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Shanghai Palace




Asto] Az T2
Shanghai Lunch Course

(Lunch)

33,0004

A2 (2pcs)

PR L/VEE
Steamed Soupy Pork Dumpling

=] A
=< WA 7tk
BRI\ =
Sautéed Seafood with Shredded Beef & Vegetable

H] E]-E!] HO (yosar)

v Ta
FEDERR
Sautéed Vitamin Vegetable with Minced Garlic

A B4

LN
Sweet & Sour Pork In Shanghai Style

A ()
= 3 IR

Noodle or Rice

A | | wu | e Beut

T E

BH

Dessert

- AN 5= 2010|AF =2 JH5ELICE  Course Menu is available for a minimum order of two

-l 7HE0l 10% S 7HMI7F ZEHE|of JLELICE  All prices are inclusive of 10% VAT

AKX TAE QW 114 BH 2% 3A|7HX| 2F ELICE  Lunch Course is available From 11:00 am to 3:00 pm




Asto] B 22 A
Shanghai Special Course A
(All Day)

40,0002

A2 (2pcs)
$ER L VER
Steamed Soupy Pork Dumpling

i Eﬂﬂl 7“711"* FSAY

Crabmeat with Braised Seafood & Crispy Rice

e 2
#FEK
Sautéed Prawn with Special Sauce
(A MEH HB|AA BRI, OFRE 2l 32 24 K, 2L FEEH)
553 £37) 2% B8 or A9 thgt £317) B (A1)

EMEEDTA % RRETA
Sautéed Sliced Beef with Mushroom & Black Pepper or Sautéed Sliced Beef with Scallion

SAYEIY
H 5% 1R

Noodle or Rice

A | | B | A B
txE

&H o

Dessert

- DAMFE 2Q10[4 =2 JhsTILICE.  Course Menu is available for a minimum order of two

- s 7HA0ll 10% F7HMI7F Zete|of AELICH

. All prices are inclusive of 10% VAT




d3to] E4 22 B
Shanghai Special Course B
(All Day)

50,000

AZX (2pcs)

e W= A
Steamed Soupy Pork Dumpling

o2 r5AY

BEFRE
Braised Seafood Served with Crispy Rice

o5 Al

X OB E 7R
Deep-fried Shiitake Mushrooms with Shrimp

A7) &4 or AIZ ¥ ("1)
WA o SRS

Sautéed Sweet & Sour Sauce with Beef or Dishes of the Season

A B2 @azioks 229

e

Sautéed Bokchoy

SAYETY
H 3 IR

Noodle or Rice

A | A | S | A Beu

gHE

BH

Dessert

- DAHFE 29104 =2 JhsTILICE.  Course Menu is available for a minimum order of two

=

|5 7HH0ll 10% £7tMI7F Zetz|of JAELICE  All prices are inclusive of 10% VAT




Hato] B 2A C
Shanghai Special Course C
(AFA ejlekA])

70,0004

A2 (2pcs)

$ER L VER
Steamed Soupy Pork Dumpling

2R (&3

I\E sk
Stir-Fried Assorted Seafood & Vegetable

e 2
HFER
Sautéed Prawn with Special Sauce
(A MEH D HB|AA FE, OFRE B2 32 A4 i, HEAA FEEH)
= = S w
£33 0k £37] oY
o mEa |
Sauteed Diced Beef with Sliced Garlic

5722 (2pcs)
IERF RS
Peking Duck
A B s asay
s
Sautéed Bokchoy

A )

H 2 iR

Noodle or Rice

A | | s | S Be
A E

BH

Dessert

- DAMFE 2Q10[4 =2 JhsTILICE.  Course Menu is available for a minimum order of two

- Ol 740l 10% £7HM|7F ZZetE[of ASLICE  All prices are inclusive of 10% VAT
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AZTENE  mewES @
Various Steamed Soupy Pork Dumpling
2R, K=, M2, A, E2Z 571X ot 2Lt £ + A= 25E Y22

