SHANGHAI PAVILION

PR LA R
Shanghai Pavilion Fortune Table Menu
IR S B i
Assorted Appetizers Platter
FEx L2 ¥
Spinach Seafood Soup with Bean Curd
GRSt T B
Braised Prawn with Tomato Sauce and Crispy Rice
LR 3 R R 8
Steamed Grouper and Clam in Scallion Oil
L0 s FEL Y
Braised Sliced Abalone with Sea Cucumber and Pork Tendon
f e T R
Deep-fried Crab Claws with Traditional Taro Cake
T PEIT I 1
Braised Shredded Scallop with Vegetables and Seafood Paste Dumpling
AL P g R
Dendrobium Double-boiled Chicken Soup with Sliced Conch
AR P AR
Delicate Cantonese Dessert
HE LTS
Chinese Sweet Soup

FhHe ZREHEE
Seasonal Sliced Fruits Platter

& & NT$14,888 4c— = JRAEF (10 ~ & 3%)
NT$14,888 Per Table Plus 10% Service Charge

*E i * g KR 5% /Origin of the Pork : Taiwan
pO&EYKIRIEF F FFPF AL 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 RO.C. &Rt 701463 @ AEETHER89%%
Tel E5E +886 6 702 8888 Fax {#EH +886 6 702 7777 www.shangri-la.com



SHANGHAI PAVILION

A SR
Shanghai Pavilion Longevity Table Menu
= AR R T e
Assorted Chinese Appetizer Palter
Frds ks 8 @ &
Seafood Thick Soup with Seafood Dumplings
FPFEA AT
Braised Prawn in Buttered Superior Broth
LS R A S
Slow-braised Pork Hock and Sea Cucumber
Steamed Lotus Leaf Wrapped Grouper with Cordyceps Flower
ST A o A
Kabayaki Eel Steamed Glutinous Rice with Shredded Scallop
Ty I Y
Truffle Sauce Stir-fried Sliced Conch and Vegetables
A0S F R h
Double-boiled Chicken Soup with Mushrooms and Lotus Seeds
+ AAr R P AR
Delicate Chinese Dessert

r MR T

Chinese Sweet Soup

S N H QAT S
Seasonal Fruits Platter

# 4 NT$15,888 4r— = JR7:7 (10 * £ %)
NT$15,888 Per Table Plus 10% Service Charge

*E it g KR 5 A /Origin of the Pork : Taiwan
B R EYKIRIE P F ETE ST NT $ 500/2] 7 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 RO.C. &Rt 701463 @ AEETHER89%%
Tel E5E +886 6 702 8888 Fax {#EH +886 6 702 7777 www.shangri-la.com



SHANGHAI PAVILION

B REeg ¥
Shanghai Pavilion Roasted Duck Table Menu

ﬁfr 1Fp 2 J‘ ;;;5_
Assorted Appetizer Platter
ST E PR 35
Seafood Thick Soup with Hasma and Bamboo Fungus
ik 3 %7%? 3 JE IR
Shanghai Style Shrimp with Mango Mayo and Sesame Sauce
.ii""" ‘-I—“’"'“""‘ }bw—
Steamed Grouper with Stlr-frled Sweet Chili and Fermented Black Bean

RN T
Signature Roasted Cherry Duck

FOLF e A R
Simmered Whole Free- range Chicken Stuftfed with Morels

Fic s T 3 ’\’}F
Wok-fried Sliced Conch anf Pork Neck Wlth Vegetables in XO Sauce
fav & 44 vg2E 8
Pickled Chinese Cabbage Boiled Duck Soup
FHACR P L R
Delicate Cantonese Dessert

ERRALAFIR

Chinese Sweet Soup

SR eSS S

Seasonal Sliced Fruits Platter

& £ NT$16,888 4 — & pRis% (10 4 4 ¥)
NT$16,888 Per Table Plus 10% Service Charge

AR B FER KR L4, L7 [ Origin of the Pork : Taiwan, Spain
B &K PRIE 3 5TEE L NT $500/7 7 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 RO.C. AR 701463 @RI TEL8I9R
Tel &k +886 6 702 8888 Fax {HE +886 6 702 7777 www.shangri-la.com



SHANGHAI PAVILION

R EY T T3
Chef Recommendation Table Menu
AR R T
Assorted Chinese Appetizer Platter
T ER
Stewed Whole Free-range Chicken with Bamboo Shoot,
Bean Curd Sheet and Dried Scallop

ki AR B
Stir-fried Homemade Sticky Rice Cake and Prawns with Brown Sauce

Y, IR E A
Steamed Grouper with Chinese Ham and Mushroom

Be .
Braised Marbled Pork Belly with Abalone

ERE O I
Stir-fried Scallop and Conch Slices with Vegetables
ATkl e
Shanghai-style Gourd Duck with Scallop

G gl
Steamed Pork Dumpling with Crab Roe and Bean Curd Sheet

AL EEe | EF NS

Steamed Minced Pork Dumpling and Salty Egg Custard Bun
Bt o f
Coconut Cream Sago Soup with Hasma
% ok % 9

Seasonal Fruits Platter

4 £ NTS$17,888 4c— % JRi+% (10 % 4 %)
NT$17,888 Per Table Plus 10% Service Charge

*E Bt gEp kiR 5,8 17/ Origin of the Pork : Taiwan, Spain
PR EYKIRIE P F 5 ETE AT NT $ 500/2) 7 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 RO.C. &R 701463 B ALK THER89%E
Tel E5E +886 6 702 8888 Fax {#EH +886 6 702 7777 www.shangri-la.com



SHANGHAI PAVILION

PR e R R E
Royal Salute 23 Blend Scotch Whisky Table Menu

B RIEER S vR TR R
Signature Appetizer Platter

AR FE
Seafood Thick Soup with Seafood Ball

Toarad L EATEQR )
Steamed Boston Lobster with Fermented Black Garlic

S ¥ Sk BAYPEST
Steamed Grouper with Red Date and Cordyceps Flower
Braised Sea Cucumber and Pork Tendon with Shrimp Roe

T N F A
Kabayaki Eel Steamed Eight Treasured Rice with Shredded Scallop

TINGERE 5T (T
i~ &%_ﬁ,_ﬁ_l {7 B
Truffle Sauce Stir-fried Asparagus and Seasonal Vegetables

2L bR
Double-boiled Chicken Soup with Abalone and Morel
R N 4 12

Chinese Salute Desserts

T R

Red Date and Dried Longan Stewed Hasma

= AT B

Seasonal Fruits Platter

g Rale 23 E B L & 2 Ay
Royal Salute 23 Years Blend Scotch Whisky

& 4 NT$25,888 +4r— & JRi+% (10 4 4 ¥)
NT$25,888 Per Table Plus 10% Service Charge

*E B * gEp KR: 54 /Origin of the Pork : Taiwan
B FYKPRIEF § F F® ¥LNT $500/7) ;7 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 RO.C. &R 701465 @A ZEE 7 EE89 %R
Tel @k +886 6 702 8888 Fax {8H +886 6 702 7777 www.shangri-la.com



