (4441 / Per Person )

o SR

Seasonal Fruit Platter
NT$228/ 115 (434 / Per Person )

HRARLRBAL »

Double-Boiled Snow Pear with Red Date, Papaya and White Fungus
NT$2(0(0/< 100 (##£L / Per Person )

HAEH1H 0
Almond Milk and Osmanthus Jelly
NT$188/2 95 (=ffl / 3 Pieces)

PR RS FG 2R #

Steamed Palm Sugar Cake with Cashew
NT$188/< 95 (4 / Per Person )

SP US4
Chinese Chestnut and Lotus Seed Soup
NT$188/2 95 (##fi / Per Person )

= Nlbk
Longevity Peach Bun
NT$88/2 45 (—{# /1 Piece )

i 0

Steamed Bun with Sesame Paste
NT$188/< 95 (=1 / 3 Pieces)

& 2FE R Vegan | Y Dairy ®EXERZF Contains Nuts = FAFRAEEHE Contains Shellfish N\ #RBk Contains Spicy Ingredients

o SEESRIEERR - AZZEE FT(E 2 FE EEHLES /57 Unless otherwise noted, all the pork we use in this menu is Taiwan pork B &= #522H#E& Signature dish
CERMNERNZERNEA » HAREMNAMERAEEEIERIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.




Premium Sharing Menu

®

Y
Shang Palace Combination Platter
BRTEMBAEE > NAEXBEEN - RETHEL» ENEFHEH Y
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

- ®

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

ZAR I A4 RSB TR AT AR R

Sautéed Japanese Kagoshima A4 Wagyu Beef with Black Pepper Butter Sauce

BEHEHAD Em >

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

FTEBERET e
fE N 2 FEKRR - A G

Shang Palace Braised Abalone, Yunnan Ham, Dried Scallop and Mushroom

= A
NETER N e
Braised Superior Kai Lan with Fresh Lily and Matsutake Mushroom

X.O. %83 FE e BE 24w\

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

RETZRES BRR EEn FEHERE
Glutinous Rice Dumplings with Homemade Chestnut Sweet Soup,
Baked Egg Tart, Fruit Platter

& 5 10 fif NT$38,888 4} hit — iR AR 7% % o /19,445
NT$38,888 per table of 10 persons subject to a 10% service charge

JmiE NT$1,888 T B it K 12 e —& — 05 (same—9)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
DR G IEFANE B AT 1B 2= Add-on items are not eligible for any discounts

EIEE T RS HRRERER - FBIEBIE A Kindly advise us of any food allergies or dietary requirements.
B ERIFEE LA Shangri-La Points Redemption.
ERGELEEBEREIINNI—ERIEE Prices are in NT dollar and subject to 10% service charge.




TEREX
Shang Palace Grand Banquet Menu

S

JER e 2l
Shang Palace Combination Platter
T 2 Gt )~ BRAURAKE - B ATVRAREL - BREMERTE R
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

e

b

Black Pepper Smoked Duck Breast with Pineapple and Honey Citron Sauce

WE GBI 0L BET e »
Double-Boiled Chicken Soup with Matsutake and 30-Head Fish Maw

A H 2 Hie

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

B AR\ B Bie

Braised Sliced Abalone and Dried Scallops with Homemade Tofu and Vegetable

WEREIREMNF

Wok-Fried Australian Beef with Kailan

X.O. % 5N 7 5 8047 5E w

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

T E B ERE T REHERE
Glutinous Rice Dumplings with Homemade Sweet Walnut Soup
Baked Egg Tart, Fruit Platter

& % 10 {7 NT$30,888 4} — i iR 5 & /15,445

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

T B NT$2,880 B & it K I2 e — & —v7 (same—%)
Add-On NT$2,880 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
NGB IE AN R AT T4 2 ] Add-on items are not eligible for any discounts

@ EV= Vegetarian @ 2K Vegan ) 4-4)h Dairy ™ EXRERXH Contains Nuts  ™» FRERSEEE¥ Contains Shellfish N $Rlk Contains Spicy Ingredients
» SESRIFER - AREFTE R 2 FEAEE A& BV Unless otherwise noted, all the pork we use in this menu is Taiwan pork B EREEHEE Signature dish

\{ HANERTZESRNEA » FARENARHFERFEEIRIEIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients./
o [




FEER

Shang Signature Set Menu

@

Bl FEMmALENL 2ETFET o

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

T o B e R A e o

Buddha Jump Over The Wall with Bird’s Nest

ERHADLERTE A4 fr s

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

X.0. ¥ E PRI GFL IR =\

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

BT HEAEERER SRR

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

HFHHER REABRGEEE TEHRE
Double-Boiled Almond Milk and Ginkgo Nuts,
Snow Fungus Baked Egg Tart, Fruit Platter

