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Deeply inspired by the 1930’s Shanghai,

Palais de Chine reflects the modernistic glamour of Chinoiserie through
a lavish, yet stylish atmosphere.

Discard all expectations you are in for a culinary experience

of enthralling flavors to be engraved in the lasting memory.



FOR YOUR INFORMATION
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Please inform us of any food allergies or dietary restrictions prior

rlo

to placing your order.
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Today’s appetizer & dim sum menus are served within a la carte menu.
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YUMCHA 100,000

Kot S BN He 234 HE K] R SRE

7

TEA NS
Jasmine
APPETIZER SFHtAA ZEHR QL Sttt

Jellyfish with Chili Bean Sauce, preserved duck eggs
SIMBER, MIEER

DIM SUM g3 E=Z 40}0|
Black Truffle, Quail Egg, Pork Siuv Mai
HARNENREEE

28 LAY st
Crab Meat with Flying Fish Roe, King Prawn Har Gow
ERARAITERE

AEX
Traditional Pork Shanghainese Soup Dumpling
R PY/VEE B

E2E spte
Truffle Har Gow
ENREKRIEERE

2 sirto| g
Turnip Cake, Kadaif Roll
RERRFZEEHE



MAIN

3Z5H1

NOODLE OR RICE

33 5H1

DESSERT

11:30AM - 1:30PM

1++ ot Eeg

Deep-Fried 1++Hanwoo Beef Striploin

R VEEERY

Blsotel 225 HAM
Deep-fried King Prawns, Chinese Rice Wine,
Vinegar, Chili

E AR

FEAHE

Wok Fried Chicken with Dried Chili, Peanut, Celery
R 25

2als M
Noodles with Assorted Seafood and Black Soybean Sauce

e o HE

Spicy Noodle Soup with Assorted Seafood and Vegetables
BRI EE

o = o
gxias 2S5 Y 53Y

Crab Meat Fried Rice with Flying Fish Roe
RERREBIFIER

2=9| LXME
Special Dessert of The Day
SHE#ES



SIGNATURE LUNCH 120,000

Y= M OHE AIOUA Hm2 740 8 8X 22
APPETIZER FutaA SESM

Qus, MEHLDY
Soy Sauce Marinated Beef Shank with
Fresh Seasonal Vegetable

RAEEFRA

2|X| EOLE
Pickled Cherry Tomato with Sweet Lychee Sauce

HicHENE R

SOup A olx s
Crab & Shark's Fin Soup
RERRPE

MAIN ZEotel A5F AL
Deep-fried King Prawn, Chinese Rice Wine, Vinegar,
Chili
BRI
L7 SO
Braised Pork Belly with Whiskey
Bt ZRKRA



NOODLE OR RICE

355 H1

DESSERT

11:30AM - 1:30PM

gale o wEH
Noodles with Assorted Seafood and Black Soybean
Sauce

B EREER

= A R
Spicy Noodle Soup with Assorted Seafood and
Vegetables

wEYEE

dxlge Zs0l AL Bey
Crab Meat Fried Rice with Flying Fish Roe
RERREIFIVER

RES CINE
Special Dessert of The Day
S Bi#m



CHEF'S RECOMENDATION 170,000
LUNCH

HME AMEZ 20 Bo[Hl N AHH BX| 2A

APPETIZER Hg #xt OtRIE EF2E
Seared Scallop Tartlet with Avocado Cream

BEREFFhRE

oo X0k 2
Deodeok with Sesame Nut Doenjang
TEBZRAE

SOUP S0 gre 4z
Clear Chicken Broth with Yuba Pouch Filled
with Seafood and Mushrooms

ERTEL& S

MAIN X.0 32 AlZX| eHix] =
Grilled Oyster with XO Creamed Spinach
XOfhiR R IFE

grets g2 FEE 22 S22 oty A 0|2

Tenderloin with Hallabong Carrot Purée
and Mongolian Sauce

BEHARER ERGEFENTH



11:30AM - 1:30PM

NOODLE OR RICE EBZ ATV 8224
2E ZEH) Truffle Beef Fried Rice

BMBEFTRMYER

s A gl
Soy Broth Noodles with Abalone,
Cuttlefish and Sea Cucumber

R = MEChSE

DESSERT dEA M| S ZSQl atxt2] MEl
Raspberry Sherbet with Apple Jelly and Seasonal Fruits
A FERR R B E S
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OURMET DINNER 150,000

