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BB & & Head Chef LIEW CHIN FEI

BEIRHERR  ARTHEE RREAFPEAREEFLELAGLERE
FEBER AR EF XKEH - tmExe A TERES ) B B
EREA | KGRI MENNHBEREE XN —EEE SXEE
Eﬂﬁaﬁ ° Born and raised in Kuala Lumpur, Malaysia, Liew is the third generation
immigrant from GuangDong, China. Liew was inspired to the kitchen when he
was 18 and developed his comprehensive culinary skills with legendary Cantonese chefs
in various restaurants in Singapore, one of the world’s culinary capitals. Prior to
joining Shangri-La Far Eastern, Taipei, he worked in MICHELIN starred Cantonese
restaurant for years. With all this time spent in award-winning kitchens,

his talents, passion and striving for excellence in every plate will set to create
a memorable yet contemporary dining experience for guests in Shang Palace.
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HHE PR
Gold Peony Blossom Table Menu

Ve ok 1 o
Shang Palace Combination Platter
FEEAXNGE BEMENEEH BANRREL  BAEHEERN
Shang Palace Barbecued Honey Iberico Pork, Deep-fried Matsuda Crab Claw with Chili Powder,
Marinated Jelly Fish with Taiwan Black Vinegar Spicy Sauce with Salmon Roe,
Black Pepper Smoked Duck Breast with Pineapple and Honey Citrus Sauce

3 5 S B gk oE
REBOBERBE G
Double-boiled Chicken Soup with Fig and 30-head Fish Maws

ERERYREER R

Wok-fried Pearl Grouper Fillet with Black Truffle Sauce

HERARESH o

Wok-fried Chinese Sausage with Kailan and Golden Garlic

FHEHAERLBALFF @

Wok-fried Japanese A4 Wagyu Beef with Onion Soy Sauce

RBGZETHAREE ®

Seafood Soup (Boston Lobster, Homemade Shrimp Balls with Udon

HTHER BEREEH FRERE
Double-boiled Almond Milk and Ginkgo Nuts,
Snow Fungus Baked Egg Tart, Fruit Platter

B 21000 NT$36,888 4 fn— IR H &

NT$36,888 per table of 10 persons subject to a 10% service charge

MHESL8R0FERE K& (BERE—%)
Add-on $1,880 Shang Palace Cherry Roasted Duck
served in two courses (limited one per table)

REWERMXHERE A RARE S ARFER L ERIE R AM

\ # vk & # Contains spicy ingredients R _
N Our produce and cuisine are Rooted in Nature,

N 4% Z# Contains nuts -a- featuring the finest locally and ethically sourced ingredients.
W 4iEH  Seafood . ESG % & # Environmental Social, and Governance

@ B  Vegetarian . ., . w s

O ERE  Vegetar g PERHET  KXEFRALROENE AN

FEHEHE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH 24 B H L ¥ / Shangri-la Points Redemption.
BHREUF A ELF N m— RRHB % Prices are in NT dollar and subject to 10% service charge.
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Shang Palace Table menu

V& ok A e
Shang Palace Combination Platter
FEENXNBE GHERE/GATNRREL AAEHREERN
Shang Palace Barbecued Honey Iberico Pork
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 Citrus Sauce

* N g gk H
WEZEHI0FELBE G =
Double-boiled Chicken Soup with Matsutake and 30-head Fish Maw

B R E 3 e

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

BAEE I\ 2B R e
Braised Sliced Abalone and Dried Scallops with Homemade Tofu and Vegetable
BERHEREZENS
Wok-fried U.S. Flannery Beef with Kailan

X.0. 5 8N R B »

Simmered E-fu Noodles with Australian King Prawn in X.0. Sauce
eEGE RRKEE FTEHERES

Tangyuan with Homemade Sweet Walnut Soup
Baked Egg Tart, Fruit Platter

B E10fL NT$30,888 M m— R R ¥ & & mosss

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

MHFES2880F BMAE /G- (BERE—%)
Add-on $2,880 Shang Palace Cherry Roasted Duck
served in two courses (limited one per table)

KMWERFEBRREA  RAREWARERWEERBEN M
Our produce and cuisine are Rooted in Nature,
featuring the finest locally and ethically sourced ingredients.

