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China has long been renowned for her diverse and refined culinary culture. Shanghai
dishes also known as Hu cuisine usually appear red and shiny because they are often
pickled in sauce and wine, emphasizes the use of ingredients and the importance of
retaining the original flavours. They are cooked using a variety of methods including

stewing, braising, steaming and deep-frying.

Shanghai cuisine traditionally called Benbang cuisine, it originated in the Ming and
Qing dynasties and after generations underwent some substantial changes, adopting

influences from other cuisines which added to its complexity.

Dragon Inn presents acclaimed Shanghai creations with a touch of provincial gastronomy,

with masterful skills that conjure up an enchanting dining experience!
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Dragon Inn Signature Dishes

AT BB RE 2

Braised Sea Cucumber with Shrimp Roes

& oK I e S ROAE B

Double-boiled Chicken Broth with Fish Maw and Pork Knuckle
b 5 K G

Roasted Beijing Duck

4 WY R

Pan-fried Prawns with Salty Egg Yolk

K

Deep-fried Yellow Croaker with Sweet and Sour Sauce

T 618 3 I AR A

Chicken Broth with Pork Dumplings and Vegetables

HE F {1 8 A

Stir-fried River Shrimps with Tea Leaves

KW Mo B OB cE—RarED

Double-boiled Soft-shelled Turtle and Chicken (subject to advance order)

i A

Braised Pork Ribs with Vegetables in Black Vinegar

A AL BE I H H A

Braised Pork Belly with Egg and Bean Curd Sheets
HARHT

Stir-fried Diced Chicken with Cashew Nuts in Spicy Sauce

BOR EREW

Sautéed Sliced Beef with Spring Onions

A/

Steamed Pork Dumplings (Xiao Long Bao)

T W BRI AR

‘Wok-fried Rice Pudding with Shredded Pork and Preserved Vegetables

i BB ¥ B

Double-boiled Meatballs in Soup

T3S B — s 4

Prices are subject to tea, condiment and 10% service charges

W HKS

$988 (at dish)

$688 (Ck4E half)

$488 (5% each)

$308 (J\f# 8 pieces)

$328

$268 (¢t narn

$268

$688

$228

$168

$168

$188

$78 (P4f4 4 pieces)

$ 148 (J\fF: 8 pieces)

$158

$78 (A per person)
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Starters

fE 25 M fi
Crispy Eel Fillets

A6 W 1

Shanghainese Drunken Chicken

BN

Pork Terrine and Vinegar Jelly

3¢ W JE £

Smoked Fish in Sweet Soy Sauce
L iih ¥ B

Jellyfish with Scallion Oil

HE I 7 0 1 iR

Smoked Egg with Tea Leaves

=HE

‘Wheat Gluten with Black Mushrooms, Black Fungus and Bamboo Shoots

Jfe Bz 2% #6

Crispy Bean Curd Rolls

e 5% TR B2

Shredded Chicken with Mung Bean Noodles and Peanut Sauce

18 W

Marinated Duck’s Tongue in Shanghainese Sauce

L h i A AR

Marinated Celtuce and Lettuce in Scallion Oil

A L K T B

Shanghainese Malan Tofu Salad

ik A Gk

Marinated Chicken in Chili Oil

TSI B — s 4

Prices are subject to tea, condiment and 10% service charges

Wil HKS

$158

$128

$118

$118

$168

$48 (542 each)

$88

$88

$108

$158

$88

$98

$128
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Soup

oK T A B

Double-boiled Tianjin Cabbage Soup with Pork Knuckle

| W5 fE

Salty Pork Soup with Bamboo Shoots and Vegetables

TRWME

Braised Chopped Yellow Croaker Broth with Preserved Vegetables

7SR P A% LR 5

Braised Bean Curd Broth with Shredded Pork and Shanghai Vegetables

e 1 K5

Hot and Sour Soup

R HE R

Fish Broth with Shredded Mandarin Fish

K HAE & T3 G

Vegetables Soup with Black Mushrooms and White Fungus

404 - Gk

Abalone * Dried Seafood

Wi HKS

$268 (M4 %7 4-6 persons)
$ 188 (VY4 4 persons)
$ 1 98 (P44 4 persons)

$78 (34 per person)

$ 168 (VYA 4 persons)
$5 8 (84 per person)

$ 1 88 (P44 4 persons)
$68 (B per person)

$ 198 (VYA 4 persons)
$78 (84 per person)