B L NT$8,888 4w — mR R & <4445

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

i NT$1,888 B & it K I2 e — & —v7 (same—%)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
D0BE G IE RN R AT 1B 2 Add-on items are not eligible for any discounts

EIEE T RS HRRERER - FBIEBIE A Kindly advise us of any food allergies or dietary requirements.
B ERIFEE LA Shangri-La Points Redemption.
ERGELEEBEREIINNI—ERIEE Prices are in NT dollar and subject to 10% service charge.

a




TEREESE
Gourmet Selection Set Menu

® <

BB FEET VR e s BETFEEE e wvy
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

Ee BT NLE 0 BEREETe »

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

AN B

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

BT EF SRR S HMA

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

HFEME X0 EHARAREH— DO e s

Braised Noodles and Japanese Scallop with X.0. Sauce

TREKRE BREEHR TEHERE

Chilled Mango Sago Soup, Baked Egg Tart, Fruit Platter

1 NT$4,388 4} e — i R % & =/2095
NT$4,388 Per Person and Subject to 10% Service Charge

JoiE NT$1,888 & & it K JEHe — & — 05 (#ame—%)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
D08 FAIEAANAE A AR A HTH04E 2 Add-on items are not eligible for any discounts

@ EV= Vegetarian @ 2K Vegan ) 4-4)h Dairy ™ EXRERXH Contains Nuts  ™» FRERSEEE¥ Contains Shellfish N $Rlk Contains Spicy Ingredients
» SESRIFER - AREFTE R 2 FEAEE A& BV Unless otherwise noted, all the pork we use in this menu is Taiwan pork B EREEHEE Signature dish

\f HANERTZESRNEA » FARENARHFERFEEIRIEIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients./
o [




ERI AR X

Business Dinner Set Menu

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

WERTEES Ees

Double-Boiled Black Bone Chicken Soup with Chestnuts

TEE = T wv

Braised Stuffed Three Treasures with Black Bean Sauce

HILH A Fe

Braised Abalone with Pork Ribs in Red Fermented Bean Curd

ENFEEFT KA KRR

Fried Orzo Pasta with Minced Chicken in Black Truffle Sauce

EREXRE  FTHER FTERERE

Chilled Mango Sago Soup,
Baked Egg Tart, Fruit Platter

#1 NT$3,688 4 e — & AR5 & o145
NT$3,688 Per Person and Subject to 10% Service Charge

Ju i NT$1,888 B & it K 2 e — & —v7 (same—%)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
H0EE AIE R NE A0 2 Add-on items are not eligible for any discounts

EIEE T RS HRRERER - FBIEBIE A Kindly advise us of any food allergies or dietary requirements.
B ERIFEE LA Shangri-La Points Redemption.
ERGELEEBEREIINNI—ERIEE Prices are in NT dollar and subject to 10% service charge.

a




@ EV= Vegetarian @ 2K Vegan ) 4-4)h Dairy ™ EXRERXH Contains Nuts  ™» FRERSEEE¥ Contains Shellfish N $Rlk Contains Spicy Ingredients
» SESRIFER - AREFTE R 2 FEAEE A& BV Unless otherwise noted, all the pork we use in this menu is Taiwan pork B EREEHEE Signature dish

wmEER
Chef's Selection Set Menu

® <

FEET UL ommemomy s BkHR - RAEFET
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

RTERBIEEE T

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

EMEEEET T e

Wok-Fried Pork Ribs with Shampignon in Black Truffle Sauce

BT T Y\ B R Be o

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

X.0. B H ey

X.0. Sauce Fried Rice with Chicken and Vegetables

TREKRE T HERE

Chilled Mango Sago Soup, Fruit Platter

F1 NT$2,888 4 e — b AR5 F o/1445
NT$2,888 Per Person and Subject to 10% Service Charge

JoiE NT$1,888 & & it K JEHe — & — 05 (#ame—%)
Add-On NT$1,888 Shang Palace Cherry Roasted Duck Served in Two Courses (Limited One Per Table)
D08 FAIEAANAE A AR A HTH04E 2 Add-on items are not eligible for any discounts

\f HANERTZESRNEA » FARENARHFERFEEIRIEIRM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients./
o [




ELEZFRER

Vegetarian Set Menu

@

ENBEZOH HMIELR T ER
Wok-Fried Bamboo Shoot with Black Truffle Sauce,
Plum Sauce Tomato, Marinated Black Fungus with Vinegar

MRNERBR 5

Braised Vegetable Soup with Shampignon and Bamboo Pith

HemNRAYEEFR T

Wok-Fried Mixed Vegetables with Walnut

SHEERIELE

Braised Chinese Yam and Vegetarian Scallops with Pumpkin Sauce

il 381 T % i BE A%

Noodle Soup with Sesame Oil and Mushrooms

REZHEARNEELA

Double-Boiled Red Date, Papaya and White Fungus

FEHERY

Fruit Platter

FL NT$2,388 4 e — & IR % E o195
NT$2,388 Per Person and Subject to 10% Service Charge

FIEBI RS RN R E K - BEERISA] Kindly advise us of any food allergies or dietary requirements.

