m\

&

SHANGHAI
a PLUS

FBERE LBREE ML ERE B RZEKTEREZ
HEEXEFBRPMAMMERER. BREHATERESREMEEMR,
UBRRFAEMEREIIREE FSREAAREZK, FMEATER

Z+afF, BERERE REXEESRNRAEERL

BEHBRHEZERE. ELEE FEEXMREERBENM

BARREE, SIEFEARRIBEZSTRAKMNIRHA,

Welcome to Shanghai Plus, where the rich cultural traditions of Shanghai
converge with Cantonese inspirations. Under the culinary direction of Executive
Chef Poon Chun Chiu, our menu reimagines classic and contemporary dishes
with modern techniques, revealing their true essence. With more than 25 years
of experience and a lifelong passion for cooking, Chef Poon draws on deep
foundations in Cantonese and Huaiyang cuisines to shape a distinctive culinary
style. His craftsmanship blends traditional charm with contemporary flair,

guiding guests on a journey through China’s diverse regional flavours.



T _AEER
LUNCH SET FOR TWO

MGLF for two

HK$688

¥ EHTSE APPETISERS
(EM X select two)
BENT | MEEE | KSER | BES | EEBE

Eggplant in sweet soy glaze | Baked bran with black fungus, shiitake, enoki mushrooms and bamboo shoots

Chilled crystal ham | Braised bamboo shoots | Braised duck tongues with five spices

%% soup
(32 — 3K select one)

BREEE | BEE | AHFRE

Tofu soup with mustard greens | Hot and sour soup | West Lake beef soup

F 3 MAIN DISHES
(EM X select two)
EEE | WEEEAR | B
REBFH | EXABREZENER
Scrambled egg white with conpoy and green peas | Sweet and sour mandarin fish fillets

Sautéed pork belly slices with bean curd and cabbage in chilli sauce

Stir-fried beef with leeks | Sautéed string beans with minced pork and pickled olives

208+ B DIM SUM, NOODLES OR RICE
(32 — X select one)
BSENA | BENES
EBEFHEY | BiEE | HMPK
Pan-fried soup buns with pork | Steamed soup dumplings with pork

Shanghai stir-fried handmade thick noodles | Dan dan noodles | Yangzhou fried rice

FYETH B DESSERTS

(2 —3X select one)

EEATF | BHEY
Glutinous balls in fermented rice wine soup

Deep-fried egg white soufflés stuffed with red bean paste

- FEEBEESTAHES IR /f;f M THETANERNRIE , BRREENE

All prices in HKD and subject to 10% service charge / Please inform your server of any food-related allergies
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LUNCH SET FOR FOUR

{iL A for four

HK$1,688

5 F B0 DIM suM

(ER 3K select two)

BZEME | ERSAMRA | BmES | BRNEe
Pan-fried soup buns with pork | Pan-fried pork dumplings

Pan-fried scallion pancake | Steamed soup dumplings with pork

¥§ B AT APPETISERS
GEM X select two)
mEEE | BEAF | #H0NKR | IERT | EHES
Baked bran with black fungus, shiitake, enoki mushrooms and bamboo shoots | Braised eggplant in soy bean paste

Chilled shredded chicken with green bean noodles in sesame sauce

Braised duck tongues with five spices | Drunken chicken in Hua Diao wine

55 soup

(3 — 3K select one)

EREEE | BEE | AHFRE

Tofu soup with mustard greens | Hot and sour soup | West Lake beef soup

F 3 MAIN DISHES
(E =X select three)
BIRERTE | XB=# | EHRAN
gl | RERFA | KEEZHK
Stir-fried cauliflower | Sautéed scallops, shredded fish and shrimps with egg white

Sautéed pork belly slices with bean curd and cabbage in chilli sauce | Braised pork belly

Stir-fried beef with leeks | Braised shredded pork with ham, dried tofu and shrimps

EE@' NOODLES OR RICE
(2 — 3K select one)
EEpERE | BIEE | LEBPRR | HMNDEKR
Shanghai stir-fried rice cake | Dan dan noodles

Shanghai fried rice with vegetables and salted pork | Yangzhou fried rice

FYETHEY DESSERTS

(3 — 3K select one)

EEAF | BHED

Glutinous balls in fermented rice wine soup | Deep-fried egg white soufflés stuffed with red bean paste

