&
£

Shang Palace

MICHELIN
2025

TASTE OF
Shengric—fa
EXCLUSIVE 8-COURSE MENU

CREATED BY FOUR MASTER CHEFS FOR
AN EXTRAORDINARY 8-HAND DINNER SERIES

DUBAI

BU BAE
AED 588 PER PERSON

AED 688 PER PERSON - TEA PAIRING
AED 888 PER PERSON — WINE PAIRING
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%3 COLD APPETIZER

JIBRE7KIE (Chef Qiguo Su | Shangri-La Qaryat Al Beri, Abu Dhabi)
Chilled Chicken in Spicy Chili Sauce (SOY)(SE)

YEEL> BAKED DIM SUM

EfmIERILHF (Chef Sky Wong Kum Choy | Shangri-La Jeddah)
Signature Fried Dim Sum Platter (SF)(D)(SOY)(SE)

% SOUP

MIRRETEE 7 (Chef Cheng Lu | Shangri-La Bosphorus, Istanbul)
Double-Boiled Fish Soup with Goji Berries and Cordyceps Flowers (SF)(SOY)

F3 MAIN COURSE
EHRME LT (Chef Peter Lau Chee Wei | Shangri-La Dubai)

Wok-fried Boston Lobster with Egg Yolk (SF)(D)(SOY)(C)

g Ea (Chef Peter Lau Chee Wei | Shangri-La Dubai)
Steamed Sea Bream with Preserved Radish in King Soy Sauce (SF)(SOY)(C)

HIFERIBIERG (Chef Sky Wong Kum Choy | Shangri-La Jeddah)
Salt Baked Yellow Chicken with Chinese Herbs (SOY)(SE)

+8& SIDE

BINEZERSFRIMR (Chef Cheng Lu | Shangri-La Bosphorus, Istanbul)
Vegetable Fried Rice with Black Matsutake Mushroom Sauce (SF)(SOY)

M@ DESSERT

TRIEKE (Chef Qiguo Su | Shangri-La Qaryat Al Beri, Abu Dhabi)
Chilled Fresh Mango Soup (D)

(N) Nuts 'R (V) Vegetarian &8 (SF) Seafood /88 (D) Dairy L& (SOY) Bean 22
(C) Celery % (SE) Sesame Seeds Oil ZRfH
Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;

please advise us of any preferences and allergies.

SRRNIER ST, TREF AT IR S B EASFR RIS, FEMRA].

All prices are inclusive of 7% Municipality fees, 10% service charge and 5% VAT

LUEMEE B & 7%BUIRHL, 1090855 23 F15% 18 Bt