= el et ool k2|2 p4E oY 2

e

APPETIZER FetaA B
Jellyfish with Chili Bean Sauce
EBER

ouEs, MEHLDY
Soy Sauce-Marinated Beef Shank
with Fresh Seasonal Vegetables

AEETRA

DIM SUM AH AET
Szechuan-Style Pork Soup Dumpling with Spicy Sauce

RIINESR

5tk
King Prawn Har Gow

KRIRERE

EE ZF OfX WXt
Truffle Vegetable Dumpling

24 sirto|z g
Turnip Cake, Kadaif Roll
RERRFZEEHE

SOup ojgol =8X dig ==
Maesaengi Seafood Soup with Crispy Rice
BEEEHBES



MAIN

NOODLE OR RICE

33 5H1

DESSERT

5:30PM - 8PM

ofgt 51 Me

Crispy Shrimp & Shiitake with Yu-Xiang Essence
BETHBRRE

E3E Sht=

Braised Pork Belly with Black Truffle
BMBERRA

o o wyH
Noodles with Assorted Seafood and Black Soybean
Sauce

Tl M wE
Spicy Noodle Soup with Assorted Seafood and

Vegetables
BEEE

SHYE BE0I AN By
Crab Meat Fried Rice with Flying Fish Roe
RERREIFIVER

RE° LNE
Special Dessert of The Day
S Bl



CHEF'S RECOMENDATION 200,000
DINNER

HME AM=ZZ 2bgot o[ Mol M AHE C|H 2

APPETIZER AE EX} Ot IE EFEE
Seared Scallop Tartlet with Avocado Cream

BRSFFhRE

ol ROk 2
Deodeok with Sesame Nut Doenjang
TEBZHRAE

SOUP sx0jU ge 4n
Clear Chicken Broth with Yuba Pouch Filled
with Seafood and Mushrooms

BRBEESR

MAIN X.0 28 AlSAl i =
Grilled Oyster with XO Creamed Spinach
XOWihE R IB

22| Amo|Al SF570]
Wok-Seared Tilefish with Chili Oil and Fish Soy
B RAREERNE

state 22 H2E 22 8329 oty Asj0|2

S O =2 =2 o= [ = |
Tenderloin with Hallabong Carrot Purée
and Mongolian Sauce

BESAEE R BREEFENTH



5:30PM - 8PM

NOODLE OR RICE EYZE 407 £3%

2= = el Truffle Beef Fried Rice
ERBGAY

a2 A g
Soy Broth Noodles with Abalone,
Cuttlefish and Sea Cucumber

B = MECHISE

DESSERT dEAt M| S ZSQl atxt2] M8l
Raspberry Sherbet with Apple Jelly and Seasonal Fruits
HHCFERR R E S



WELCOME
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Deeply inspired by the 1930's Shanghai,
Palais de Chine reflects the modernistic glamour of Chinoiserie through a lavish, yet stylish atmosphere.

Discard all expectations- you are in for a culinary experience of enthralling flavors to be engraved in the

lasting memory.



FOR YOUR INFORMATION
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Please inform us of any food allergies or intolerance prior to placing your order.

All prices are inclusive of 10% tax.

ZYE M I e S 29 A, Y Hwes ©F s LAl M ®MSELICH

Today's cold salad & dim sum menus are served within a la carte menu.

O Z2|=4 A|JUM M5 Palais de Chine Signature menu
V MAIFOXIE 9Pt Hl& Vegetarian menu
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PALAIS DE GOLD

ctete AT EX AL Z 2tdet 2= dollw
-Hued

New Creation by Our Head Creation

Crispy Prawns, Golden Mango Cream Sauce 53,000

El, SRSk HiASE MREY K-




PALAIS DE GOLD

BEo EX ALZ et = Ml

=
Golden-Hued New Creation by Our Head Creation

SeAn| X|= RET| Mo Z L HiMES
Crispy Fried Chicken, Soy-Vinegar Sauce, Grana Padano, Garlic Cream Cheese 45,000
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MM FIZ APPETIZER

P}

(P}

QEES, HMH kA PA BEEFHA
Soy Sauce Marinated Beef Shank with Fresh Seasonal Vegetable
227|(0]=4)