. FrEEBELBTEEB—RiSE /JJ W THERNRYEBHKRE  FERESEHHIE

fa)
A All prices in HKD and subject to 10% service charge Please inform your server of any food-related allergies
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T IIE RS HE
HAI PAI TASTING MENU

&L per person

HK$688
Iv 9 8 =/
SHANGHAI PLUS TRIO APPETISERS
BEAF | BhAEEE | mEEE
Eggplant in sweet soy glaze

Chilled jellyfish head in spring onion oil

Baked bran with black fungus, shiitake, enoki mushrooms and bamboo shoots

HE soup

SREWBES

Jinhua ham and vegetable consommé with wonton

F 3 MAIN DISHES

EE AR

Stir-fried river shrimp with snow peas

BEE3

Braised sea cucumber with scallions

)

Vegetables in superior broth

F 8 NOODLES

fEiEE

Dan dan noodles

#H B DESSERT

REMmZA

Black sesame rice dumplings

(C:} BB ST E R RS

All prices in HKD and subject to 10% service charge

WA THEARYEBHRE | FERESEHE

Please inform your server of any food-related allergies
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( J All prices in HKD and subject to 10% service charge

IEN AL

HU PAI DINNER TASTING MENU

F{L per person

HK$1,088
) W B = /N

SHANGHAI PLUS TRIO APPETISERS

EFEHEE | AEKRE | EBELBA
Marinated mantis shrimps in Hua Diao wine sauce
Braised duck tongues with five spices
Smoked halibut

HE soup
TtREiEE

Braised fish maw soup with yellow eels and black fungus,
served with chrysanthemum and lemongrass

F 3 MAIN DISHES

B2 A E R

Stir-fried local lobster with mushrooms

HEE & A

Crispy yellow croaker with salt and pepper

ZRIBEE N A

Stir-fried diced beef tenderloin with Laoganma chilli sauce and snow peas

LiZERE
Vegetables in superior broth

250 DIM SUM

B/ BERRG

Steamed soup dumplings with pork and pan-fried pork dumplings

FH®E DESSERT

REMZI

Black sesame rice dumplings

FEEE LS T R N — RS S METHERRNEBRRIE WA

Please inform your server of any food-related allergies
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U All prices in HKD and subject to Please inform your server of any food-related allergies
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CHEF RECOMMENDATION

10 2 #8 B A Bk

Double-boiled silken tofu flower chicken soup with matsutake mushroom in whole coconut

EERMZAER

Steamed whole leopard coral garoupa with preserved mustard greens, shredded Yunnan ham,

shiitake mushrooms and pickled cabbage in Hua Diao wine and chicken oil

BB BRI B R E T

Sautéed crystal tiger prawn in house-made chilli bean sauce with sweet rice wine

EHBERETER
Simmered mandarin fish fillets in sour broth with pickled cabbage

EERRERFREE

Fried pork ribs with aged dried tangerine peel in balsamic vinegar sauce

T fe B 2t

Crispy chicken with spring onion oil

MRFEHER WHRE—KHAT, SXEEHME)
Crispy pigeon with pigeon egg (| day advance order only, limited daily supply)

BTN RH

Fried rice vermicelli with crab meat and egg

BEREMNEEDR

Braised Australian yellow sea cucumber with spring onion

H 24 A E e Rk

Stir-fried local lobster with mushrooms

BT KRR EC AE S B B 1T B

Honey-glazed Chinese ham with fried bean curd skin and mandarin pancakes

¥7§ﬁ Y

Spicy = Recommendation

{3 per person
$268

BF{& market price

{1 per person

$298

5l regular

$388

5l regular

$388

H & half — £ whole
$338 $638
€ per piece

$168

5l regular

$298

{3 per person
$168

1L per person
$388

4 4 pieces
$268
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Please inform your server of any food-related allergies
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All prices in HKD and subject to 10% service charge



«

ISR Ui

DIM SUM

RkEs (MEIH)

Chinese bun (choice of deep-fried or steamed)

