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DIM SUM SOCIAL LUNCH MENU
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DIM SUM SOCIAL LUNCH MENU

STEAMED DIM SUM SELECTION & 5

R TR
“Vine Pepper Har Gau” Prawn Dumpling (SF)

“Siew Mai” Chicken Dumpling with Shrimp (SF)

VR R AR
Squid Ink with Scallop and Shrimp Dumpling (SF) C
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“Xiao Long Bao” Shanghainese Chicken Dumpling
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Potato Bun with Curried Beef
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Lamb Dumpling

Vegetable Glutinous Rice Roll (V) —
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Vegetable Dumpling (V)
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Hungzhounese Chicken Puff
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Deep-fried Shrimp Spring Roll (SF)

Pan-fried Vegetable Bun (V)
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Deep-fried Vegetable Spring Roll with Truffle Oil (V)
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Pak Choy Broth with Minced Chicken
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Classic Hot and Sour Soup with Vegetables (V)
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Vegetable Fried Rice (V) w&
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Stir-fried Egg Noodles with Shrimp and Seasonal Vegetable (SF) i QN
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Shang Palace Fresh Lychee with Lychee sorbet (N) 4&'@%
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Seasonal Fruits
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