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Authentic
Cantonese Cuisine
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Noi tiéng la mot trong nhiing nha hang Trung Hoa thugng hang,
Shang Palace c6 thuc don phong phii ctiing huong vi nguyén bdn,
nha hang luén ty hao khong truc tiép st dung bot ngot trong
qud trinh ché bién mon dn.

Well-known as one of the best Cantonese restaurants in town,
we are proud to serve a varied menu with authentic flavors
and no MSG added.

All prices are in VND and subject to
5% Service Charge & VAT
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Entrée/ M6n An Nhe

& W g 1S 3G

Marinated Duck Tongue
with Chinese Wine (12pcs)
Ludi Vit Udp Rugu Hoa Tiéu

EEZLEERAL

Fried Crab Meat & Cheese Rolls, Coated
with Sliced Almonds (3 rolls)

Cha Gio Thit Cua Cubén Phé Mai Chién,
Boc Hanh Nhan

CHE A

Deep-Fried Taro Puffs Stuffed

with Fresh Scallop (3pcs)

Banh Khoai Mén Tring Mudi Dén So Diép
Chién

Jbk 2R 1 BT FE R

Marinated Jelly Fish

with Beef Shank & Spicy Sauce
Sua Bién Meé Cay & Bap Bo Pha Lau

# I 48 % 7
Deep-Fried Prawn Wontons (5pcs)
Hoanh Thanh Tém Chién

iR R Tl R R e

Fried Chicken Leg Cartilage

with Preserved Beancurd Sauce & Salt
Sun Ga Rang Chao & Muéi Ot

(R
Century Egg Served with Pickle Ginger
Khai Vi Ging Chua & Tring Béc Thao

Deep-Fried Cod Cubes with Garlic
& Dried Chili
Ca Tuyét Téi Ot Chién Gion

oA e B2 B ARG 1%
Fried Turnip Cake with Salted Egg Yolk
Banh Cu Cai Hoang Kim

e F AN
Marinated Cucumber

with Spicy Sour Sauce

Gadi Dua Leo Tron Sét Chua Cay
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Bbq Appetizer/ Quay Nuong Khai Vi

W E B Bz 7L %G M Bt FL

Roasted Suckling Pig Roasted Pigeon

Heo Sda Quay B6 Cau Quay

MR KK e B B A

Roasted Peking Duck Shang Palace’s Roasted Pork Belly
Vit Quay Kiéu Béac Kinh Thit Quay Shang Palace
FHERE CRCE R

Roasted Duck Hong Kong Style Barbecued Honey Glazed Pork

Vit Quay Kiéu Hong Kong Xa Xiu Mat Ong

B wk = P

Barbecue Combination (3 selections)
Ba Mon Quay Nudng Khai Vi
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Bird’s Nest/ T6 Yén

8 AL BE T Ak EH K ¥ S H S
Braised Bird’s Nest Braised Bird’s Nest with Snow fungus
with Ham in Brown Sauce & Wolfberry in Superior Stock
T6 Yén Héng Xiu Sup Yén Tiém Canh Thugng Hang, Tuyét
Nhi & Ky Tu
S
Braised Bird’s Nest akEA LGRS
with Fresh Crab Meat Steamed Bird’s Nest with Egg White,
T6 Yén Sét Thit Cua Walnuts in Superior Stock
& Broccoli Purée
e &5 T iR Yén Hap Canh Thugng Hang Phi Thuy
Braised Bird’s Nest vai Long Trang Tring & Hat H6 Bao
in Whole Pumpkin
Sup Yén Bi Bé ZE Y M 55 o

