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3 xp 0 ‘
an onese and Hualyang dlshés Rooted!

hniques, their approach mtroduces measured, modern‘ |

i ?mchesm flavour, presentanon, and mgrednent select
ot i

Sum Master

LRSS
Braised Green Grouper with Deep-fried Dough Sticks

6,480

+* Rooted in Nature  Vegetarian Shelfish & Gluten (0 Dairy © Nuts O Eggs

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% sel

Shangri-La Circle Points

rvice charge and local government taxes.




CLANERB/IVE A (fi1)
Slpw-cooked Angus Beef Cheeks
with Pomelo and Tortilla (individual)

R T
Mapo Tofu with Boston Lobster and Minced Beef 6,800

AR g i
Crispy Cod Fillet with Rice Cakes
in Red Wine Sauce

TFHHKAHF (61
Braised King Prawns with Crispy Rice and 1680

Sweet-Sour Spicy Sauce (6 pes)

0
——— -La Ci ints S RESR e T FTon
Fgos ,Stlan,gr,l,l‘? ,C”c,k? ?(ml .* Rooted in Nature  Vegetarian Shellfish  # Gluten Dairy © Nuts Eggs Shangri-La Circle Points

Gluten

e ——— : of Rocedutatra 8 bguaren 2 3
ne pesos, inclusive 0f 12% VAT, and subject t010% service charge and local government taxes.

¢ and local government taxes. 4 . o
@ charg § Prices are quoted in Philippi

Dairy. Nuts

Rooted in Nature  » Vegetarian Shellfish

Pricas 12 quotad in Philippine pesos, inclusive of 12% VAT, and subject 1010% servic

3 [




T T T N B SR O SRS

STARTERS
PHP
Poached Shrimps in Aged Shao Xing Wine »* = BRAETERR BT 660 195
*shanghainese Style" Smoked Pomfret ¥ & EiRsa 880 ' 2
"Huaiyang Style* Braised Beef Shank WFRFA 980 290
Jellyfish Salad L 610 181
Spicy Poached Chicken with Sichuan Chili = & ¢ PRk 580 72
Pickled Cherry Tomato in Orange Sauce * ¢ bictig LS 480 142
Shredded Zucchini Salad with Homemade Sauce ~* & © P 420 124
“inling Style" Vegetables Bean Curd Skin Roll = LBRGW 440 130
Pickled White Radish = & = PGB b 400 118

EHEER CEIRBSEE
"Huaiyang Style" Braised Beef Shank Poached Shrimps In Aged Shao Xing Wine

P
shangri-La Gircle Points

e .
bt ¥ RootedinNature & Vegetarian > Shellfish & Gluten (1 Dairy © Nuts © Eggs
1 taxes

; ] ment
Pricas are quored in Philippine pesos, inclusive of 12% VAT, and subject to 10% servicé charge and Jocal govern!

