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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 含牛肉成份   N - Nuts 含果仁   P - Pork 含豬肉成份   V - Vegetarian 素菜   G/F - Gluten-free 無麩質 D – Dairy 含奶成份 

Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items, 

due to unforeseeable market price fluctuations and availability.  

由於價格變動及貨源關係，九龍香格里拉保留修改以上菜單價格及項目之權利。 
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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 含牛肉成份   N - Nuts 含果仁   P - Pork 含豬肉成份   V - Vegetarian 素菜   G/F - Gluten-free 無麩質 D – Dairy 含奶成份 

Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items, 

due to unforeseeable market price fluctuations and availability.  

由於價格變動及貨源關係，九龍香格里拉保留修改以上菜單價格及項目之權利。 
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Shang Palace Dim Sum Menu 

 

筍尖鲜蝦餃(S)、黑松露鮮蝦燒賣(S,P)、碧綠安蝦鹹水角(S,P)、荔茸帶子盒(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 

 
銀蘿上湯浸菜苗 

Coddled seasonal vegetables with shredded turnip in supreme broth 

 

櫻花蝦蝦頭油鮮蝦粒炒飯 (S) 

Fried rice with assorted shrimp and shrimp oil 

 

醇厚三十年陳皮紅豆沙 (V) 

Sweetened red bean soup with 30-year aged mandarin peel 

 

HK$280+10% svc per person  

 

 

 

 

 

 

 

 

 

 

 

 

 
B - Beef 含牛肉成份   N - Nuts 含果仁   P - Pork 含豬肉成份   V - Vegetarian 素菜   G/F - Gluten-free 無麩質  

S – Shrimp 含蝦成份 

Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items, 

due to unforeseeable market price fluctuations and availability.  

由於價格變動及貨源關係，九龍香格里拉保留修改以上菜單價格及項目之權利。 
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Nadaman Menu 

 
先付 Appetizer前菜 

青菜の浸し 

なだ万サラダ 

茶碗蒸し 

Seasonal greens with bonito soup 
Nadaman Salad with Sesame dressing 

Steamed egg custard 
冷製時令素菜 

青菜沙津 

茶碗蒸蛋 

 

 
メインコースMain主菜 

牛肉香味焼 御飯 香の物 味噌椀 

又は 

銀鱈西京焼 御飯 香の物 味噌椀 

Stir-fried sliced beef with homemade Komiyaki sauce,  
Steamed rice, pickles, soybean soup 

OR 
Miso grilled sliver cod fillet 

Steamed rice, pickles, soybean soup 
牛肉香味燒 白飯   漬物   麵豉湯 

或 

銀鱈西京焼 白飯   漬物   麵豉湯 

 
デザート Dessert 甜品 

アイスクリーム 

Ice cream 
雪糕 

 

HK$280+10% svc per person  
 

 

 

B - Beef 含牛肉成份   N - Nuts 含果仁   P - Pork 含豬肉成份   V - Vegetarian 素菜   G/F - Gluten-free 無麩質 D – Dairy 含奶成份 

Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu prices and items, 

due to unforeseeable market price fluctuations and availability.  

由於價格變動及貨源關係，九龍香格里拉保留修改以上菜單價格及項目之權利。 