Bird’s Nest & Chicken Congee
Chao T6 Yén Thit Ga
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Abalone - Dried Seafood/ Bao Ngu - Hai Vi

i 5L AR 2 BE N 1 il D RS A
Braised Australian “2 Heads” Abalone
with Goose Web

Bao Ngu Uc “Nhi Thu” S6t Chan Ngéng

o FEHT RN )\ B i

Braised “8 Heads” Australian Abalone

in Traditional Style

Bao Ngu Uc “8 Bau” H&m Sét Truyén Théng

ReRL- 3 WA R 3 R

Braised “8 Heads” Australian Abalone with
Black Garlic

Bao Ngu Uc “8 B4u” Om Tdi Pen

fifl 1 1 % 2

Braised Sea Cucumber Stuffed

with Shrimp Paste in Abalone Sauce

Hai Sam Thugng Hang Dén Bach Hoa Om
Sét Bao Ngu

AL 45 38 il =

Braised Sea Cucumber

with Goose Web & Black Mushroom
Hai Sadm, Chan Ngéng

Om Nam Bbéng C6

gt 5L A B il 2

Braised Fish Maw

with Sea Cucumber in Oyster Sauce
Bong Bong Ca Om Hai Sam

ik Mqe B 1+ H
Braised Fish Maw with Conpoy
Bong Bong Ca Om So Dbiép Khé

fif 31 H1 b 25 B8

Braised Goose Web

with Black Mushroom

Chan Ngéng Om Nam Béng C6
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Soup/ Sup

YR 45 b i T H UR A i 4% 5 Ak f i 58
Double-Boiled Black Chicken with Thick Soup of Fish Maw,
Conpoy & Sea Whelk ] Shredded Chicken & Black Mushroom
Ga Ac Tiém So Piép Khé & Thit Oc Bién Sup Bong Ca, Ga Sgi & Nadm Béng Cé
ik AL R VY Il i i R Bk 32
Double-Boiled Abalone Hot and Sour Seafood Soup
with Cordyceps Flower Soup Sup Hai San Tu Xuyén
Canh Bao Ngu Tiém Béng
Poéng Trung Thao A2HTHSE

Winter Melon Soup
A= 84171 with Asparagus & Dried Scallop

Double-Boiled Seafood Soup
in Whole Melon
Canh Ham Bat Buu Trai Bi

vl Wi R
Double-Boiled Sea Whelk

& Chicken in Supreme Broth
Canh Oc Bién Tiém Ga

Sup Bi, Mang Tay & So Diép Kho

MHBRNIES

Crab Meat Soup with Fish,

Egg Whites & Bamboo Pith

Sup Thit Cua, Ca Mu & Truc Sinh

2 H S OK 58
Sweet Corn & Chicken Soup
Sup Bap Thit Ga
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Seafood/ Mon Hai San

H = 431 E
Baked Cod Fish with Sake & Maggie Sauce
Ca Tuyét but Lo vai Sét Nhat

XO & & 38 4 ¥

Sautéed Foie Gras with Scallop

in XO Chili Sauce (12pcs)

Gan Ngéng Xao So Diép va Tuong XO

W0 3% 15 B B KR f 0
Deep-Fried Grouper Fillet with Sweet
& Sour Sauce in Singapore Style

Phi Lé Ca Chién

Sét Chua Ngot Kiéu Singapore

R 5% 0K i BR

Deep-Fried Prawn Coated with Wasabi
Mayonnaise Sauce (8pcs)

Toém Chién Sét Wasabi Mayonnaise

55 i = H kb i BR

Sautéed Prawns with Water Chestnuts

& Black Fungus (8pcs)

Tém Xao Cu Nang & Nam Méo Hong Kong

VY Jiti 7% il K % A

Fried Soft Shell Crab with Plum Sauce,
Butter & Salted Egg Yolk

Cua L6t Chién S6t Xi Mudi, Bo & Trung Mudi

a1 b i i &

Deep-Fried Seafood Rolls with Assorted
Fruits & Mayonnaise Sauce (3 rolls)

Cha Gio Hai San Trai Cay & Sét Mayonnaise

A 3 e R T BER A 1

Pan-Fried Scallop Stuffed with Shrimp
Paste, Served with Pumpkin Sauce
So Diép Bach Hoa Sét Bi Do
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Chicken/ Mon Thit Ga

8 55 F i 2
Baked Shredded Chicken with Salt
Ga but Lo vai Mudi

BB 8 i #E
Marinated Soya Chicken
Ga Xi Dau

2w #E

Roasted Chicken with Superior Soya Oil
Ga Quay Sét Nudc Tuong Dau Hanh

(Ga Ba Vuong)

w5 We 52 #
Shang Palace’s Crispy Chicken
Ga Quay Shang Palace

SEOK 4 e & K

Fried Crispy Chicken, Sautéed
with Egg Yolk & Corn Sauce

Ga Chién Gion Sét Bap Hoang Kim

#BRR B85 2% i A

Steamed Boneless Chicken Drumstick
Meat with Spicy Sauce & Vermicelli
Thit Bui Ga Rut Xuong Hap Tu Xuyén,
Lot Bun Tau