" Shangri-La Circle Points




{-FRIED, DEEF FRIED, BAKED

i XE 2 I

5 aked Ham and White Sesame Puff (pc5) S () 332;2
ek alt and Pepper Pastry with Crushed L
peanuts and White Sesame (3pcs)
pan-fried Radish Cake with BN Mk 320
d Meat
STEAMED DIM SUM Wl TR 380
4% rh Stone-Patterned Ham Puff (3 pes) = 5
A M - soring Onion Pancak Rkt 280
imps in Age PRSP IR Classic Spring Onion Pancake i
,P oaChe: Shg:z;z :rr | with Eggs and Chinese Chives 14880 4405
:ha_”g a";tyl S - ; Panh—féie(ri] Bee P%tpitrigez) EemEs o) 420 o
"Hualyang otyle with Sichuan Pe| p
Jellyfsh Saled Shang Palace Shrimp Dumplings (4 pcs) = & &aupzs 44) 380 12 Baked Scallion Pork Bun (3 pcs) AERED (3T) 300 o
Spicy Poached Chicken v it gﬁﬁglﬁggmcz;ﬂ% . BEFEAHER (41 360 107 Baked Taro Tart (3pes) muErnen 280
Pickled Cherry Tomato n TadiionalEatacien 5 ‘ Deep-fried Dough Sticks BRHEATIS 280 %0 2
raditional Barbecue Hone : 3 S
Shredded Zucchini Salad  Pork Buns (3 pcs) & y &t on el 4 Deep-fried Shrimp, (]thicken and BAEEA (31) 340 760
“iling Stye" Vegetables i Al o0 B oo Pl - 4660 15
Pickled White Radish with Homemade Sauce = & o \‘;/ai?h_fgregv c:]llg&réglrjsfhce Cake SORENUAERE 30
Steamer e dgadnt Bl 0 B Deep-Fried Glutinous Rice Roll with - 280 L
by | White Sesame and Crushed Peanut 0 ¢ 1800 5%
Charcoal Egg Yolk Lava Buns 3pes) #00  Remibls 31) 360 107 ;
Four Treasures Seafood Dumplings (3 pes) = & PIgHESHZ (3 390 115 |
Crystal Dumplings Stuffed with HERE (D) 320 95 ‘ o i ROl 5
Mushrooms and Vegetables (3 pcs) & { = e :
ings wi 101 '\ ﬂ‘ﬁ ‘%:} 2800 829
Steamed Pork Dumplings with Jspar 3 340 i 1] ]
Shrimps and Chinese Chives (3 pcs) D¢ \
Steamed Sponge Cake €00 & © R Dk 280 83 '
ium Xi 380 M2 | e T .
Premium Xiao Long Bao (3 pcs) © ‘ e (31) e t Crispy Rice Net Shrimp Rice Roll ¢ HHRORMBHT R 380
xirllgsr;?cnkim:e gtnegfg:g( '323:) Mai IAIADRSESR () Steamed Barbecue Honey Pork Rice Roll ¥ setexsis 320
Steamed Beef Rice Roll with Coriander & =us-wa 360
T Weip
Huaiyang Style" Bra
- Rootedin Nature & Vegetarian Shellfish # Gluten i +* Rootedin Nature & Vegetarian > Shellfish ¥ Gluten e
; ’ By . 4 Dairy © Nuts O FEggs Shangri-La Circle Points f M Day ©Nuts () Eggs = Shangri-La Circle Points angi-La Circl Points
adin Naturs <) Vaget. B e
8 Prc L/ ANE Prices are quoted in Philippine pesos, inclusive of 12% VAT ‘ zﬂceé are quoted in Phlippine pesos, inclusive of 12% VAT, } govemment taxes.
€S are quoted in Philippine and subject 0 10% service charge and local government {axes: nd subject t010% service charge and local government taxes.




e

% b
Z z&:é‘

-
7

ez

e
=

’;/
R,

e

e
R

Poached Shrimps in Aged;
*Shanghainese Style" Smol
"Huaiyang Style" Braised B

Jellyfish Salad
Spicy Poached Chicken wif

Pickled Cherry Tomato in O
Shredded Zucchini Salad

"inling Style" Vegetables B4

Pickled White Radish

»“ Kooted in Nature

E@ Prices are quoted in ph,
X:(}»:

CHINESE BARBECUE

Roasted Suckling Pig served in Two Ways (Whole) MR AAEQR)

(Please allow 45 minutes lead time)
Roasted Peking Duck served in Two Ways (Whole)
(Please allow 45 minutes lead time)

Roasted Peking Duck served in Two Ways (Half) JERUH RO CER)
(Please allow 45 minutes lead time)

IR B (—5)

Roasted Crispy Pork Belly HEBZE

Traditional Barbecue Pork Belly Glazed with Honey Sauce X

Roasted Duck Hong Kong Style (Whole) HRL (—R)
Roasted Duck Hong Kong Style (Half) R CER)
Homemade Soy Sauce Chicken (Whole) +* BONSRMTS (—5)
Crispy Fried Chicken (Whole) +* MREZXEF RS (—5)

Two combination

(EIE: BEPY> SUR% 378 Hons)
Three combination

Choice of:
Roasted Crispy Pork Belly

Traditional Barbecue Pork Belly
Glazed with Honey Sauce

Homemade Soy Sauce Chicken +* ¢
Roasted Duck Hong Kong Style &

PHP

14880 4
5380
3580

780
760
4680
2,380
1800
1800

405

1770

10680

+* Rootedin Nature & Vegetarian & Shellfish & Gluten (0 Dairy © Nuts O Eggs = Shangri-La Circle Points