OfsAA MAA MR FEAR
Sliced Pork with Garlic Sauce

X 27| (HA[Z 4

APEA H0| HA Ok
Szechuan Style Cold Chicken

ZSA Oz S 7| WA SiEays
Cantonese Style Cut Yellow Chicken with Leek & Ginger Sauce

ME0| HAS Z2EQ simt2| HAY mEREEHSHE

Marinated Jellyfish & Cucumber, Fresh Wood Ear Mushrooms, "Zhenjiang Vinegar"

MPA =2 UKl GREREE
Szechuan Style Cold Tofu
SR(Z2A

O|Ch Al mERE
Century Egg with Szechuan Spices & Chili

APM A S E|ALl S mIIEEFA
Szechuan-Style Crispy Air Dried Beef

25,000

24,000

22,000

22,000

22,000

20,000

20,000

20,000
(8pcs)



kX gkEE SIDE DISH

(P

O &4 Q0| M2{E FEFHFM
Cucumber Salad with Garlic Sauce

s BHE ERVH

Seasoned Coriander Salad

Ofe} 2 doms
Spicy Peanuts

9,000

9,000

5,000

437113ddV






824 =0 DIM SUM

4! Lunch 11:30AM - 2:30PM

CHEUNG FUN

3 M EH KR EBHS
Prawn & Red Rice Crispy Cheung Fun

X[ RI|(FLHLL), H(Z L)

XY S 3220 M HH BEEREBRER
Super Sweet Corn & Prawn Cheung Fun
X 27| (FLH L)

DEHA BH +REERY
Assorted Mushrooms Cheung Fun

STEAMED

UK} 3 E £ 8 WX XBBHER
Assorted Seafoods, Egg White Dumpling
HIte[H|(E=4)

3 LRI 57t ERRRITER
Crab Meat with Flying Fish Roe, King Prawn Har Gow
X 2I7[(FL L), A7telH(Z=4)

S EXE ADIO| R BN ENEEES
Black Truffle, Quail Egg, Pork Siu Mai
SR 7| (SLH A

A2t X} BEEAIBAEK
Chicken's Comb Dumpling
M (), 2ote|H|(F2A)

26,000 (6pcs)

26,000 (6pcs)

24,000 (6pcs)

23,000 (3pcs)
7,600 per piece

23,000 (2pcs)
11,500 per piece

21,000 (3pcs)
7,000 per piece

21,000 (3pcs)
7,000 per piece

437113ddV



0 7R kRERE
King Prawn Har Gow
EHX| 27| (ZLHAL)

EYE I & O ulX} BmMERE
Truffle Vegetable Dumpling

AE FREER/NED
Traditional Pork Shanghainese Soup Dumpling
B X| 7| (LA

MH AEX m)IESR
Szechuan Style Spicy Sauce Soup Pork Dumpling
X 27| (LA L)

PAN FRIED
0T FdER RN
Fried Dumpling with Leek, Pork
X 27| (LA L)

QO X.0AA BHIIQ X.OEREE
Turnip Cake with X.0 Sauce
XD 7|(HA| B ), X.OAA(H Jt2[H: S, HiFS4t)

FRIED
Q0 HEAEaR
Chinese Shrimp Toast & Seasonal Vegetable Salad

5422 M8 £ tRBHHAES
Shredded Peking Duck, Abalone Spring Roll
QE|DI|(FLAH), H=(ILHA)

21,000 (4pcs)
5,200 per piece

21,000 (3pcs)
7,000 per piece

20,000 (4pcs)
5,000 per piece

20,000 (3pcs)
6,600 per piece

21,000 (3pcs)
7,000 per piece

20,000 (3pcs)
6,600 per piece

28,000 (4pcs)
7,000 per piece

23,000 (6pcs)



Q@ 54 JICI0|DE #akkEEmmns
Turnip Cake, Kadaif Roll
EfX| 07| (HA| DA

BOILED
AL AL WXL =N F
Poached Pork Dumpling, Black Vinegar & Spicy Sauce
=HX| 2 7] (FLH L)