(10PcCS) w 16,500

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A A7 j uf 25t



@_Q.E] Ad AFE $HE ERNES EYZ AT ENEIEE

Steamed Soupy Pork Dumpling Steamed Soupy Pork Dumpling with Truffle
X Hd AZo 220N EHYstE SR K5 22|XE A8 EEZ 2¢9 #2 30|34 SHE K52 25X
(6pcs) w 8,500/ (10pcs) w 12,500 (6pcs) w 11,500/ (10pcs) w 16,500

e AL A EwlESR MY X2 AZE 1) ER

Steamed Soupy Pork Dumpling with Crab Meat Steamed Soupy Pork Dumpling with Maeil Cheese
B2 TiplAte] Ehush 02 L 4 Qs AZE DA 4 HICHI X Ohg T2 T 42X

(6Pcs) w 10,500/ (10pcs) w 15,500 (6PCs) w 9,500/ (10pcs) w 14,500

AZ T GHIA Hi= M How to eat Xiao Long Bao

1 AERE 50| (F)Alzx0] A% 231 -
BN E— A AR i
Gently dip the Xiao Long Bao into the Vinegar. i )}

D LEIS, &7 {0 SEA R=Ch
REB—BUNEAREFHR L
Then place it on your spoon. 5
= _ : 3 USRI UR2S 23 MO AFE ol ol= IFS DRI
' . BREMENMEGNRELRE—O, KENEEERNZT
-/F-Z‘” /\H—?—Zo]' _/]\_%-jl_-_ : ,@#ﬂgﬁlj \%E@ Take a small bite of the Xiao Long Bao and sip on the broth.

Steamed Soupy Pork Dumpling with Shrimp
A Mol navh oo HofRl=s AR

4 2ot 2B 9ol ol2 % sielol W1 B0/F gojeict
B b—ibss, AREEMN/NEGRANOBRRENRE
(6PCS) W 10,500 / (1OPCS) w1 5,500 Add shredded ginger on top, and savor the flavorful Xiao Long Bao.

37) olu| A= AA A3l ek oA ol £ dF YT @ Al ) vl -5t



@ SA e - LmE Q =2 FTHE - R

Pan-Fried Pork and Cabbage Pan-Fried Pork Dumpling
BFAfSt OH=T olof et x| 07| 20| Sho| YE! AShA CHE H 22 OIAFOIN ST HHAlS B3 ARto| Zois
(3pcs) w 7,000 (2pcs) w 7,000

= = S =] N v
e 2 o123 x| 0] g maanE
Steamed Chive Dumpling Pork Dumpling with Spicy Chili Sauce
SN S0} SR 7| ALSsH Eust oro] AZO! T SR\ 7| ST hED APHAAS ZSQl T
(4pcs) w 10,000 (6pcs) w 10,000

B zﬂ 9 #ESH
Deep-Frled Shrimp Spring Roll
HAS SElo[H WS ALY TSt a3t E2% Alzto] SHol 4X| £

(4pcs) w 13,000

7] olul A AA| AT thi Aol & 4 AU @Auw Wi j )&




im ] ZANY
nhEas Fo] A B4 BEEGHRAE
Chilled Black Fugus tossed in Garlic Sauce
Obs2Ac S0[HAS &M 252l 0HL|EtO X

w 6,500

¥ lofazllo - YH4ZILAddV

Q 5 vt s Em

Spicy Cucumber in “jiang nan” Style
OFA3H Q0|2 HZ3 DfataAet 8 ZS0l 24| 0|28

w 6,500

7] olm A= AA AlF el ek tha ol & = lEY T @ AU A o5 j ufj -5t
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Hot & Sour Seafood Soup
SAAE ofsh ME0HS2 2to] STl XA AT

w 9,000

AL 24 AT EATRE

Crab Meat with Sweet Corn Thick Soup

AN 2448 5% Q0| Yusin Boej@ AT

w 9,000

7] ol A= AA AF i ek oha ol = JFUtt @ Al 24 A j uf 25t



NEW
BAQe  dtREE®

Peking Duck

7h\(small) w 70,000 / x(Big) w 120,000

©

Hlede - NOLLDATAS HNDAGUIVY

37) ol A A AZH sk tha: ol @ 4= gLk mq A g eyt
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NEW