EimERE

Pan-fried soup buns with pork

A RTEF PSR AL

Pan-fried pork dumplings

ffe iR E B

Deep-fried shrimp spring rolls

ERESREES

Pan-fried Chinese chives dumplings

4 R eaef

Pan-fried beef pie

 BERXT

Mushroom and vegetable steamed bun

| REAR

Vegetable steamed dumplings

B et

Pan-fried scallion pancake

BENER

Steamed soup dumplings with pork

BE T HEASH

Baked shredded turnip pastries

FLm#DF

Spicy wontons in chilli oil

@ =z ) B

Vegetarian Spicy

MR ERIREALE | &5SR0IE

Recommendation Limited offer during dinner period while stock lasts

E 1 per piece

$45

=1 3 pieces
$68

=14 3 pieces
$68

=1 3 pieces
$78

=14 3 pieces
$78

M1 2 pieces
$78

=1 3 pieces
$78

=14 3 pieces
$68

5l regular
$68

% 4 pieces
$88

=144 3 pieces
$88

754 6 pieces
$88
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HIZEH
APPETISERS

) BEEEEIE 451l regular
Marinated mantis shrimps in Hua Diao wine sauce $228
EREEE {5l regular
Chilled jellyfish head in spring onion oil $188
fEELL B A 451l regular
Smoked halibut $188
JII R B2 F 451l regular
Sichuan-style razor clams $188
~
(v EmEHEEE B regular
Crispy eels $178
EERE {51l regular
Braised duck tongues with five spices $168
TE e B 2 45l regular
Drunken chicken in Hua Diao wine $158

J) wrie B A {5l regular

Sliced pork belly with garlic sauce $108

MR {5l regular

Chilled shredded chicken with green bean noodles in sesame sauce $98

“  mx E @R -

Vegetarian Spicy e Recommendation
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All prices in HKD and subject to 10% service charge

W TEHEARMBIRMRE , FERIRE SIS

Please inform your server of any food-related allergies
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APPETISERS

KBERA

Chilled crystal ham

& BIERTE

Fermented crispy tofu

AR

Braised bamboo shoots

7o & & %%

Baked bran with black fungus, shiitake, enoki mushrooms and bamboo shoots

g ERIET

Braised eggplant in soy bean paste

g ERBER

Chilled homemade cold skin noodles

EECES

Mushroom vegetarian goose

F MEESBAE

Chilled black fungus in black vinegar sauce

bq‘f
#

=X

Vegetarian

Il regular
$88

5l regular
$108

{5l regular
$108

Il regular
$88

{51l regular
$88

Il regular
$108

{5l regular
$98

Bl regular
- %68

13
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Please inform your server of any food-related allergies
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BREE

Chicken consommé with wontons in casserole

B S

Double-boiled pork broth with bamboo shoots

BERERE
Tofu soup with mustard greens

BRFR =

Hot and sour soup

RIBAZE

Hangzhou-style fish soup

BERARKE

Sweet corn soup with crab meat

ik B E =

West Lake beef soup

&R

Jinhua ham and vegetable consommé

WMETEBIRES

Double-boiled chicken soup with matsutake mushroom, fish maw and sea whelk

& =x ) B QY omE

Vegetarian Spicy Recommendation

HE half
$368

— % whole
$698

{5l regular
$268

{3 per person
$88

1L per person
$88

131 per person
$128

1 per person
$108

1L per person
$108

F{iL per person
$168

L per person
$328



= FEEBLETI E SRS

MR THEARYEBHRE  FEREEHHR
s All prices in HKD and subject to 10% service charge

Please inform your server of any food-related allergies
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SEAFOQOD

EXRBICER
Sautéed shrimps with tofu and mustard greens

5

Scrambled egg white with conpoy and green peas

MERER R

Sweet and sour mandarin fish fillets

BRI

Deep-fried soft shell prawns with salted egg yolk

XE=8
Sautéed scallops, shredded fish and shrimps with egg white

3E % R 2 1D BE M

Sautéed yellow eels with yellow chives and bean sprouts

2 bl SET P2 {—
B AR
Stir-fried fresh river shrimps

BE F A=

Stir-fried fresh river shrimps with Long Jing tea leaves

BAdR (FzkE. BoimEEEREE)

Braised prawn in (chilli bean sauce with sweet rice wine, soy sauce, or garlic & chilli)

B ERERARER

Braised Kanto sea cucumber with dried shrimp roe and spring onion

WFHEER

Sweet and sour mandarin fish with pine nuts

‘AR (MEE. hamEE

Yellow croaker fillets (choice of salt & pepper, stir-fried in oil or sautéed in rice wine sauce)

