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Tapas Bar Menu

Main course
Lobster Newburg, braised fennel, angel hair
Or

Grilled New York Strip steak (B)
Fries, asparagus, chimichurri

Or

Mushroom tortellini (V)
Black truffle, creamy spinach, sauté carrot, parmigiano

Or

Homemade smoked pork ribs (P)
Onion ring, cabbage coleslaw

Dessert
Basque cheesecake fresh raspberries and raspberry sauce (D)

HK$280+10% svc per person

B - Beef 24> N - Nuts &5~ P - Pork &F32A{sS V - Vegetarian &3 G/F - Gluten-free &35 D - Dairy &0k
Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items,

due to unforeseeable market price fluctuations and availability.
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Angelini Menu

Antipasti

Caprese Salad -
Mozzarella cheese with tomatoes, basil and aged balsamic

Primi Piatti

Spaghetti Vongole -
Spaghetti with clams, garlic and parsley

Coffee/tea

HK$280+10% svc per person

B - Beef 24> N - Nuts &5~ P - Pork &F32A{sS V - Vegetarian &3 G/F - Gluten-free &35 D - Dairy &0k
Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items,

due to unforeseeable market price fluctuations and availability.
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Shang Palace Dim Sum Menu

FRERIRE(S) ~ BAIRERIFIRGEE (S.P) ~ AR LIRBUK A (S.P) ~ E T2 (S.P)
Steamed shrimp dumpling with bamboo shoots
Steamed minced pork dumplings with shrimp and black truffle
Baked wagyu beef puff with black pepper
Deep-fried mashed taro puff with scallop and minced pork

PREE 52
Coddled seasonal vegetables with shredded turnip in supreme broth

P CHRIR U Aok e (S)
Fried rice with assorted shrimp and shrimp oll

B = AT (V)

Sweetened red bean soup with 30-year aged mandarin peel

HK$280+10% svc per person

B - Beef 24WK{T N - Nuts Z8{= P - Pork &%4Akf5 V - Vegetarian &3 G/F - Gluten-free fE3E
S - Shrimp Ry
Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items,

due to unforeseeable market price fluctuations and availability.
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Nadaman Menu

S Appetizer Fijsg
HRDREL
BV IX
iz L
Seasonal greens with bonito soup
Nadaman Salad with Sesame dressing
Steamed egg custard
LR SR
TV
FeWizk &

XA > d— A Main 3¢
FHNEREE Hi AoV RN
X%
SV BE I FoY R
Stir-fried sliced beef with homemade Komiyaki sauce,
Steamed rice, pickles, soybean soup
OR

Miso grilled sliver cod fillet
Steamed rice, pickles, soybean soup
4R EE Eli{i Y A0S
SREETRE ISR Y R

7 — N Dessert E'%

TARTZ Y — L
lce cream
Ef5s

HK$280+10% svc per person

B - Beef 2RI N - Nuts &8{— P - Pork &3EAEHS V - Vegetarian &3 G/F - Gluten-free E5'E D - Dairy 455
Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items,

due to unforeseeable market price fluctuations and availability.
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