S5 =uls A7) QWA - B4 Ak
Sauteed Diced Beef with Sliced Garlic & Black pepper

LUt S2 3 AAS HERR obddut T S £17] 22

w 48,000

37) olv| A= AA AT tha Aol E & dFY T Al 1Y A A7 j uf 25t



(o] H
S AT7) G455 HERER @
Sweet & Sour Sauce with Beef
24A17 45101 TS HER|S AT| H4]

w 45,000

£ - AHAd

SO A7 1F B BHEFENFR
with Mushroom & Black Pepper
Uifs B8% 228 BEAE 277]9 8 25l 22

A ot 2317 2

Sautéed Sliced Beef with Scallion
S IS o] 2 7S Hopd 41| Q2]

= RREFTA

w 40,000

A7) olul A A AT S b ARl 8 4 Q&Y .Auw Wi g e



T |2 |E - XY0d

LF TUS HREA

Braised Pork Belly
4Tl =2 IFES 7K S EE= Aol Sl a4 elix| 17| fa

w 35,000

= A0 N
Q 514 945 Limmke
Sweet & Sour Pork In Shanghai Style
199110]| Etliot S| AR Hlo|=gte] HERY B4

w 33,000

Ex Aekrg RN

w 33,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A j uj &t
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7] olm|A = AA A FHlii g tha ol

NEW

w 38,000

S 2~ Z~
2+ 4

= = Akh gt
AUE & 2|7 - ERES
General Tso's Chicken
HCER H1V|E ENIEAAQL YEM ZHHOZ ZE{th 3K

SEN : REREELEY RI

%

Al
Al

57| 8|
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SNAl ThU) El7] . & imi
}b]'°H}—\1] ] E7H ‘r]Z:} BRE
Deep-Fried Chicken Wing with Dried Chili
Of2ter ofEE 0] HRASHA| S| A 57| 22

w 33,000

[ - NIHMDIHD

o Ny Sv/F
F 7] s
Deep-Fried Chicken with Hot Pepper in Soya Sauce
Aot N3, BRASEH HAT 517|E 2t aiet o £71= 28

w 33,000

NN =y TE
FTET] TR
Deep-Fried Chicken with Garlic & Red Peppers
HEAPSHA S AW 5 07|S +8 2Z 2200 Fobd 22

w 33,000

271 olu|A = AA| Ag el A Aol e 5+ U % A2 A j ufj -5k
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NEW

Vermicelli, White Pepper Corn, Shrimpé& Scallion in Clay Pot

w 40,000

37] olmA = AR Al iyt v ol d ¢ dEFUH @ Al 1Y A j uf 25t
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A= - iif

2 A3 e AL s
Sautéed Prawn Ball in Sweet & Spicy Sauce

OHE3H Ha|aAct R0 Z20% 0| EEQ 22

w 37,000

wo A FAS - BAN=H
Sautéed Seafood with Shredded Beef & Vegetable

$2 UMl ANHS IS Hotd BAg

w 40,000

@ orE= 22 I= MY BEDEIFR

Deep-Fried Prawn with Mayonnaise Sauce & Almond
MBSt 2|2 Igaret Mol Z2lt SHO| 2EQ 22

w 37,000

=2 = N=xe
= FeAE BHRE
Braised Seafood Served with Crispy Rice

Aot st AbEat HASH 8% Sto] 2FQI YE F= |2

w 42,000

. o 2 ==
FAA R NEE#
Stir-Fried Assorted Seafood & Vegetable
CHI22 sl d=S iiSoHA Fotd BE 3= Q&

w 42,000

— =2
ofFFEI - X.0ENLEE @
Deep-Fried Shiitake Mushrooms with Shrimp
CHEl QAT ME TS AR AMES HiZ £0l BE 454 22