BAKED
S22 217| HO|AER| RMAFHIER
Black Pepper Beef Puff
A17|(0]=4

QO X} AHr HIR HEMBRRES
Matcha BBQ Pork Bun
X[ DT[ (AT QI

SPECIAL
0O Z|XEZ| Y ZiEmR
Lychee Tree Dim Sum

0 230 Y 5nesi
Gold Fish Dim Sum

21,000 (3pcs)
7,000 per piece

21,000 (5pcs)
4,200 per piece

21,000 (3pcs)
7,000 per piece

21,000 (3pcs)
7,000 per piece

45,000 (6pcs)

28,000 (3pcs)

437113ddV
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X4 Dinner 5:30PM - 9:30PM

STEAMED

(P}

5712 kamss
King Prawn Har Gow
WX 27| (FLh i)

E2l EXE ADIO| HAENENLE/EE
Black Truffle, Quail Egg, Pork Siu Mai
Ef X 27| (ZLHAH)

AR RLRERES
Traditional Pork Shanghainese Soup Dumplings
X[ 7|(FL A

MH AEX m)INESR
Szechuan Style Spicy Sauce Soup Pork Dumplings
B X 7| (=LA

I XY 51712 BRRAITER
Crab Meat with Flying Fish Roe, King Prawn Har Gow
K| 7| (LA

FRIED
O HHEANEER

Chinese Shrimp Toast & Seasonal Vegetable Salad

21,000 (4pcs)
5,200 per piece

21,000 (3pcs)
7,000 per piece

20,000 (4pcs)
5,000 per piece

20,000 (3pcs)
6,600 per piece

23,000 (2pcs)
11,500 per piece

28,000 (4pcs)
7,000 per piece



BOILED

AMA DR R)IBF
Poached Pork Dumpling, Black Vinegar & Spicy Sauce
X 7| (FLH &

SPECIAL

(P

2| X|E2| HH Hikg
Lychee Tree Dim Sum

=280 M 5ELAR
Gold Fish Dim Sum

21,000 (5pcs)
4,200 per piece

45,000 (6pcs)

28,000 (3pcs)

43Z113ddV



£I ;8% SOUP 1912 / per person

0

2 HHE ST XERSHDE 130,000
"Buddha Jumps Over The Wall" with Bird's Nest
AZL2|H| (B2 M), H2(RUIA), AD7|(SFA), 4 (XTI, DI ZLHA, SIS 2

AAS0| Z O nEMESR 28,000
Pine Mushroom, Bamboo Mushroom Soup

S (HRI D7, H 7] 2LHA)

SHALS ABHE! iemEmss 25,000
Hot & Sour Soup with Assorted Seafood

F2(2:=UN), S(=XI27], S0 L

AN S44 $IT BREKS 23,000
Crab & Corn Soup
S (HX| 17|, S0 72 LHAL



-_|-|-0| *%*% BBQ Advance Reservation

(P}

ALK BHE| bmA RS

Signature Peking Duck

Qa1 7|(RLyA

53282 FE Al ME JH5S HiLIC

ohop2|e Ao 20w =7t 7hsotH, 533 fld2 55 M8 7t

The following menus are available after the Peking Duck.

However, possible selections are up to 2 menus per Peking Duck.

Stir-fried and Deep-fried dishes cannot be selected together.

+ Xt Kt HA QE| S S RAREEL IR
Stir-fried Tea Tree Mushroom, Sliced Peking Duck
Q2| 17| (ZLHAh)

+ 32[A0| Zel Q2|4 § mEEHIEBA
Deep-Fried Peking Duck with Paprika Garlic Seasoning
Q2| 17| (ZLHAH

+ 5422 32 OffE BERAKS
Diced Peking Duck, Onion, Mushroom, Cabbage Soup
Qa| 7| (2LhAh)

+ Opy 7}

2 AA O|H|2|2 Kty BATERBEMITRERE
Barbecue Pluma Iberico Pork, Honey Sauce
XD I[ (AT QI

HRAroh & A& 10| MeRziamafF
Crispy Roasted Pork Belly
X 27| (HA| 2 L)

160,000

25,000

25,000
(10pcs)

20,000

5,000

(8pcs)

65,000

50,000

NIVIN



glEotel 2835 e M2

King Prawns, Chinese Red Wine, Vinegar, Chilli

53,000



of

P

&= BEY SEAFOOD

o, ME 2 AA B3 aikssing
Wok Fried Dried Sea Cucumber, Sliced Abalone with Leek & Oyster Sauce
HME (L)