OBRREBNZEEI R Shangri-La Points Redemption.
ERGELEEBEREIINNI—ERIEE Prices are in NT dollar and subject to 10% service charge.

a




%ﬁ}'&f’ 1”‘,?[‘? Tea Selection

B H ISHE

( B %% Nantou, Taiwan)
Jinxuan Olong

HIRH

( =¥k Sansia, Taiwan)

Bi-luo-chun

IR E R % At

( EfE1E% Cedarberg, South Africa) ( $ii## Tongluo, Taiwan)
Rooibos Tea Chrysanthemum

B FEN (azsm) KAITH

( ¥i7T#% Hsinchu, Taiwan) ( =gk Sansia, Taiwan)
Oriental Beauty Jasmine

IERRSBLS ERiEE LSRR
( A#t Muzha, Taiwan) ( %1% Nantou,Taiwan)
Tieguanyin Shanlinsi Oolong Tea

B AF 2 H
( Z® Yunnan, China)

Ripe Pu-er

£V NT$100 Per Person & /50

B EKARFEE &R NTS1,000  Surcharge of NTS1,000 per bottle is applied for beverage brought by guests.
o BB S EE IR Shangri-La Points Redemption.
ERELUTESEHERFINMI—EARISE Prices are in NT dollar and subject to 10% service charge.




Jail B %F 7l Signature Mocktail

B AL

Berries Garden
EISOT ~ SETEE - B - BT

Lemon juice, mint leaf, strawberry syrup,

soda water

BEESTNHESE @ oS EEERIRK
i e FEEEH AR EKUNE S A -
Grape Tree Selected local Dahu strawberry and fresh mint
BET -« BES from hotel’s herb garden.

Grape juice, lemon juice

EESEMNEIEES  TEREDT
TKERUF IR o

Selected Taiwan's famous Kyoho grape as
main ingredient.

ﬂ: NT$4(() Per Glass = /200

BEEKREE SR NT$1,000 Surcharge of NT$1,000 per bottle is applied for beverage brought by guests.
FIR B ERE R Shangri-La Points Redemption.
SN Kgﬂgﬁ%%ﬂﬂ X ARFEE Prices are in NT dollar and subject to 10% service charge.

Kt

ERELU
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20 L

Coconut Mango Smoothie
TRT BT~ 1Bi50
Mango juice, coconut juice,
lemon juice

BETTRNER @ HEERAEER
TEETRIAT HEREINRE
< ARIREEES

Mango is one of the signature fruits
in Taiwan, well mixed with coconut
and lemon juice to present a fruity

and creamy taste.

Trio

Mt ~ ESEST
BRET ~ BEK

Orange juice, cranberry juice,
kumquat juice, tonic water
REZHIE - SElERESRE=
JRPRAOBRRHTE 5 SRR SE
Orange, cranberry and kumquat

with tonic water.

38 NT$400 Per Glass = /200

i o
Ginger Honey
Bt #E
Ginger juice, lemon juice,
honey

RERBE  FENSEBEN
RREE  BENERHEEE
THRNET - SERATEKR
BERLK -

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

[

B3 N
=/

B EKARFEE &R NTS1,000  Surcharge of NTS1,000 per bottle is applied for beverage brought by guests.

o BB S EE IR Shangri-La Points Redemption.
ERELUTESHERFINMI—EARISE Prices are in NT dollar and subject to 10% service charge.



{E%ﬁkﬂ' Beverages

i Bottle

%{E Chinese Spirits

A PR IO A7 A B (600 cc)
Shao Hsing Wine
NT$980/< 490

58 E&ME

58% Kao Liang Liquor
NT$]1,800/ 900

i Bottle

817 Beer

%‘Iﬁﬁkiﬂ» Soft Drinks

i# Can

1 H / #geR
Asahi / Heineken
NT$250/&125

Taiwan Beer Gold Label
NT$250/© 125

BRI et
Coke/Coke Zero/Sprite
NT$200/2100

& 52 7K Mineral Water

i Bottle

FKARTE R 7K (750 m1)

Still mineral water

NT$28(0/ 140
KR TR R K 50 ml)

Sparkling mineral water
NT$28(0/© 140

BE K AR E &R NTS1,000  Surcharge of NTS1,000 per bottle is applied for beverage brought by guests.
o B BRI EE IR Shangri-La Points Redemption.
EBRELUTAEHEREFIMNMNI—EARIEE Prices are in NT dollar and subject to 10% service charge.



