Old Shanghai - the coming together of East and West, the
epicentre of high fashion, the pinnacle of glamour and

unapologetic extravagance.

Join us on a journey through Shanghai’s golden age,
where iconic art deco design, eclectic entertainment and
authentic Shanghainese cuisine converge in an elegantly

modern setting. Experience sophisticated dining with

impeccable service as enchanting live music and a
selection of gourmet delights transport you back to this
unique period in history.

Welcome to Shanghai’s belle époque,
welcome to Grand Shanghai.
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The taste of individual elements does not hold immense
importance in a dish. Great taste can only be achieved when all

ingredients are in complete balance and harmony.

This was the belief of renowned philosopher Confucius. The

balance of four flavours - sour, sweet, bitter, spicy - is central

to traditional Chinese cooking, with the phrase EREHE # also
used to describe a complete appreciation for all of life's

experiences, good or bad.

Savour all of life’s flavourful moments with your loved ones at

Grand Shanghai and experience our dedication to presenting

the highest standard of authentic Shanghainese cuisine with
our signature hospitality and heart.

Embark on an exploration of various tastes and textures in
perfect balance, starting with our selection of appetisers - our
interpretation of the four key flavour pillars of sour, sweet,
bitter and spicy - that are a celebration of fresh produce and

unique elements that come together in complete harmony.

—_—

BARB, BARME — SO RELEERM LEERKSE.
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e B (Sour) - 1B ZEENN (Cherry Tomato ® Preserved Plum)
o I (Sweet) - HEEHEEZE (Sweet Potato ® Osmanthus)

o & (Bitter) - BERE/R (Bitter Gourd e Passionfruit)

e # (Spicy) - BFHAZE b~ (White Turnip ¢ Chili)




KT RS R
“Light and Shadow” Crispy Duck




COLD DISH

® TR
“Light and Shadow” Crispy Duck

N\ ABHAER
Baby Cucumber e Garlic ® Aged Vinegar ,

N HEEEBWLZ

Chinese Yam ® Osmanthus ® Fermented Chinese Rice Wine

o 77 R E RS
Drunken Chicken e Chinese Wine

BREOKS
Signature Spicy Chicken o Crushed Peanut e Chili Oil

\ R
Chilled Lettuce ® Spring Onion

N\ BEHEE
Lily Bud e Black Fungus ® Sesame Soy Sauce

PETER
Sliced Marinated Pig's Ear e Spring Onion

EBREEXL
Jelly Fish Head e Aged Vinegar

! Signature \ Vegetarian



icken ® Chinese Wine




FBEEH
Shanghainese Chilled Crystal Pork

mieB A
Sliced Pork ® Fermented Garlic e Chili

®ErsEa
Shanghainese Style Smoked Fish

WA CEL S

Crispy Vegetarian Mushroom

N mE=Ekx

Wheat Gluten ® Mushroom ® Bamboo Shoot

\ tiEE=

Vegetarian Beancurd Sheet ¢ Mushroom e Carrot

® 1 F Es B 6
Fresh Sliced Abalone ® Pomelo Vinegar ® Sake Jelly

1 B B 12 R
Marinated Smoked Egg ® Chinese Wine Jelly

! Signature \ Vegetarian

COLD DISH



?51% ' - o :_-C:‘!.r
Spiced Crispy Lamb « Pancake « Cumin
Paparika



AR 52 9%,

BARBECUE

MAEEE (—R)
Golden Roasted Boneless Suckling Pig (Whole)

(BiEFAE  Order 24 hours in-advance)

ffe 52 J% Fi PY
Roasted Crispy Pork ® Mustard

=i X
Barbecued Pork e Glazed Honey

MBI G (%£1)
Crispy Roasted Chicken e Salt e Spice (Half)

b E B (—R)
Peking Duck (Whole)



