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Palace

Authentic
Cantonese Cuisine

Dim Sum Menu
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Dugc biét dén nhu mot trong nhiing nha hang
Trung Hoa ddng cdp, Shang Palace ty hao mang dén
thiic don Dim Sum phong phu v6i hon 50 lua chon,

giit tron ven huong vi nguyén bdn. Chung t6i luon
ty hao khi khong sii dung bot ngot triic tiép trong cdc
mon dn, mang dén cho thuc khdch nhiing trdi nghiém
dm thuc tinh t€ va tron ven nhdt.

Renowned for being one of the city’s premier
Cantonese restaurants, Shang Palace proudly
presents an extensive Dim Sum menu featuring over
50 dishes, meticulously prepared to preserve the
original flavors. We are committed to using no MSG
in our culinary creations, ensuring an authentic and

unparalleled dining experience for our valued guests.

All prices are in VND
and subject to 5% service charge and VAT.
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STEAMED

Mén Hap




01 ¥ fif 7 1 4% (3 41

Steamed Shrimp and
Scallop Dumplings (3pcs)

Cdo Hdi Sdn So Diép
105,000

02 I i VY 2= 4% (30D

Steamed Dumplings with
Prawn, Cuttlefish, Scallop
and Crab Meat (3pcs)

Cdo Tv Quy
100,000

03 ¥ 42 fiF WEL A5 (4 L)

Steamed Crystal Dumplings
with Prawn (4pcs)

Ha Cdo Tom Thuy Tinh
95,000

04 fitF WEL % S % (3 K

Steamed Seafood and
Spinach Dumplings (3pcs)

Cdo Hdi San B6 Xoi
90,000

05 % 7 75 B (4 kD)
Steamed Siew Mai with
Pork and Crab Roe (4pcs)

Xiu Mai Gach Cua
90,000




06

07

08

09

10

BB H 4 E 3K
Steamed Prawn with

Water Chestnut
Dumplings (3pcs)

Cdo Tém Bdch Hoa
Dudi Phung

90,000

2 R Y 1 (3 h)

Steamed Szechuan
Dumplings with
Seafood (3pcs)
Bdnh Xép Hdi Sdn
Tu Xuyén

85,000

&5 # AR A (3 4D
Steamed Prawn,
Asparagus and Green
Pepper Dumplings
(3pcs)

Cdo Tom, Mdng Tay,
Tieu Xanh

80,000

Ty 22 9 ¥ 8 (B L)
Seafood Dumplings

with Bamboo Pith
in Soup (Per person)

Stip Banh Xép Hdi Sén
75,000

i FH /0N 8 8 (3 R
Xiaolong Bao Soup
Dumplings (3pcs)

Bdnh Bao Thugng Hdi
70,000




Bt OB (3R
Steamed BBQ Pork Buns (3pcs)

Bdnh Bao Xd Xiu
70,000

BT A HEE

Steamed Spareribs in Black Bean Sauce
Sudn Heo Hdp Tau Xi

75,000

5% ML 2% LR

Steamed Chicken Feet in Black Bean Sauce
Chan Ga Hdp Tau Xi

75,000

WY %R

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

X6i Nép Ga Ld Sen
65,000

FE iz < 88 1t

Steamed Beef Honeycomb in Chu Hou Sauce

T6 Ong Bo Hap Tuong Chu Hou
110,000




BEEAHE
Steamed Beef Tripe with Ginger and Spring Onion

Ld Xdch Hdp Hanh Giing
110,000

A B AR (3 kD)
Steamed Assorted Mushrooms Dumplings with
Truftle Sauce (3pcs)

Cdo Chay Ndm Nhu' Y
70,000

Ao b R AR (3 hD)

Steamed Vegetarian Jade Dumplings (3pcs)
Cdo Chay Thuogng Hang

60,000

o5 5 3 70 # (3 RD)
Steamed Custard Buns (3pcs)
Banh Bao Triing Sita

55,000

e SR RS L KR
Malaysian Sponge Cake
Banh Béng Lan Ma Lai
55,000
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RICE ROLLS

Banh Cuén




21 i 05T O 3%

Cheung Fun Shrimp Rice
Rolls (3 rolls)

Bdnh Cudn Tom

105,000

22 FHWE B (%)
Glazed BBQ Pork

Cheung Fun Rice Rolls
(3 rolls)

Bdnh Cudn Xa Xiu
105,000

S5 2R M O i S W By
(3%)

Shrimp and Water
Chestnut Rice Rolls with

Crispy Fried Dough
(3 rolls)

Bdnh Cudn Tém, Cu Ning
Phi Thiiy Chién Gion
105,000

KM TR 36)
Cheung Fun Vegetarian

Rice Rolls “Country Style”
(3 rolls)

Bdnh Cuén Chay
Dong Qué

70,000
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AUKE / Bk KR

DEEP-FRIED / BAKED

Mon Chién | Nwéng




25

26

27

28

29

RAZ CBEBR (3 4F)

Oven Baked BBQ Pork
Pastry Puffs (3pcs)

Bnh X6p Xé Xiu it Lo
100,000

JBR A 3% 8 (31F)

Pan-Fried BBQ Pork,
Preserved Vegetables
and Sesame Buns

(3pcs)

Bdnh Bao Me, Cdi
Muoi Xd Xiu Chién
75,000

i SELIBS B (3%

Deep-Fried Prawn
Beancurd Skin Rolls
(3 rolls)

Ddu Hii Ky Cudn
Tom Chién
85,000

Z B & (5

Deep-Fried Prawn
Cheese Rolls (3 rolls)