T ©&5 ST

w 40,000

7] olw A= AA Al ek tha ol & = EY T @ Al j vl -5t
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Lamian with Peanut Sauce in “Sichuan” Style
D2, T2, A%, B3 5 CHEE 22 B2 4 Y A7HEA s

LA, CA TS M © =

w 14,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A A7 j uf 25t



€ o2 = AEo| 3 A - FEIEFALATIER VEEE
Rich Brown Sauce Noodle with Iberico
TE2|E Haxiet o|H|2|2E FHSHA S Z2[0| AEH

w 20,000
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=] = P e
5 AT mepm
Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork
SiX| 7|2 iitE S CHHER MRS S5 2] AlSE Sto] 2ZFel eH

w 17,000

2 ol SSEH - m) Ik AL REE

Noodle with Sliced Beef in Sichuan Style

222 AT7|% IHZ3 faA Aol 30| Aot Y|4 5

w 18,000

o o o = d&
SYERE J2 Y A RaUEE
Noodle with Pork in Rich Brown Sauce and Olive oil
221592 SORH NS ot KHEw

ea=

w 12,000

7] ol A= AA AF ek oha ol = JFutt @ Al 1Y A H 7 j ofj 25t

I sE Y EREEE
Soup Noodle with Seafood

CHAZ sharge] AlMsto| dofgls B

w 15,000
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@ ARl Al A - it & AR - BisEBEAE

Noodle with Minced Pork & Onion in Spicy Sauce Lamian with Spicy & Sour Soup in “Shanghai” Style
£ glo| UHET DRAIROR ROt HE AldA] Kol MEUZ3 dtatetol 212 Hof sl £ Hx|A ol

w 12,000 w 14,000

FoA A7) 2 - LismsdE @ 7715 BN - R R E

Saut'eed Noodle with Shredded Pork & Cabbage in Shanghai Style Dried Lamian with Dried Shrimp & Spring Onion Oil
x| 7|9t Z4E O E 2220 Fobdl HX|Y £5 AT OIS AA00 HE B HIHHE S HYH

w 17,000 w 10,000

37) olu| A= AA A3l ek oA ol £ dF YT @ Al j vl -5t
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52 AT AR R R LG @

Fried Rice with Crabmeat Soup
S Ci7|&e HMgto| MotRls REB 2 AL

w 18,000

H — =] 4
s AR fAe T =2480R FolF7IA 9Rt aEFRmTIR
Rice with Sea Cucumber, Crabmeat & Vegetable Rice with Braised Eggplant
|

bmeat
2 A CHH2R siitE2] MMF0] Holles Hiet O{EAAL J0|E L2 = U= BEBR IIX| Y

w 18,000 w 15,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A 7 j ofj 25t



M- Al FE R FMERYIR
Fried Rice with Shrimp & Egg
ABHEE A2 AB) DA 0| Mokl MBS

w 14,000

= o h
@ 4 F2 IR
“Yang Zhou” Style Fried Rice
A Kot BA MSIE S0IZH HE U4 g g2

w 15,000

= o = Hl= P ) k)
N aA T E-ZHT} E vl RESEYIR
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
A2 FE R 0iFot Ot ERE B 2S00 HAL tlw

w 16,000

37) olu| A= AA A3l ek oA ol £ dF YT @ Al ) vl -5t

5 AN A FEt DR
Fried Rice with Shrimp in Shanghai Style

S8 SHAAS W2 AHA WS BSu

w 14,000

# 207) B BREAKR
Fried Rice with Minced Beef in Spicy Sauce

A17|°| B0I8 715 Hohd B

w 16,000
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31 = O | N~
X.O i_é.gl' —Cl)_}l\:} ZH _'!E'-‘E‘ : mdef'))EI \i
Sautéed Water Spinach with X.O Sauce
27 X.02A2 Holul LHEHQ! 54 o) £

w 19,000

O . ==kt 3 Z y. /) Sch A%
H]E]’E'_] ‘—%“E‘ - FRE AR SR 5]73111 %—% IR
Sautéed Vitamin Vegetable Sautéed Bokchoy
OHsAAR Fot Z34 opxi 22| Obs or 2AAZ 2opll Z2A! O H Ot Q2|
w 14,000 w 14,000