Hif 1A 85 & =
Cod Fish Soup ® Egg White
Carrot Purée

- e P
Shanghainese Chicken Soup in Claypot
Pork Wonton




SOUP

N pEEEE
Winter Melon Soup ® Fresh Mushroom ¢ Bamboo Shoot

®EHERKRT
Hot and Sour Soup ® Fresh Crab Meat

oK B 6

o S =

Sweet Corn Soup ® Fish Maw

i 1A 65 & ==
Cod Fish Soup ® Egg White e Carrot Purée

S EEE
Braised Conpoy Soup ¢ Shredded Abalone ® Sea Cucumber

ea88RR”
Double-Boiled Shark’s Cartilage ® Fish Maw e Bamboo Pith

13 h& {3k Bk 15
Buddha Jump Over the Wall

ELiBEE 6

Braised Beancurd Soup in Claypot ® Bamboo Shoot e Salted Pork

WE=aEBH*
Shanghainese Chicken Soup in Claypot e Pork Wonton

RTP22BLH*
Fish Head Soup in Claypot ® White Turnip ® Mushroom

! Signature \ Vegetarian



ffe 2 RIER 1T &
Crispy Stuffed Whole
Hokkaido Sea Cucumber
Abalone Sauce

o 1R 80 7 75 IR V&
Braised Fish Maw ® Hot Stone "
Abalone Sauce

miEHl =k

Braised 3 Head Abalone ® Yunnan Ham e Mushroom




- BY%RY

*ABALONE « FISH MAW
SEA CUCUMBER - BIRD’S NEST

Wok-Fried Fish Maw e Spring Onion

B WEES _
Braised Sea Cucumber ® Chinese Mushroom ¢ Bamboo Shoot
Abalone Sauce ¢ Claypot

HHFERES

Braised Sea Cucumber e Shrimp Roe o Spring Onion

TIRFEFITS
Braised Whole Hokkaido Sea Cucumber ® Brown Sauce

® it ZRIER T &
Crispy Stuffed Whole Hokkaido Sea Cucumber e Abalone Sauce

Nk EmE
Braised 6 Head Abalone e Crispy Rice

® k=L

Braised 3 Head Abalone ¢ Yunnan Ham ® Mushroom

® % 1R 6 i1 7% R

Braised Fish Maw ® Hot Stone ¢ Abalone Sauce

=7 8B
Double-Boiled Bird’s Nest e Superior Broth

BEIRE

Braised Bird's Nest ® Minced Chicken

EWISE %
Braised Bird’'s Nest ® Fresh Crab Meat ® Crab Roe

! Signature \ Vegetarian



BN =
Stir-Fried River Shrimp e Green Pea

.

p
o

»
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Nut ® Sweet and Sour Sauce




% 5 7

SEAFOOD SPECIALTIES

® ;51 EF

Stir-Fried River Shrimp ® Green Pea

Te 3 o 5F 4=
Stir-Fried River Shrimp ® ‘Long-Jin' Tea Leaf,

Rk & BA &F BX
Sautéed Prawn e Salted Egg Yolk

Ll 2= BA &F BX

Crispy Prawn e Wasabi ® Mayonnaise

ImWEEEE
Scrambled Egg White e Fresh Crabmeat e Carrot Purée o Truffle Oil

g X 82 1

Shanghainese Shredded Eel ® Pancake e Scallion e Garlic

MINExe&
Sichuan Style Poached Fish e Pickled Vegetable e Chili

EREaekR
Stewed Sliced Fish ® Chinese Rice Wine

® ENZHRRIE (4 )
Deep-Fried Glutinous Dumpling ® Fresh Crab Meat ® Crab Roe
(Min 4 Persons)

®NTFTHRESR
Deep-Fried Cod e Pine Nut ® Sweet and Sour Sauce

HHAFEIE &
Steamed Cod e Celery e Chinese Rice Wine

Wi FEEEE S
Steamed Silver Cod e Egg White e Carrot Purée

FrRIBNES

Deep-Fried e Yellow Croaker Fish ® Roselle Sauce

! Signature \ Vegetarian



AR




i 7 b

*LIVE FISH « SEAFOOD

& FISH
REH

Eastern Star Garoupa

#F 5 E
Su See Garoupa

ZxH
Turbot

A&

Soon Hock

=7

COOKING METHOD

X £ & 1 %

Braised Mushroom e Bamboo Sheet
Abalone Sauce

M F ¥E BB

Sweet and Sour Sauce
Bz

Deep-Fried o Soy Sauce

XA
Poached e Chilli ® Peppercorn

IR =3

Steamed ¢ Diced Chili

in =

Steamed e Superior Soy Sauce

i BR 7 R 2%

Steamed ® Chinese Wine

1% BF LOBSTER
e A

Australian Lobster

7 it e 4F

Local Lobster

ik I 1% Je &F

Boston Lobster

=7

COOKING METHOD

pE=t

Sashimi

rHhE=EE-E

Steamed Egg White e Chinese Wine
& X, 1 kb

Sautéed e Garlic ® Dried Chili
Fermented Black Bean

HEEY
Sautéed Egg White e Carrot Purée

=72k

Stewed e Ginger ¢ Spring Onion
ZZMWmE b

Braised ¢ Noodle ¢ Ginger
Spring Onion



|nenss
| Scrambled Egg White 0|Fr'e§|=1_',GSé
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i 7 b

