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I SN (N

Steamed / Mon Hap

w2 0 W A2 (4 hE)

Steamed Prawn Dumplings (4pcs)
Ha Cao Tom Thuy Tinh

75,000

B 7 AR B 4R

Steamed Pork Dumplings with Crab
Roe (4pcs)

Xiu Mai Gach Cua

70,000

R R Y 1

Steamed Seafood Dumplings,
topped with Szechuan Sauce (3pcs)
Banh Xép Hai San Tu Xuyén
70,000

Ao bR (R
Steamed Vegetarian Jade
Dumpling (3pcs)

Cao Chay Thugng Hang
45,000

fieE B 93 SR AR

Steamed Seafood and Spinach
Dumpling (3pcs)

Cao Hai San B¢6 Xoi

85,000

7 2 E ¥ 8 (B D)

Seafood Dumplings with Bamboo
Pith Soup (Per person)

Stp Banh Xép Hai San

70,000

e S 7 1 B

Steamed Seafood and Scallop
Dumplings (3pcs)

Cao Hai San So Diép

85,000
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/)N #E A

Shanghainese Pork Dumplings (3pcs)
Banh Bao Thugng Hai

55,000

T XRE

Steamed Glazed BBQ Pork Buns (3pcs)
Banh Bao X4 Xiu

60,000

R A AL aE Al

Steamed Chicken and Mushroom Buns
(3pcs)

Banh Bao Ga, Nim

55,000

W & 3 7 A

Steamed Custard Buns (3pcs)
Banh Bao Triing Stia

45,000

AR 5 88 1

Steamed Beef Honeycomb with Chu
Hou Sauce

T6 Ong Bo Hap Tuong Chu Hou
90,000

BEF R

Steamed Beef Tripe with Ginger and
Spring Onion

La Xach Hap Hanh Giling

90,000
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W% 3H i 1T

Steamed Beancurd Skin Rolls with
Prawns in Oyster Sauce (3pcs)

Dau Ha Ky Cu6n Tom St Dau Hao
75,000

5 a3

Steamed Spareribs in Black Bean Sauce
Suon Heo Hap Tau Xi

55,000

5% Bz JBLTC

Steamed Chicken Feet in Black
Bean Sauce

Chéan Ga Hép Tau Xi

55,000

fif &% ¥ Tk %k

Steamed Glutinous Rice with Chicken
wrapped in Lotus Leaf (2pcs)

Xo6i Nép Ga La Sen

55,000
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19.

20.
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95 3 1%
Steamed Pork with Vegetables, wrapped
in Tientsin Cabbage (2 rolls)

Thit Cu6n Cai Thao Hap Dau Hao
55,000

e MG 3 o A

Home-made Shrimp Rice Rolls
Banh Cu6n Tom

85,000

WX EE Y

Home-made Glazed BBQ Pork
Rice Rolls

Bénh Cudn X4 Xiu

85,000

K775 o B

Home-made Vegetarian Rice Rolls
“Country Style”

Banh Cu6n Chay Bong Qué
55,000
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Deep-fried / Baked * Mon Chién / Nuéng

fiee W S B
Deep-fried Beancurd Skin Rolls with
Prawns (3pcs)

Pé4u Ha Ki Cuén Tom Chién

75,000

23. XO Kb 5 Kk
Stir-fried Turnip Cakes with XO
Chili Sauce
Banh Cu Cai Xao Tuong XO
75,000

24. ZEMEEGH
Deep-fried Prawn Cheese Rolls (3pcs)
Cha Gio Tom Pho Mai
75,000

25. R BB
Oven Baked Glazed BBQ Pork
Pastries (3pcs)
Banh Xo6p Xa Xiu but Lo
75,000

26. MUK HU By
Pan-fried Dried Shrimp Rice Rolls
Banh Cuén Chién S6t Tom Kho
75,000

27. A FIE A
Pan-fried Pork Buns (3pcs)
Banh Bao Thit Chién
75,000
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9 7500 W £
Deep-fried Chicken Curry
Dumpling (3pcs)

Banh Xép Ca Ri Ga

75,000

31.

7 ORI 3E KRR

Pan-fried Chives and Prawn
Dumplings (3pcs)

Banh He Tom Chién

55,000

34.

HWZHR
Deep-fried Sesame and
Peanut Paste Balls (3pcs)
Banh Cam Mg, Dau Phong
Chién

45,000

29.

Je F R K A
Deep-fried Pork & Dried
Shrimp Glutinous Rice
Dumplings (3pcs)

Banh Xép Thit Chién Gion
55,000

32.