Cha Gio Tom Pho Mai
85,000

A A3 A B (3 KL
Pan-Fried Pork Buns
(3pcs)
Bdnh Bao Thit Chién
85,000




30 XO B 4b %Ak

Stir-Fried Turnip
Cakes with XO Chili
Sauce

Bdanh Cu Cdi Xao
Tvong XO
85,000

31 7 BUME & KE 3 )

Pan-Fried Turnip
Cakes (3pcs)

Bdnh Cu Cdi Chién
55,000

JE 1 RK 7K (3R
Deep-Fried Glutinous
Rice Flour Dumplings
with Pork and Dried
Shrimp (3pcs)

Bdnh Nép Thit
Chién Gion

70,000

33 I oK 8 R RG Ry

Pan-Fried Rice Rolls
with Dried Shrimp
Sauce

Bdnh Cudn Chién Sot
Tuong Tom Khé

85,000

34 A AT AE SE K (3 KL

Pan-Fried Chives and
Prawn Dumplings

(3pcs)
Bdnh He Tom Chién
70,000




39

35

36

37

38

39

A B U (3 RE)

Pan-Fried Pork, Chives,
Jicama and Mushroom
Dumplings (3pcs)

Bdnh Xép Nhan Thit va
He Chién

70,000

h %% B WD fR (3 RE)
Deep-Fried Taro Pufts
with Crab Stick (3pcs)

Bdnh Khoai Moén
Thanh Cua

70,000

Wk B2 2 B2 17 (3 1F)
Oven-Baked Egg Tarts
(3pcs)

Bdnh Triing Nudng
55,000

I HEH G D
Deep-Fried Sesame
and Peanut Paste Balls

(3pcs)

Bdnh Cam Mé,
Ddu Phong Chién

55,000

HE Kz K & 95 (3%)

Crispy-Fried Milk
Rolls (3 rolls)

Stia Tuoi Cudn
Chién Gion
55,000
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LUNCH SPECIALS

Thwe Don Trwa Pac Biét




40 SR JifE 8B (4 k)

Fried Shrimp Ball with
Fruit and Mayonnaise
(4pcs)

Tom Vién, Trdi Cady
Sot Mayonnaise

180,000

H = R’

Chilled Marinated
Chicken Claw in Vinegar
Chinese Herbs

Chdn Ga Bach Vin
95,000

42 KB E

Marinated Duck
Gizzard and Jelly Fish
in Chinese Five Spice

Stfa Bién, Mé Vit Pha Ldu
180,000

43 ¥ HT R I

Marinated Pork Leg
and Jelly Fish

Gio Heo Svia Bién
180,000

B K AE A B A

Marinated Pork Tendon
and Peanuts in Chinese
Five Spice

Phd Ldu Gan Heo
Ddu Phong

150,000

5 M S (8L
Deep-Fried Beancurd
with Salted Egg Yolk
Ddu Hiit Hoang Kim
95,000

fieE 0 TR 0 OB R 9D AR

Szechuan Marinated
Squid with Vegetables
and Mayonnaise
Muic, Rau Cdi Udp
Kiéu Tir Xuyén

Sot Mayonnaise
180,000

47 U NG B B iH T

Salt and Pepper Fried
Eggplant with Minced
Pork (4 rolls)

Ca Tim Cudn Thit Bam
Rang Mudi

95,000
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CONGEE

Chao




50 e FEWLE O
Dried Scallop Congee
Chdo Trang So Diép Kho
90,000

48 ‘E IR DL BR 5

Grouper Fillet
Congee

Chdo Cd
160,000

51 BLEE A o

Century Egg and Lean
Meat Congee

Chdo Bdc Thdo Thit Heo
90,000

49 P F A
Beef Congee
Chdo Thit Bo
160,000

52 J\FE T
Vegetables Congee
Chdo Rau Cii Dinh Duidng
70,000




Oopj 10A

NOODLES
Mi




53 N =R

(o155 1 )
Glazed BBQ Pork with

Wonton Noodles
(Dry/ Soup)

Mi Hoanh Thdnh Xd Xiu
(Kho / Nudc)

200,000

54 M Al W2 )

55

Beef Brisket Noodles
(Dry / Soup)

Mi Bo Kho (Kho / Nuéc)
180,000

f5E TR W A A
Noodle Soup with
Roasted Duck

Mi Vit Quay
180,000

56 i 7T LS R B

57

Rice Noodle Soup with
Fish Paste Balls and
Beancurd Skin

Bun Gao Ca Vién Dau
Hiui Ky
160,000

VU 1] ¥5 4 i
“Dan Dan Noodles”
Szechuan Style
Mi Tréon “Dan Dan”
Kiéu Tii Xuyén
100,000
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DESSERT

Trang Miéng




59

1

'Y

58

59

60

61

62

16 I e

Steamed Whole
Coconut with Milk
and Egg White

60

Duia Tiém Siia Tuioi
100,000

U E A A& BN
=%
Almond Cream with

Milk Egg White
Sweet Soup

Ché Hanh Nhan Siia
Tuoi Long Trang Triing

90,000
61

Bt EE AL

Home-made
Sweetened Beancurd
with Ginger Syrup

Ché Ddu Hii

70,000 A

T AW

Red Bean Cream
with Lotus Seed
Sweet Soup

Cheé Ddu D6 Hat Sen

70,000
62

A P R IR B

Black Sesame Cream
Sweet Soup

Ché Mé Den
70,000
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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

W shangpalace.com.vn