Prices are quoted in Philippine pesos, inclusive of 129 VAT, and subject 10% service charge and local govemmenttakes.




o

SOUP
|
e MIUM SE \,?!!im 4:('!’1‘,(7,1(,_\'
Double-boiled Chicken Soup with Black Garlic L eSS b 610 181 \ (R } B f&;
Angus Beef Soup with Tomato and Enoki Mushrooms FHSFE A 580 172 o <
I DO.“ble'bOIIEd Ch‘Cken Spwih e AR gl o t Slow-cooked 10 Head Abalone with Chicken and Black Garlic = M-emsHtsasa 1680 497
Chicken Soup with Seafood Paste and Shredded Radish = % sy 520 154 ; ith Millet in Golden Soup SFIVkRSEA 1380 409
Sea Moss and Shiitake with Silky Egg White Soup © REBEHEER 560 166 Bra!sed Nlied i “{n SRS
i Braised 10 Head Abalone with Pork Belly and Jasmine Rice = % sartsmaTAiRin 1480 A38
B with Egg White andtailf SIS RIS & Al Braised Sea Cucumber with Scallions in Abalone Sauce FAEMIHIZ 960 284
Seafond Hot and Sa il Al ke Stuffed Sea Cucumber with Shrimp Paste in Abalone Sauce ¢ FURMIEEIS % 29
Braised Spinach and ToR SCUR M SIS JBib R M 480 142 Braised Sea Cucumber with Milletin Superior Broth SHIKRILE 960 284
Chefs Daily Soup ol BHEKEMA 420 124 Braised Fish Maw with Abalone Sauce and Jasmine Rice SaHIEREIRR 1580
Buddha Jumps Over the Wall in Superior Broth LIRS 2980
Crispy Prawns with Wasabi Mayo (6 pcs) JEARDBIIFR (61) 1380
Stir-fried Kung Pao Prawns with Cashew Nuts (6 pcs) HEREDIFR ) 1980
Braised Local Kai-lan with Shrimp Paste in Superior Broth = aRsmswkE= 880
Sautéed US Scallops with Asparagus EEREDEN 1980
and Mushrooms in X0 Sauce
“liangnan Style" Sautéed Suahe in Scallion Ol TR NDRSE 1280
Wokfried Vermicelli with Seafood, Ginger and Scallions = AR RN 780 2
Lo i Poached Beans Noodles with Blue Crab in Superior Broth = & Wik 980 5
Braised Fish Maw Soup with Chicken Soup with Braised Tofu with Crab Meat FiRapRER 1380 A0
Fog White anid KA LR Seafood Pase and Sedded Redi! Steamed Sea Grouper Filet with Vermicelli and Black Beans & BRI 1280 30
"Fujianese Style" Oyster Omelette + = O R PR 780 2

# FootecinNature & Vegetarian < Shellfish  @luten (0 Dairy © Nuts © Eggs = Shangri-La Circle Points ¥ RootedinNature & Vegetarian > Shelfish ¥ Gluten £ Dairy © Nuts O EQs  ShangiiLa Cirde Pons
Prices ar guctad in Philippine pesos, inclusive of 12% VAT, and subject 1010% service charge and local government taxes,

0

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and subject 0 10% service charge and local govemment taxes.