BHR CY

Spicy Recommendation

{8 regular
$178

{51l regular
$208

{51l regular
$208

{5l regular
$208

{5l regular
$238

{81 regular
$368

{51l regular
$388

{51l regular
$398

=5 per piece
$298

1L per person
$388

15 per piece
$588

f5ll regular
$298

17
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All prices in HKD and subject to 10% service charge % Please inform your server of any food-related allergies
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HUAIYANG SPECIALS

HL B8R

Braised meatballs

[0 5 P

Sautéed pork belly slices with bean curd and cabbage in chilli sauce

T 0 P

Sweet and sour pork

FLEEE

Braised pork belly

REBRRBHFA

Stir-fried Angus beef with leeks

EELIBEE I ) T A% By A A0 R

Stir-fried Angus beef tenderloin with fresh mushrooms in Laoganma chilli sauce

IR ERIRE TR

Braised fried tofu and shrimp roe

KTHE

Sautéed garden sweet peas with Jinhua ham cubes

Braised shredded pork with ham, dried tofu and shrimp

R L 15 ] 8

Braised eel with black garlic

REEEA

Steamed fine shredded mandarin fish

BHR
Spicy

A 2 pieces
$168

451l regular
$168

{51l regular
$238

451l regular
$248

{51l regular
$328

451l regular
$368

{51l regular
$188

451l regular
$598

{51l regular
$228

7544 6 pieces
$368

{51l regular
$328

19
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VEGETABLES

Wi (Ei&. BAUHFRY)

Seasonal vegetables (choice of simmered in superior soup, stir-fried or with garlic)

28 (EZEhH)

Chinese cabbage (choice of simmered in superior soup or in cream sauce)

EXEEEHER
Sautéed green peas with snow cabbage and bean curd sheets

BXABZRNES

Sautéed string beans with minced pork and pickled olives

AR RE/NEX

Simmered Chinese cabbage with salted pork and bean curd sheets

FEEBLUBTHESN—REBE

All prices in HKD and subject to 10% service charge

{5l regular
$128

{51l regular
$128

5l regular
$128

451l regular
$158

{5 regular
$168

U TEEARYEBHRE  FHERFE S

Please inform your server of any food-related allergies



FHT R AT

HANDMADE NOODLES

5% %@

Plain noodles in soup

[5R:: B

Noodles mixed with spring onion oil

BB L

Noodles in soup with pork ribs

BEM 7B

Noodles in soup with yellow eels

i

Dan dan noodles

I o ke A

Stewed tender chicken noodle soup

Vegetarian

=W per bowl
$88

50 per bow!
$88

B8 per bow!
$148

Wi per bowl
$208

8 per bowl
$68

51 per bow!
$168

21
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NOODLES & RICE

LBt ERE

Shanghai stir-fried rice cake

EXRAMIFE

Stir-fried rice cake with shredded pork and snow cabbage

EimFaAL

Shanghai stir-fried handmade thick noodles

L e P S BR

Shanghai fried rice with vegetables and salted pork

EREAYR

Fried rice with conpoy and egg white

ERIRICIER
Fried rice with shrimps and snow cabbage

1500 45 85

Yangzhou-style fried rice

o FEEEBTHES RS

All prices in HKD and subject to 10% service charge

1 regular
$168

451l regular
$168

5l regular
$168

{51l regular
$168

5l regular
$168

451l regular
$188

5l regular
$188

/)7 AT AR ERRIE , R R

Please inform your server of any food-related allergies
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DESSERTS

RS I B F

Black sesame rice dumplings or glutinous rice balls in sweet rice wine with osmanthus

SAED

Deep-fried egg white stuffed with red bean paste

ERV% 1=

Pan-fried red bean paste pancakes

i & Bk

Deep-fried salted egg yolk lava ball

BEHTIR

Red bean glutinous rice roll topped with soy bean powder

EXkdit

Silken tofu flower in ginger soup

K #E B e

Stewed bird’s nest with rock candy

AR e e

Stewed bird’s nest in coconut milk

Y mB

! .
— Recommendation

W per bowl
$48

A1 2 pieces
$48

{1l regular
$88

14 2 pieces
$48

5l regular
$58

51 per bow!
$108

& {I per person
$288

{3 per person
$288

23
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