*LIVE FISH « SEAFOOD

F PRAWN
4 4F

Live Prawn

=7

COOKING METHOD

X f6 B AT

Flame e Chinese Wine

R R %

Steamed Egg White e Chinese Wine

i

Stewed Vermicelli ® Black Pepper
AL 1
Wok-Fried e Salted Egg Yolk

B iH £ R

Fried e Superior Soy Sauce

B %9
Poached e Spring Onion e Soy Sauce

1% 22 CrRAB

I &5
Crab

=ik

COOKING METHOD

it &R H &

Steamed Egg White e Chinese Wine
TRERY

Wok-Fried Rice Cake ® Snow Cabbage
2 i 3% 8

Singapore Style Chili Sauce

& X, 18 kb

Sautéed Garlic ® Dried Chili

£ A G

Stewed e Black Pepper

=& R

Stewed e Ginger ® Spring Onion
K #3 i

Braised ¢ Mee Hoon
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*LIVE FISH « SEAFOOD

%’1’\%:%

¥ cLam

Rtk F
Geoduck

7 5%

Bamboo Clam

ffl 88 ABALONE

if &
Abalone

=

COOKING METHOD

pII =

Sashimi

Steamed e Glass Vermicelli ® Minced
Garlic

PR K2 2%

Steamed e Dried Tangerine Peel
2R
Wok-Fried e Assorted Mushroom

25
Poached e Superior Broth

H & eeL

H &
Eel

=7

COOKING METHOD

g = 2%

Steamed e Chinese Wine ® Yunnan Ham
Mushroom

8% it 2%
Minced Garlic ® Chili ® Fermented Black
Bean

X £ i

Braised ® Mushroom ® Bamboo Shoot



MR IE IS S HS
Grand Shanghai Crispy Smoked Duck
Steamed Bun

-



POULTRY

®FEEEE (R )

Grand Shanghai Crispy Smoked Duck e Steamed Bun (Half)

W& (X )
Crispy Duck ® Peppercorn e Spice (Half)

NERFEKB* (—R)
Stuffed Crispy Duck e Glutinous Rice ® Cured Sausage
Mushroom e Dried Shrimp (Whole) -

(HIEFAE  Order 24 hours in-advance)

EHmEAXTH
Wok-Fried Chicken e Black Garlic ® Spring Onion e Capsicum

EREBT
Sautéed Diced Chicken o Dried Chilli ® Cashew Nut
Aged Vinegar

BEXRRTG
“Chong Qing” Style Chicken e Dried Chili ® Peppercorn

MFrIGK ()
Minced Chicken ® Pine Nut ® Bamboo Shoot ® Mushroom
Sesame Puff

B BR A= H S
Poached Frog Leg e Black Fungus ® Chinese White Wine

ZRIEHES
Deep-Fried Frog Leg ® Ginger

ERMBE

Braised Goose Web e Vegetable ® Brown Sauce

! Signature \ Vegetarian



fif) £ 7R 1% PY
Braised Pork Belly e Baby Abalone
Brown Sauce

WMELB




MEAT N

EEEILE
Braised Spare Rib e Aged Vinegar

® ) & 7K i

Braised Pork Belly e Baby Abalone e Brown Sauce

15 & [ Rm A
Sautéed Sliced Pork e Cabbage ¢ Assorted Capsicum

Sh BT IR
Shanghainese Braised Pork Belly ® Vegetable

® 0 EF I F L

Braised Minced Pork Dumpling ® Vegetable o Truffle

REESA

Sweet and Sour Pork e Pineapple ¢ Capsicum

Tl (82)
Braised Pig Trotter ® Vegetable ¢ Brown Sauce (Whole)

KEWH A
Poached Sliced Beef ® White Turnip ® Peppercorn e Chili

FEHFRN
Crispy Shredded Beef e Leek ® Specialty Sauce

®NEFIE

B.B.Q. Beef Rib ¢ Capsicum e Peppercorn

! Signature \ Vegetarian



EXERME
Braised Assorted Vegetak
Rock Rice 1

AREMNEE
Braised Beancurd ® Fresh Crabmeat
Crab Roe ® Hot Stone




)

. BER

SEASONAL VEGETABLE « BEANCURD

EXE=ZEHR

Snow Cabbage ¢ Beancurd Skin ® Broad Bean

ERXERNE

Braised Assorted Vegetable ® Rock Rice
E8#ATH

Fried Lettuce ® Black Fungus e Lily Bud

£ B
Sautéed Hong Kong Kai Lan ® Ginger ® Chinese Wine

WEa&dins
Braised Egg Plant ® Minced Pork e Garlic e Chilli e Claypot

BB ERE .