A ME LS (Oks or 242 ® 1)
371 olulA & AA Alg vl v ol s 5 AFUT @ Al ZYA j f -5t



Il - LHISSHd

= = _— - -

S AR A} YT AT ZREN
Black Sesame Chewy Dumpling in Ginger Soup

ZUXIE gHE DA HNEa MAA o] Fot AZ =

w 9,500

s B2 3l ; S0 2 B ==NIN=TE
‘&5t 5|2 A8l - aE SdA e E5E
Sweet Rice Punch with Shang-Ha Farm Blueberry Black Sesame Chewy Dumpling
Motso S2H[2|2 9HE sh=o| thE CIXE Al3| SOIX} 2 OLE DAB A

w 4,900 w 9,000

A7) o)A = AR AT T Adole 4 AT @mqﬂ i gt
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Beer M&;f

FIA (&) 330mi)

S2IRE (&) 330ml)

AL (&) 330ml)
=]

St
c

(
2} (&) 330mi)
(

el ||1%]

2 (&) 330m)

Korean Liquor B[ ¥%iH
E£H0|& =3|%| 360ml)
2K = c6oml)

319 (257 (375ml)

3R @19 375ml)

Chinese Liquor 1 [E i
AZES (100ml)

HEHFELF (125ml)
HEH L (500ml)

rat
A
k=
U
_|
8
3

MH> Ok Of

Half Bottle Wine £I;f
7e|) SClEE AE| 2|5HA Red

Beverage Xk}

=2} (355ml)

AO|C}H @355ml)

=2 22} 355ml)

O 3g|9lE|] 25X} 300ml)

CASS
KLOUD
TSINGTAO
ALHAMBRA

SAPPORO

CHAMISUL
CHUM-CHURUM
HAWYO 25

HAWYO 41

LITTLE LANG

YAN TAI GU NIANG

YAN TAI GU NIANG

TIAN JIN KAO LIANG LIQUOR
CONFUCIUS FAMILY LIQUOR
CONFUCIUS FAMILY LIQUOR
SHUNPIN LANG

KINMEN KAOLIANG LIQUOR

CARE TINTO SOBRE LIAS

PEPSI
CIDER
ZERO PEPSI

KOMBUCHA

7] olm A= AA AlF el ek tha ol & = lEY T @ Al j o35t

6,000
7,000
7,000
8,000
9,000

5,500
5,500
25,000
55,000

10,000
15,000
48,000
15,000
16,000
48,000
30,000
88,000

20,000

3,000
3,000
3,000
4,000



Where We Are Now
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Kooy SMEH

PR EE:

. Dining ‘ Casual Dining

8

Outlets in
Seoul

4

Outlets

asiaone’
- PEOPLE'S
CHOICE,

Not
Best Chinese Restaurant

Overl4 outlets across
Major Cities in South Korea

A2| AL H0|= 2L
Crystal Jade Key Regional Award

stoond f -
cice ity \ @
o Sppmcici i

Best Eatery for
‘Good Service

<Michelin Guide Seoul '&=H A EZM-2017~2023>

<Michelin Guide Singapore - 2016>

<Michelin BIB Gourmand Award Hong Kong / Macau - 2010 ~ 2014>
<Reader’s Digest - Trusted Brands (Gold) Family Restaurant - 2009 ~ 2014>

<Best of the Best Culinary Awards - 2014>

<Singapore Prestige Brand (SPBA) - 2009 ~ 2010>
<Superbrands Singapore’s Choice - 2009 ~ 2013>

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A j ofj 25t

<ZAGAT 2010>