= R FE K

Sautéed Chicken with Cashew, Dried
Chili, Red Bell Pepper & Onion

Ga Xao Cung Buu

B B
Fried Chicken with Spicy Sauce
Ga Chién Sét Cay
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Pork/ Mon Thit Heo

H K 7K K¢ 7C i

Fried Marinated Pork Leg
in Chinese Herbs

Gio Heo Pha Lau Chién Gion

AL BE W B N

Stewed Pork Belly with
Soya Sauce & Chinese Wine
Thit Ba Roi H&m “Déng Ba”

AR HE B

Deep-Fried Spare Ribs
with Red Vinegar (4 pcs)
Sudn Kinh D6

B EES

Stewed Pork Chop

with BBQ Sauce

Suon Heo Ham Sét BBQ

SR T B N HE

Fried Spare Ribs with Pepper Sauce,
Served with Spicy Sauce

Suon Nudng Tiéu Pen Sét Mat Ong

M EXFHNIA

Stewed Pork Belly with Taro,
Served on Lotus Leaf

Ba Roi Khdu Khoai Mén Lot La Sen

& T 0

Sautéed Sweet & Sour Pork
with Fresh Mango

Thit Xao Chua Ngot

AECIRY A%

Sautéed Shredded Pork Meat
with Spicy Bean Sauce

Thit Heo Sgi Xao Sét Tuong Bau Ban
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Beef/ Mon Thit Bo

KEF N
Poached Sliced Beef
in Spicy Chili Sauce
Bo Tai Sét Cay

HEEDTH

Sautéed Beef with Ginger
& Spring Onion

Bo6 Xao Hanh Gung

BB 4l A4 0 B
Pan-Fried Beef Tenderloin Rolls
with Enoki Mushrooms

in Black Pepper Sauce (8 rolls)
Than Bo Cuén Nam Kim Cham
Sot Tiéu Pen

7 R4 A1 HE
Pan-Fried Veal Steak
Bit Tét Bé Chién

TEBRL A 10 R

Sautéed Beef Cubes
with Black Pepper Sauce
Bo Xao Tiéu ben

XOBamu 4N
Sautéed Sliced Beef

with XO Chili Sauce,
Served on Stone Plate

Bo Xao Tuong XO Vi ba

w4 N R
Sautéed Sliced Beef

with Assorted Mushrooms
Bo Xao Nam Cac Loai

W 52 X 4 bt

Fried Crispy Beef Brisket Rolls,
wrapped in Beancurd Skin (8 pcs)
Nam Bo Cudn Dau HaG Ky Chién Gion
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Casserole/ Mon Tay Cam

KL JE K wn F i F B8

Stewed Marble Goby Fish with Garlic
& Roasted Pork Belly Casserole

Ca Boéng Tugng Om Thit Quay Tay Cam

T 18 g 2 B 5t 1%

Stewed Pig’s Tendon

with Sea Cucumber & Garlic Casserole
Gan Heo, Hai Sam Tay Cam

XO 5 By &5 g Bk 42

Stewed Prawn and Vermicelli

with XO Chili Sauce Casserole (8pcs)
Mién Tém Tuong XO Tay Cam

58 LR R
Stewed Beef with Dang Gui Casserole
Bo Ham Buong Qui Tay Cam

b B A 1 B LRk R
Stewed Chicken with Mushroom
& Cordyceps Flower Casserole
Ga Om Nam béng Co6

& Béng Trung Thao Tay Cam

b 7K b A 5 R HE 1R
Stewed Pork Rib with Lotus Root
& Marinated Peanuts in

Chinese Herbal Sauce

Suon Heo Om Cu Sen

& Bau Phong Pha Lau Tay Cam

XA EEG IR

Stewed Fried-Beancurd Stuffed
with Fish Paste

& Mushrooms Casserole

Dau Hd Béng Qué Tay Cam

fa &R

Stewed Eggplant &
Minced Pork Casserole
Ca Tim Thijt Bam Tay Cam
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Beancurd/ Mon DPau Hu