Shanghainese Stir-Fried ® Assorted Vegetable

®BEITNES

Fried String Bean ® Minced Pork e Sakura Shrimp

KB B ¥ i B
Wok-Fried Cabbage ® Yunnan Ham

MimiBHE B

Braised Beancurd e Seafood e Claypot

BEMEZR

Braised Sea Cucumber ® Beancurd ® Minced Pork e Chili

MEAER A F
Stir-Fried Asparagus ® Egg White ® Crabmeat e Crab Roe

AREMNEE

Braised Beancurd  Fresh Crabmeat ® Crab Roe ¢ Hot Stone

! Signature \ Vegetarian



I oF 8 & 8 IR
Assorted Seafood ® Steamed Rice
Crispy Rice ® Lobster Bisque :

4.
e



RICE - NOODLE

EBYER
Shanghainese Style Fried Rice Cake ® Pork e Vegetable

g HEm

Stir-Fried Noodle ¢ Pork e Vegetable ¢ Mushroom

® = 5 6 IF K

Fried Green Bean Noodle ® Prawn e Minced Pork ¢ Snow Cabbage

ERNTREFED

Braised Ee-Fu Noodle e Fresh Crabmeat

T kb5 8 | &
Wok-Fried ‘Mee Sua’ ® Mixed Seafood

® i i+ LR E b

Braised Egg Noodle o Fish Maw ® Abalone Sauce

15 &7 MK IR
Yang Zhou Fried Rice

£ B A xR

Shanghainese Fried Rice ® Yunnan Ham e Greens

EREANIR

Fried Rice ® Fresh Crabmeat ® Spinach

® 7 iF £ 58 IR

Assorted Seafood e Steamed Rice ® Crispy Rice ® Lobster Bisque

FiFZE BT ;
Shanghainese Noodle ® Dried Shrimp @ Spring Onion e Scallion Oil

/g1l $8 B #i &
Tan Tan Noodle e Sichuan Style

SFEeEENE
Zha Jiang Noodle

= 7 W35 E |
Braised Noodle Soup ® Shredded Chicken e Supreme Broth

! Signature \ Vegetarian



|ERANEE

‘Steamed Shanghainese Pork Dumpling




®EHNNEE (448)
Steamed Shanghainese Pork Dumpling (4 pieces)

B ke (44)
Steamed Shanghainese Dumpling ® Fresh Crabmeat
Crab Roe (4 pieces)

® -is&Erme (3#%)
Pan-Fried Pork Bun (3 pieces)

EigrismNs (34)
Pan-Fried Pork Dumpling (3 pieces)

N EEERR (34F)
Steamed Vegetable Dumpling (3 pieces)

N = EFRG (34)
Deep-Fried Puff e White Turnip (3 pieces)

N R EMG (24)
Shanghainese Fried Pancake ® Spring Onion e Scallion Oil
(2 pieces)

dHEmF (64)
Pork Wonton e Chili Oil e Black Vinegar (6 pieces)

FEAKER (64)
Pork Dumpling ® Chinese Celery (6 pieces)

N =, B (14)

Silver Thread Flour Roll (Steamed e Deep-Fried) (1 piece)

! Signature \ Vegetarian

DIM SUM
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RAIX 2 ._ﬂ';.
inous Dumpling ¢ Xue Yan
Osmanthus ® Fermented Rice Wine

'Sbufﬂe Egg White e Red Bean Paste ® Banana .\*




DESSERT

EEREFEERE (44)
Osmanthus Pudding e Gold Vark e Wolfberry (4 pieces)

SWEvEE (44)
Souffle Egg White ® Red Bean Paste ® Banana (4 pieces)

RELFER

Caramelized Mixed Fruit

ZHRE D RI®
Stuffed Crispy Pancake ® Red Bean Paste

BT <SKRHE

Mixed Fruit Platter

BRNEHIR .

Pan-Fried ¢ Sweetened Glutinous Rice ® Mixed Fruit

AEREK
Chilled Aloe Vera ® Crystal Jelly ® Sour Plum

TRHET
Mango Pudding

BERTE

Chilled Herbal Jelly ¢ Honey

M HES

Chilled Mango Soup ® Pomelo ¢ Sago ® Coconut Ice Cream

e R BR R F
Glutinous Dumpling ® Xue Yan e Osmanthus
Fermented Rice Wine

1 3% ¥ 08
Double-Boiled Hashima ® Red Date ® Lotus Seed

K 16 KB e 5=
Double-Boiled Bird's Nest ® Rock Sugar

! Signature \ Vegetarian