ESGX # & # Environmental Social, and Governance

\ 3%k B # Contains spicy ingredients
N 4B RH Contains nuts

W 4 %E Seafood
@ EE  Vegetarian g EENAET KERAERALHS Y AL

FEHERRE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

N4
$

o FH4 B4 @ B L% / Shangri-la Points Redemption.
BREUFHEHHAELE M w— RRHE Prices are in NT dollar and subject to 10% service charge.
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HRER
Shang Set Menu

EIES
Appetizers

N i &k
FEATERAUL 2EFFEFD
Marinated Abalone and Jelly Fish with French Oscietra Caviar, Deep-fried U.S. Scallops
and Shrimp Paste Balls with Almond Flakes, Chili Powder and Gold Leaf

o B 3R Ak s

Buddha Jump Over The Wall with Bird’s Nest

R HAWBERE L EA4f 4

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

X.0. & E BRI HAEH D
Wok-fried Star Grouper Fillet and Soft-Shell Lobster with X.0. Sauce

MITHAMETHERLEN N> @

Braised Whole 4-head Abalone and Champignon with Abalone Sauce and Golden Egg Fried Rice

BTHER REREEHR TERHERE
Double-boiled Almond Milk and Ginkgo Nuts,
Snow Fungus Baked Egg Tart, Fruit Platter

B NT$8,888 4h v — Hi T & S e

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

#1888 FERA B G-z (BERE—%)
Add-on $1,888 Shang Palace Cherry Roasted Duck
served in two courses (limited one per table)

KAV E B A Z IR A B A R R0 AR R &AM

\ % ok & # Contains spicy ingredients A -
‘ Our produce and cuisine are Rooted in Nature,
N 4B E# Contains nuts featuring the finest locally and ethically sourced ingredients.

W 4iE# Seafood . ESG % & # Environmental Social, and Governance
@ BAE Vegetaran g FEEAEN RERFRAZHAENE AN

FEHEEE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH#EH &% HLH / Shangri-la Points Redemption.
BREUFH G HELE M w— KM% & Prices are in NT dollar and subject to 10% service charge.
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THREER
Shang Palace Set Menu

CIPS
Appetizers

Ak PRAIXEE - HERELH @D\

Crispy White Prawn with Deep-fried Almond Flake and Deep-fried Dried Scallops,
Shang Palace Barbecued Honey Iberico Pork, Drunken Chicken Roll with Chinese Wine

e ERLE0ALBEG o

Double-boiled Chicken Soup with Cordyceps Flower, Conch and 30-head Fish Maw

FREEN4EHE®

Pan-fried Diced U.S. Flannery Beef and Champignon with Chinese Beef Sauce

MTEELNARSHNAE>®

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

FEMNEXOEDARHE— DL m»2\

Braised Noodles and Japanese Scallop with X.0. Sauce

EARTEKE BRKEH TFERERE

Chilled Mango Sago Soup, Baked Egg Tart, Fruit Platter

 AINTS4,388 4t I — Fo B 5 &

NT$4,388 per person and subject to 10% service charge

TSI 888 FERE R —& . (BERE—&)
Add-On $1,888 Shang Palace Cherry Roasted Duck
served in two courses (limited one per table)

. #% & # Contains spicy ingredients &8 E ﬁfﬂ%%ﬁﬁ‘ B& o HA %Ti_%ﬂif’&ﬁﬂ*ﬂiﬁ%ﬁ%éﬁﬁ‘ﬁ
‘ Our produce and cuisine are Rooted in Nature,
W 4B XH Contains nuts featuring the finest locally and ethically sourced ingredients.
W 4##  Seafood . ESG/ % & # Environmental Social, and Governance
@ BEE  Vegetari . ; ‘ e
 ERE Vegtarian PEBART  ARBRERLZRNERE ALY
FEHERRE Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

o FH B4 & B L% / Shangri-la Points Redemption.
ERYUHEEAEELT Mr— BB % Prices are in NT dollar and subject to 10% service charge.
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Vegetarian Set Menu

Bl X
Appetizers

2o L Ak N o &
ENBLXOH  BITELR RITER
Wok-fried Bamboo Shoot with Black Truffle Sauce,
Plum Sauce Tomato, Marinated Black Fungus with Vinegar

HENERRNE @

Braised Vegetable Soup with Champignon and Bamboo Pits

HEWARHYHELEZT®

Wok-fried Mixed Vegetable with Walnut

SHEERELE

Braised Chinese Yam and Vegetarian Scallops with Pumpkin Sauce

i i T % i B AR

Noodle Soup with Sesame Oil Mixed Mushroom

REZHEARNARELE

Double-boiled Red Date, Papaya and White Fungus

TRERY

Fruit Platter

% (INTS2,388 41 fn — i i By B © s
NT$2,388 per person and subject to 10% service charge

QU #% & # Contains spicy ingredients KPME & ?ﬂ%’%ﬁﬁ" BR o HA B%T}ﬁ AR R o i R R B A
N Our produce and cuisine are Rooted in Nature,
N 4B E# Contains nuts - featuring the finest locally and ethically sourced ingredients.
W 4B Seafood ‘ ESG % & # Environmental Social, and Governance
EERAGE AXERERAZIEAEREAEE

@ Ei%  Vegetarian
% g &R Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.
o FH B4 & L H L / Shangri-la Points Redemption.
EREUFH G HELT M — "M% E Prices are in NT dollar and subject to 10% service charge.