LIVE SEAFOOD
PHP
Spotted Grouper JREBE s i
: ) £32
Tiger Grouper HEEIERE b0 o m
Green Grouper HaN per100g 4y "liangnan Style" Crispy Boneless US Beef Short Ribs ILRBREVER 2280 65
780 231 Wok-fried Angus Beef Tenderloin BRUER PR 1880 557
IR 5 20 BER KT 2 5k with Homemade Rice Cake in Black Pepper Sauce
@ &N I T4 ilﬂﬂfmi i o S s 3 e
gggmﬁvﬁg{ﬁnoo e d, spr \1‘\9 Braised, roasted Deep-fried, sweet Sl e e e s L e
lion, S0y sauce beancurd stick and sour sauce Glazed Sweet and Sour Pork Ribs W 380 %81
— == = "jiangnan'" Signature Braised Pork Belly LR AR R 280 61
L mmeeaa s Served with Jasmine Rice ¢
S o Poached Bean Noodles with Sautéed Pork Belly AR EMREE 680
e in Chicken Broth &
Tiger Lobster HEARAR per100g 1880 557 Sweet and Sour Pork with Pineapple BERREEA 680 201
Local Lobster AN S per100g 1680 497 Braised Mapo Silky Tofu with Minced Beef BETREA 60 20
Boston Lobster WeHATIRAR per 100g 1380 409 Stir-fried Jicama with Roasted Pork Belly © B EHIER 680
Suahe A Hb 2L FE per100g 420 124
Mantis Shrimp HPERT per100g 1380 409
AR 2R, XOH#) > i
CHOOSE YOUR ked wit Wok-fried with ginger Wok-fried with N k>
COOKING METHOD p stock and spring onion X0 Sauce
s e PHP
R =) Pan-fried Eggs with Preserved Radish and Chives +* REERNEE 580 172
st ' Stir-fried Diced Kung Pao Chicken with Peanuts ¢ BRICEDET 680 20
Mud Crab ol : ot . "Sichuan Style" Spicy Chicken with Peanuts, SRS 660 201
Blue Crab o o 420 Dried Chili and Sichuan Peppercorns
L Stir-fried Duck with Ginger and Chinese Yellow Wine BREELEE %0 290
MEFRIRRIREERT :f " ’t g‘f)a‘ted gtean:e g Stirfriedwith a’tﬁﬁrgfd E%\eless ChickenThigh RS 6e - 201
gggg%ﬁyag'?HOD ijéj;f)x(E{JlrrJ\ sick  withgarlic  saltand pepper ack Mushrooms in Lotus Leaf
»»»»»»» +La irle P +# Rooted in Neture & Vegetarian > Shellish & Gluten ) Dairy © Nuts O Eggs = Shangri-La Circle oints
Rootadin N4 & Vegetarian S Shellfish & Gluten @ Dairy O Nuts SOMEgRS S Shangle ; | qovernment (s, B
i Prices are quoted in Philippine pesos, inclusive of 12% VAT, and subject {0 10% service charge and local gove

i i vernmen
Prices are quoted in rhiiippine pesos; inclusive of 12% VAT, and subject t010% service charge and Jocal go!




Wok-fried French Beans wrth
Minced Pork and Preserved Oli

Poached “Baguio’ Asparagus Wi

Egg White and Wolfberry

Poached Spinach with Cor
Egg White and Golden

Stir-fried White Cabbag
Pork Belly and Dried Sich

Sautéed Water Spinach

Stir-fried Shredded Po
Dried Chili and Black Vi

Sautéed Local Kai-lan

10 10% servic

charge and

Seafood Yangzhou Fried Rice ©£0

*Fujian Style" Seafood Fried Rice & O

Fried Rice with Conpoy, E9g White and Vegetables‘ﬁ
Fried Ruce wnth Dned Shnmp and Radish = 50




Stewed Bird's Nest with Wolfberry and Lotus Seed (individual)  MIREHETREARD (hr) 1680 497

Rain Flower Stone Glutinous Rice Dumplings JLHRAEA IR 280 83
with Black Sesame Paste in Sweet Ginger Soup &
Caramelized Sago Soup with Peach Gum & ROBTHETDR DO 360 107
Slow-fried Giant Golden Sesame Glutinous Rice Ball SEREANUE 480 142
Lotus Seeds in Coconut Milk < W BR0ET 320 95
pandan Milk Pudding & SR 320 95
Sweet Red Bean Soup with Dried Tangerine Peel & GEIEY 280 83
Traditional Ginger Milk Pudding & Y 290 86
Caramel Taho Pudding © ST 220 65
I 27k A 880 261

Seasonal Fruit Platter =&

3 Rooted in Nature 4 Vegetarian % Shellfish # Gluten (4 Dairy © Nuts O Eggs ~ sha

ngri-La Circle Poin

< a3 suoted in Philippine pesos,inclusive of 1296 VAT, and subject o 10% service charge and local government {axes