A A2 A Ak

Pan-fried Turnip Cakes (3pcs)
Banh Cu Cai Chién

45,000

35.

JiE Bz K {1

Crispy fried Milk Rolls

(3 rolls)

Stia Tuoi CuonChién Gion
45,000

30.

7 WA
Deep-fried Crab Taro Puff
(3pcs)

Banh Khoai Mo6n Thit Cua
55,000

33.

R B2 B2 1T (3 1)
Oven-baked Egg Tarts (3pcs)
Banh Tring Nuéng

45,000

36.

SV EESE

Fried Crispy Banana & Red
Bean Paste Roll (3 rolls)
Banh Chudi Cu6n Dau Do
Chién Gion

45,000
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Lunch Suggestion / Bép Giéi Thiéu

37. A1 R MR A
Fried Shrimp Paste Ball, Served with
Fruits & Mayonnaise Sauce (6pcs)
Tom Vién, Trai Cay S6t Mayonnaise
200,000

PR e RE T B K iR IS B i B B 7K 16 A2 B A
Fried Crispy Spicy =~ Marinated Duck Marinated Pork Leg  Marinated Pork
Chicken Fillet, Gizzard and Jelly and Jelly Fish Tendon and Peanuts in
Served with Hot &  Fish in Chinese Gio Heo Stia Bién Chinese Herbal Sauce
Sour Sauce Herbal Sauce 100,000 Pha Lau Gan Heo &
Phi Lé Ga Cay Chién Stia Bién, Mé Vit Dédu Phong

Gion, So6t Chua Cay  Phd Lau 100,000

150,000 150,000

M 5 H 2 RR B 7K B AT UK 3 B N G
Deep-fried Beancurd Chilled marinated =~ Marinated Suckling  Cold Pork Belly wrapped
with Salted Egg Yolk Chicken Claw in Pig Trotter in Chinese with Cucumber &

béau Hi Hoang Kim  Vinegar and Chinese Herbal Sauce Onion, Served with
75,000 Herbs Gio Heo Stita Pha Lau Peanut Sauce
Chin Ga Bach Van 75,000 Thit Cuén Hanh Tay va
75,000 So6t bau Phong

75,000
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Congee / Chdo

AR B IROR
Grouper Fillet Congee
Chéo Ca

130,000

xd} .
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He AL WL E ﬁﬂvél% R B2 8 A3

Dried Scallop Congee Canadian Oyster and Beef Congee Century Egg and
Chao Trang So Diép  Fish Maw Congee Chdo Thit Bo Lean Meat Congee
Kho Chdo Hao, Béng Ca 130,000 Chao Bac Théo &
75,000 130,000 Thit Heo

75,000

=

Noodle/ Mi

51. -~
A i A 455 Al

Dried Noodle with Minced Pork, Chinese
Sausage & Mushroom

Mi Trén Thit Baim,Lap Xudng va Ndm Pong C6 (Kho)
100,000

BT MeWmE 0 UBEGME 1] 4 3

(2 %5 1 ) Noodle Soup with (52 5 1 ) “Dan Dan Noodle”
Beef Brisket Noodle Roasted Duck Glazed BBQ Pork Szechuan Style
(Dry / Soup) Mi Vit Quay with Wonton Noodle Mi Tron “Dan Dan”
Mi Bo Kho 150,000 (Dry / Soup) Kiéu Tt Xuyén
(Kho / Nudce) Mi Hoanh Thanh Xa 75,000

150,000 Xiu (Kho / Nuéc)

170,000
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60.

Dessert / Trdng Miéng

P B H # 5EE

Chilled Mango Puree with
Ice-Cream

Che Xoai Trdi Cay va Kem Vanila
90,000

b 4 925 7

Chilled Herbal Jelly Served with
Chrysanthemum Honey

Qui Linh Cao

90,000

R H B e 475

Steamed Whole Coconut with
Milk and Egg Whites

Dtia Tiém Stia Tuoi

90,000

EiE R

Glutinous Sesame Rice Balls in
Ginger Syrup

Che Troéi NuGec Me DBen

70,000

BHItEE®

Home-made Sweetened Beancurd
with Ginger Syrup

Ché Dau Ha

70,000



All prices are in VND and subject to
5% Service Charge & 10% VAT



Authentic Cantonese Cuisine

SHANG PALACE RESTAURANT
1*tFloor, 17-19-21 Ly Tu Trong St., Dist. 1, HCMC, Vietnam
Tel: (84 28) 3823 2221 - (84 28) 3822 6111 Ext: 164
Fax: (84 28) 38226116
Email: reservation@shangpalace.com.vn