SN dgAA & 22 W 2EFRRELHA
Steamed Live Rockfish with Sambal Sauce

CEMESTELTEN Py

UTLA & 28 W FRREEHR
Steamed Live Rockfish with Soy Sauce

CEMESTELTEN Py

Siah, ME ANM MILE 2@
Stir-fried Assorted Seafood, Vegetable with Bean Paste, Oyster Sauce
B (2L

MM SHE FEXE SaERBES
Scorched Rice Crust Soup with Assorted Seafood, Rockfish

S (X1 7], S0 UA), ER(Z:UA), (XL E2 2l

X.0AA OALIEIHA ME X.OEHEkE
Wok Fried Sliced fresh Abalone, Mixed Mushrooms, Asparagus, X.0 Sauce

X.02A (A Jt2[H R, e E3234), BE(FL)

HofjAl OrsAA A3 BEAELRE
Shanghai-Style Deep-Fried Soft-Shell Crab, Golden Garlic, Chili, 'Bi-Feng Tang'

140,000

130,000

120,000

120,000

90,000

75,000

70,000

NIVIA



oiitE BEY SEAFOOD

(P}

BlELt ASF HE| MR EikmER
King Prawns, Chinese Red Wine, Vinegar, Chilli

2 oI MR FERREBRE
King Prawns, Black pepper, Garlic, Soy Sauce

S T BERER
Smoked Black Cod

53,000

50,000

50,000



B AEH Z24F LIVE LOBSTER

e

HIIEEA 2| & HIGHIIY & H 2XMHEREES & £F/)\EHE
Singapore-Style Live Lobster Chili Sauce & Mantou

Yol A OsAA 2 HISHLRY #E ke
Shanghai-Style Deep Fried Live Lobster, Golden Garlic, Chili

HE| Z2AA 2 HISHIR & H EhmasERg & ©5/\8H
Baked Live Lobster Fillet, Butter & Mantou

St HIGH LR OfOH R 5 getRae RS S
Live Lobster "Ma Po Tofu"

SH(Z:2UA)

HIEEA SO AA 2 HISII & M RHUEE & £F/)\8EF
Singapore-Style Live Lobster Black Pepper Sauce & Mantou

140,000
(¥ 4pcs)

140,000

140,000

(¥ 4pcs)

140,000

140,000
(¥ 4pcs)

NIVIA



o A O
e etag

ploin with 3 Sauces

120,000




SR A 727 RE,RBFH MEAT & POULTRY

P

BadlAA 1++ 312 K2 mEEFANGTE 120,000
1++Hanwoo Beef Striploin, Grilled Leeks, Black Bean Paste, Garlic Chips
ADT|(2UhA BH2)

1++3tQ Bt~ BAHEEA 120,000
Deep-Fried 1++Hanwoo Beef Striploin with 3 Sauces

AD7|(ZLhA B2)

EYE A7 S0I] ERERLISHER 80,000
Braised Pork Belly with Black Truffle, Whiskey
X[ 7| (H A2 L)

QEFAA SHH A W A EMETER 55,000
Braised Pork Jowl, Five Spice Sauce
ERX| 27| (L4 AH)

EfX| 07| Et S BAKEERR 52,000
Deep-Fried Pork with Sweet and Sour Sauce
=2 PNInJ{C iR BS)

SA X EfX|ZH| B2 BERREEEEES 50,000
Deep-Fried Pork Galbi with Black Vinegar Sauce
X 27| (ZLH L)

MM A Bt XX m)%FES 45,000
Deep-Fried Chicken with Dried Chili and Szechuan Peppercorns

SEAYE 2RET 43,000
'Kung Pao' Chicken with Deep-Fried Crispy Chestnut and Corn

NIVIA



Wok-Fried Pork & Tea

A7HA 82

A 1T

Mushroom

48,000



M2 i VEGETABLE

P

Kt PHAM 53 R Ak
Wok-Fried Pork & Tea Tree Mushroom

X[ 27| (ZLH L)

AMHA OO 2 o) RREERE
Szechuan-Style 'Ma-Po Tofu'
X RI|(FLHL), F2 (2T L)

S X| AEHFR
Braised Eggplant, Minced Pork, Chilli
SR 7| (SLH A

SO|HAD SA EE BEEEMEEHE
Braised Tofu, Sarcodon, Green Vegetables with Oyster Sauce