T H K & 1R

Stewed Beancurd with Roasted Pork
& Conpoy Casserole

Dau Hu Om Thijt Quay

& So biép Nhat Tay Cam

5 ik O G
Stewed Beancurd with Seafood Casserole
Dau HaG Hai San Tay Cam

B AL AR O

Braised Beancurd Stuffed with Prawn
& Pork, Topped with Dried Scallop
Dau HG Bach Hoa Sét So Piép Kho

|l e s

Steamed Beancurd with Prawn,
Scallop, Crab Meat & Diced Chicken
Dau Hu Quynh Son

ABEREHRGH

Braised Homemade Beancurd

with Minced Pork & Mushrooms

Pau Hu Thit Bam & Ndm Om Héng Xiu

Jok 5 i O RS

Spicy Mapo Tofu with Minced Pork
& Diced Black Mushrooms

Dau HG “Mapo”

W OK T R
Fried Beancurd with Dried Shrimp Sauce
Dau HaG Chién Sét Tuong Tém Kho

ALK B

Stewed Beancurd

with Mushroom & Oyster Sauce
Dau HaG Hoéng Xiu
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Vegetarian Cuisine/ Mon Chay

WX PEE
Stewed Assorted Mushrooms & Sea Moss
Nam Thdp Cam Ham Toc Tién

F i b 9% 3¢

Sautéed Assorted Diced Vegetables
with Butter Sauce

Rau Thdp Cam Thai Luu Xao Ndm & Bo

WK EH

Sautéed Lotus Roots with Asparagus,
Brown Fungus & Pine Nuts

Cu Sen Xao Nam Nhi, Mang Tay

& Hat Théng

5 B &

Deep-Fried Beancurd Skin Served

with Oyster Sauce

Dau Hd Ky Chién Gion St Dau Hao Chay

b AT o By 42 R 1R
Stewed Assorted Mushrooms
with Vermicelli Casserole

N&m Thap Cam, Mién Chay Tay Cam
o B 2= HE B

Sautéed Sweet and Sour Dough Fritter
with Fresh Mango
Sudn Xao Chua Ngot Chay

18R T e
Crispy-Fried Beancurd served
with Lemon Sauce

Dau Hd Chién Gion Sét Chanh

o 1)

Vegetarian Soup in Whole Melon
Canh Trai Bi Chay

Y )1 & % 32
Hot and Sour Mushroom Soup
Sup Chua Cay Tur Xuyén

AL H A 138

Thick Soup of Bamboo Pith,
Snow Fungus & Mushrooms
Sup Truc Sinh, Tuyét Nhi & Nam
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Vegetables/ Mon Rau Cai

XO % ¥ 37
Stir-Fried Kai-Lan with XO Chili Sauce
Cai R6 Xao Tuong XO

il T P\ IRF b

Stir-Fried Seasonal Vegetables
with Abalone Sauce

Rau Mua Xao Sét Bao Ngu

w5 KR 4 k) 5% A

Sautéed Asparagus

with Shimeji Mushroom & Garlic
Mang Tay Xao Nam Linh Chi & Tdi

B e

Poached Amaranthus Vegetable

with Three Kinds of Egg in Superior Stock
Rau Dén Tram Kim Ngan

k5 BT i R

Poached Hong Kong Vegetable with
Beancurd Skin in Superior Stock

Cai Ngot Héng Kéng Tram Canh Thugng
Hang

W H 2R A e N, B R AR
Steamed Green Bok Choy & Luffa Stuffed
with Shrimp Paste in Superior Soya Sauce
Cai Thia, Mudp Huong Bach Hoa Hap Béng
Trung Thao & Toi

