SHANGHAI PAVILION

ABHER AT R
Chef Signature Set Menu
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Assorted Appetizer Plate

R oE P AL A
Steamed Grouper with Aged Zhenjiang Vinegar
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Braised Jumbo Prawn and Koji-fed Pork Belly
with Preserved Mustard Greens

Braised Pork Belly with Abalone
Served with Shanghai Style Stir-fried Rice

£ 5k g 5 R
Double Boiled Chicken Soup with Pork Meat Ball and Morels
P R
Blanched Baby Chinese Cabbage with Crabmeat and Truffle Sauce
Wit e
Chicken Broth Xiaolongbao

o PR
Simmered Chinese Style Sweet Soup with Hasma, Red Date and Longan
s S 1

Seasonal Fresh Fruit

& (= NT$2,288 4r— & 7% %
NT$2,288 Per Person Plus 10% Service Charge

AR Faid t FER kR 54,8 27/ Origin of the Pork : Taiwan, Spain
B CFYRIRIEF F B ETF L NT $ 500/ 2] iF)NT § 800
Surcharge of NT $ 500 per bottle of wine / NT $ 800 per bottle of spirit
is applied for beverage brought by guests

89 Section West, University Road, Tainan City 70146, Taiwan R.O.C. &R 701463 B A S FHER89%:
Tel &55% +886 6 702 8888 Fax {1 +886 6 702 7777 www.shangri-la.com
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Shanghai Pavilion Set Menu
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Appetizer Platter

FEEE ) FEER | BPKkEE  EKEH

Smoked Pomfret / Jellyfish Salad with Celery
Shanghai Pavilion Pork Terrine / Shanghai-style Shrimp

REIRKIERE A (BE)
LEERe s mEE
Braised Lobster with Tainan Yi Noodles
RE—K
BB R
Hujiang Hot and Sour Soup
BE-AETH
ZRRISERI S 3
Stir-fried Chicken with Onion and Ginger
TEEBEEEZE
AR AN BE R R AT B
Braised Abalone and Pork Belly served with Steamed Buns
F1LLF+ARER
BRUEEESRTF
US Diced Rib Eye with Chinese Yam
FENREETE
BEESNBURR
Scallop and Lily with Vegetables and Truffles

BABE
T/NEER
Shanghai Pavilion Xiao Long Bao

HETRILERE

Sweet Lotus Seed Soup with Pear

NTD3,980+10% Per Set

EERES | HRENMAREEER

Wine Pairing Suggestion | Exclusively selected wines from Au Bon Climat Winery

Au Bon Climat Chardonnay Santa Barbara, USA
1813  SRRAERLPEZERENSE  RXEEEREERHIE

The white wine, with its lemon and green apple aromas and bright acidity,
perfectly complements the seafood dishes in the set menu.

Au Bon Climat Pinot Noir Santa Barbara, USA
i - EEEREEEZIRAADE -
MBI E MRS - TR - REBRERAIARE

The red wine, featuring cherry and strawberry aromas, boasts smooth tannins,
making it an ideal pairing for the red meat dishes in the set menu,

EZMWBEEE 1,800/ F AR (mmE2.500%)
Exclusive Add-on Price : NTD 1,800/ bottle (Original Price: NTD 2,500)
FEEFEHRBARIE 5 | 4PKIF : 2B Origin of the Pork : Taiwan; Origin of the Beef : USA
LLE{BHEZEI0 Z BR#%E Subject to 10% service charge
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Driving After Drinking is Prohibited Please do not drink if you are a minor




SHANGHAI PAVILION
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Shanghai Pavilion Set Menu for Two
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Appetizer Platter

FEEE ) FEER | BPkREE | BEHRER

Smoked Pomfret / Jellyfish Salad with Celery
Shanghai Pavilion Pork Terrine / Shanghai-style Shrimp

FERRIERER B (EE/A)
LEERe S mEE
Braised Half Lobster with Tainan Yi Noodles
RE—K
BB R
Hujiang Hot and Sour Soup
BE-AETH
ZRRISERI S 3
Stir-fried Chicken with Onion and Ginger
TEEBEEEZE
AR AN BE R R AT B
Braised Abalone and Pork Belly served with Steamed Buns
F1LLF+ARER
BRUEEESRTF
US Diced Rib Eye with Chinese Yam
FENREETE
BEESNBURR
Scallop and Lily with Vegetables and Truffles

BABE
T/NEER
Shanghai Pavilion Xiao Long Bao

HETRILERE

Sweet Lotus Seed Soup with Pear

NTD5,980+109% Set Menu for Two

EERES | HRENMAREEER

Wine Pairing Suggestion | Exclusively selected wines from Au Bon Climat Winery

Au Bon Climat Chardonnay Santa Barbara, USA
1813  SRRAERLPEZERENSE  RXEEEREERHIE

The white wine, with its lemon and green apple aromas and bright acidity,
perfectly complements the seafood dishes in the set menu.

Au Bon Climat Pinot Noir Santa Barbara, USA
i - EEEREEEZIRAADE -
MBI E MRS - TR - REBRERAIARE

The red wine, featuring cherry and strawberry aromas, boasts smooth tannins,
making it an ideal pairing for the red meat dishes in the set menu,

EZMWBEEE 1,800/ F AR (mmE2.500%)
Exclusive Add-on Price : NTD 1,800/ bottle (Original Price: NTD 2,500)
FEEFEHRBARIE 5 | 4PKIF : 2B Origin of the Pork : Taiwan; Origin of the Beef : USA
LLE{BHEZEI0 Z BR#%E Subject to 10% service charge

2ok A B o KK+ A B E LY

Vi

Driving After Drinking is Prohibited Please do not drink if you are a minor