FR(S=UN)

ZAx JHX| Y BREBREEGT
Deep-Fried Eggplant, Black Vinegar Sauce

OfA LIt HA 2 SH REEHNES
Sautéed Asparagus, Water Chestnuts & Ginkgo Nuts

J2HIA B #RFENEE
Sautéed Green Beans & Diced Beef
217|(0]=24)

HE S0k 53 HUHE

-0 242 or X.02A T B 1(FEEH, X.08)

Wok-Fried Seasonal Vegetable(Garlic Oyster Sauce, X.0 Sauce)
X.OAA(Z 7t2|HE 24, #IZ2 A

48,000

28,000

28,000

26,000

26,000

26,000

26,000

26,000

NIVIA



A4l ke A7) £ ol
Tossed Shanghainese E-Fu Noodle, Stir-fried Beef, Scallion Oil
‘ - -

‘ iy

» 1 {“”’

32,000



™ & NOODLE

Lk s ZSQ A HO| 2| FERMAZAR 40,000

Crab Casserole, Mushrooms with Flying Fish Roe, Vermicelli

Q Mo{jAl Okt ANV B2 O|H LiEHEEBEARE 32,000
Tossed Shanghainese E-Fu Noodle, Stir-fried Beef, Scallion Oil
A17|(0]=)

Y E M EM WE BT 32,000
Spicy Noodle Soup with Assorted Seafood and Vegetable)
HE (LA, S4(HX| 27|, DI Z LA

HEA QS mEtHE 31,000
Braised Beef Noodle Soup

A7|(0]F4a s FAS H3)

O =2EHH gisE 30,000
Spicy White Noodle Soup with Assorted Seafoods and Vegetable

N InE = Pl PO

Q =N AYHFI=ESE 30,000
Palais de Chine 'Wonton' Noodle Soup
S(RXI DI HO7IFU A, #EZA, X DT|(ILd

vV HA Ofxl BHH SERRSE 28,000
Wok fried Assorted Mushrooms Noodle Soup

e M MEH (rEE 25,000
Noodles with Assorted Seafood and Black Soybean Sauce
=X 07| (LA

NIVIA




& E3E sME BeY

o b b .Sekfoo'd Fried Rice vith f

Hildargagdin




Y €k RICE

(P

EZE M= R3S RRBRREHY
Seafood Fried Rice with Black Truffle Sauce and Crispy Dried Scallop
ral ELIESEEN)

HHE X107 HE BeEpa =tk
Wok Fried Seasoned Pork, Basil, Rice bowl
EfX| 27| (LA

22 22 A FSY AEARAIFUE
Crab Meat Fried Rice with Flying Fish Roe
HItE[H|(ZZA)

IF FSY BMLKR
Yeung Chow Fried Rice, with Diced Prawn, BBQ Pork, Asparagus
XD 7[ (AT Q1)

571 Al B2 H} r=mpp

- TmOaod

Fujian-Style Fried Rice, with Diced Prawn, Chicken, Scallop, Oyster Sauce
A7t2|H] (=)

g HISIIIe B E A B miREeseR
Braised Rice, Live Whole Lobster, Assorted Mushrooms

35,000

33,000

31,000

31,000

30,000

120,000

NIVIA



= M EYHAE
Palais de Chine's Signature 'The Forest'

* AEE ofO|x| YLt 18,000



2 A %8 DESSERT 1212 / per person

XtAQI AZ T OLO| AR FHRBIHREN/IGES
Jasmine Mousse 'Xiaolongbao' Ice Cream

0| 2 EfEE MRERR EE
Flaky Egg Tart

LY E M EYHAE BMEEFIRRER
Palais de Chine's Signature 'The Forest'

SQUX} O RA AERDEFE
Black Sesame Mousse

TOLH} A|O| 2 BRBEXE
Guava Pudding

SR TS S0 U0 A|0|E BREBESER
Sweet Tofu Pudding with Mango & Pomelo

Ofo|A=Z | HHLE 245 | &F
Ice Cream | Vanilla

ANl | 231 2t XH|2) S8 | ER . HE
Sherbet | Mango . Raspberry

25,000
(3pcs)

25,000

(4pcs)

18,000

18,000

12,000

10,000

8,000

8,000

133Ss3d