WK B R A 0 ok R

Stir-Fried Spinach with Egg

& Dried Shrimp Sauce

Bo X6i Xao Trung & Tuong Tom Khé

T Y Z=

Sautéed Long Beans with Minced Pork
in “Szechuan” Style

Pau Co-ve Xao Thit Bam Kiéu Tur Xuyén

W 5 b e 3R

Stir-Fried Morning Glory

with Shrimp Paste Sauce

Rau Mudng Xao Mam Rudéc Héng Kéng
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Noodles/ Bun / Mi / Hu Tiu

i i A7 i
Braised Crispy Noodles with Seafood
Mi Xao Gion Hai San

GO B 7 A
Steamed “Mian Xian” Noodles
with Fish Fillet & Egg White

in Chinese Wine

Mi Chi & Phi Lé Ca Hap Long Trang
Trung voi Rugu Hoa Tiéu

LR A S
Fried Rice Noodles Singapore Style
Bun Gao Xao Singapore

AT BE O
Braised E-Fu Noodles with Crab Meat
Mi E-Fu Xao Thit Cua

LA R S RTIR
Wok-Fried Flat Rice Noodles with Beef
Hu Tiu Xao Bo

XO & A w5 b %%
Wok-Fried Minced Pork

& Vermicelli with XO Chili Sauce
Mién Xao Thit Bam & Tuong XO

SEHLIA R D S A& i

Wok-Fried Udon Noodles with
Shredded Pork in Black Pepper Sauce
Mi O Béng Xao Thit Sgi Sét Tiéu Pen

s i 52 kD i

Wok-fried Noodles

in Superior Soya Sauce

Mi Xao Xi Dau Thugng Hang




i

Rice/ Mon Com

I B 8 11 Bl

Clay Pot Rice with Cured Meat
& Chinese Sausage

Com Lap Vj Tay Cam

fifa 71 ff % 7 Bl

Fried Rice with Prawn &

Diced Chicken Wrapped

in Lotus Leaf

Com Chién Tém, Ga Goi La Sen

X 1t i 5 X B

Fried Rice with Seafood &
Spinach Purée

Com Chién Hai San Phi Thuy

WS K0 BR

Fried Rice with Scallop &
Shredded Conpoy

Com Chién So Diép Kim Ngan

w5 B AL R

Fried Rice with Crab Meat

& Salted Egg Yolk

Com Chién Thijt Cua Hoang Kim

B 5% B X BER B

Fried Rice with Honey Glazed Pork
& Truffle Sauce

Com Chién Xa Xiu

& Tuong Nam Hac Tung Tir

w2 FR kD BR
Fried Rice with Minced Beef & Garlic
Com Chién Thit Bo Bam & Toi

Jilk f8 i RL kD BR

Fried Rice with Salted Fish
& Diced Chicken

Com Chién Ga Ca Man




LD G ) (o
AT s

Dessert/ Trang Miéng

BB RE o Bk v oK 2
(] % BE 0k B, 35 1) Sweetened Cream of Walnuts & Sago
Doubled-Boiled Superior Bird’s Nest Ché Hat H6 Pao
(Choice: Rock Sugar, or Aimond Cream)
T6 Yén Tiém (Chon: Budng Phén, - WAL A
hoac Kem Hanh Nhan) Chilled Mango Pudding

Pudding Xoai
AL 3 T3 0 R RR R
Double-Boiled Hashima AN
with Red Dates & Lotus Seed Sweetened Cream of Lotus Seeds,
in Whole Coconut Water Chestnuts & Red Dates
Tuyét Gigp Hat Sen Tiém Tao Do Chée Hat Sen Cu Nang & Tao D6
Trong Trai Dua

B G
¥ ke H 2 5 RS Sweetened Ginger Soup with
Chilled Cream of Mango Black Sesame Glutinous Rice Balls
& Vanilla Ice-Cream Ché Tréi Nudc Meé Pen
Kem Xoai (Duong Chi Kim LJ)

B R % B

Chilled Herbal Jelly Served
with Chrysanthemum Honey
Qui Linh Cao
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Shang
Palace

Authentic
Cantonese Cuisine

SHANG PALACE RESTAURANT
1st Floor, 17-19-21 Ly Tu Trong St., Dist. 1, HCMC, Vietnam
T: (84 28) 3823 2221 - (84 28) 3822 6111 Ext: 164
E: reservation@shangpalace.com.vn

shangpalace.com.vn



