SHANGHAI PAVILION

REF 104 LFFE
Shanghai Pavilion Fortune Table Menu
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Assorted Appetizer Platter
(Okra in Plum Sauce / Pork Neck with Fried Garlic/ Black Fungus /
Crispy Salt-Fried Shrimp /Smoked Beancurd Sheet Roll / Squid )
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Shanghai-style Braised Pork Balls in Clear Broth
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Biased Prawn with Sesame Sauce and Passion Fruit
Steamed Fish with Fermented Soy Beans and Preserved Vegetables
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Braised Pork Knuckle and Sea Cucumber with Scallions
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Poached Chicken with Scallion Qil
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Stir-fried Asparagus with Chmese Yam and Lily bulbs
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Double-boiled Pork Rib Soup with Mushrooms
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Delicate Chinese Dessert
(Glutinous Rice Meatballs/Osmanthus Rice Cake)
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Chinese Sweet Soup
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Seasonal Sliced Fruits

% NT$15,888 4v— = FRZ%‘F (10 * £ %)
NT$15,888 Per Table Plus 10% Service Charge

‘7:‘:%" X ?F‘ F
3 Days Advanced Booking is Required
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The offer is not available in conjunction with offers or promotion
B & FYKIRTE R ¥ 5 F ¥ NT $500/7] /) NT § 800
Surcharge of NT $ 500 per bottle of wine/NT $ 800 per bottle of spirit is applied for beverage brought by guests
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Assorted Appetizer Platter
(Okra in Plum Sauce/Oil-marinated Pumpkin /Pork Neck with Fried Garlic/Squid )
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Chicken Soup with Chrysanthemum-shaped Bean Curd
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Biased Prawn with Sesame Sauce and Passion Fruit
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Stir-fried Fish Fillet with Bamboo Shoot and Preserved Vegetables
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Deep-fried Bamboo Shoot with Basil, Black Pepper and Salt

$o ¥R B b V) pF g
Stir-fried Seasonal Vegetables with Shellfish and Capsicum
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Shanghai Vegetable Rice with Duck

S PR 7y =)
White Fungus Sweet Soup with Hasma and Red Dates
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Seasonal Sliced Fruits
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NTS1,680Per Person Plus 10% Service Charge
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3 Days Advanced Booking is Required
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The offer is not available in conjunction with offers or promotion
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Appetizer Platter
(Okra in Plum Sauce/Oil-marinated Pumpkin /Smokey Tofu / Black Fungus with Vinegar)
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Steamed Bean Curd Soup with Pumpkin Puree
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Stir-fried Green Bamboo Shoots with Salt and Pepper
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Braised Bean Curd with Mushrooms and Vegetarian Ham
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Stir-fried Asparagus with Chinese Yam and Gingko
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Mixed Vegetables Fried Rice
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Longan and White Fungus Sweet Soup
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Seasonal Sliced Fruits
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NTS1,500Per Person Plus 10% Service Charge

= X wmApaT

3 Days Advanced Booking is Required
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The offer is not available in conjunction with offers or promotion
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