$78 (84 per person)

% bW =i A

Braised Abalone (3-head) with Minced Pork and Asparagus

ZEE RG22

Stewed Sea Cucumber with Shrimp Roe and Spring Onion

W Bk

Braised Abalone with Spring Onions

=fEmzan

Stewed Crispy Rice with Sea Cucumber and Seafood

* AR~ DT R B SR A R M A

* All promotion offers, discounts and cash vouchers are not applicable to these dishes

T3S R — i 2

Prices are subject to tea, condiment and 10% service charges

$688 (H§4% each)

$528

$ 188 (4 per person)

$288
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Seafood

T 88 AL B2 B B2 K f B

Braised Fish Head with Mung Bean Noodles

LA N

Braised King Prawn with Black Mushrooms and Bamboo Shoots

& D Gl W

Sautéed Eel Fillet with Bean Sprouts and Chives

RN

Smoked Yellow Croaker

M O £l

Deep-fried Mandarin Fish with Sweet and Sour Sauce

T RN fR
Pan-fried Yellow Croaker Fish

W BT A

Pan-fried Hairtail

T3S B — s 2

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$238

$ 1 58 (4% each)

(W Minimum 2 pieces)

$208

$328 (B each)

$398 (5 each)

$88 (& each)

$228 (T each)
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Poultry

B Kz ff & & B B CHMRRTHGT)

Steamed Chicken with Pork and Dried Tangerine Peel in Lotus Leaves (2 day's advance order is required)

A Tl

Deep-fried Chicken Topped with Scallion and Chili Sauce

J& ¥ K ¥

Deep-fried Chicken with Garlic

R R A A

Shanghaiese Poached Chicken

2R
Smoked Duck

| i A R

Shanghaiese Crispy Duck

fa 75 Ok 7 W B

Sauteed Minced Chicken with Buns

T3 R — i 2

Prices are subject to tea, condiment and 10% service charges

W HKS

$528 (i3t cach)
$428 (542 each)
$2 18 (k4% half)

$428 (542 each)
$218 4 narn

$428 (5% each)
$2 18 (*F% half)

$398 (#§4% each)
$198 (445 harr)

$398 (% each)
$198 (445 harry

$158
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Pork ¢ Beef * Mutton

J5 Ao = MUAE g

Braised Beef Flanks with Bell Peppers

AL J% /D oG B

Braised Pork Knuckle with Soy Sauce

I KI5

Stewed Yunnan Ham and Lotus Seeds with Honey Sauce

REREA

Sautéed Sliced Lamb with Spring Onions

M T HE K P

Minced Chicken with Pine Nuts (Served with Pan Cake)

T PERREEW

Sautéed Sliced Lamb with Cumin

B T B

Deep-fried Pork Knuckle with Salt and Pepper

P AR A B

Sauteed Shredded Pork in Chili Sauce (Served with Pan Cake)

Ie] 6 Py 45 fF Al £

Sauteed Sliced Pork with Fresh Abalone

T3 B — i 2

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$398

$298

$178

$168

$148

$168

$298

$138

$288 (P41 4 pieces)
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Healthy ¢ Vegetarian Dishes

F R Al

Braised Pumpkin with Assorted Mushrooms and Fungus in Oyster Sauce

fif 77 78 R B MR

Stewed Bean Curd Sheets with Ginkgo, Beans and Vegetables

W o

Sautéed String Bean and Potatoes

A H- 3 1 K Bk 3

Sautéed Okra, Black Fungus and Yam

1625 H H /DR

Braised Shanghai Cabbages with Black Mushrooms and Bean Curd Skin

& KB\ B

Stewed Tianjin Cabbages with Yunnan Ham

fi i AR B IR

Braised Tomatoes, Bamboo Shoots and Loofah

Bl T =

Sweet and Sour Potato, Eggplant and Green Pepper

T3 B — i 2

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$198

$138

$128

$128

$128

$158

$138

$138
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Rice * Noodles * Rlce Cake

15§18 fif f60kE W P9 9 3R R

Fried Rice with Diced Abalone, Salty Pork and Diced Vegetables

| i 4 D R

Fried Rice with Yunnan Ham and Salty Egg Yolk

X E D Mm

Fried Rice with Shanghai Seaweed

T I R R

Fried Rice with Diced Yellow Croaker and Preserved Vegetables

BB K LAl

Fried Noodles with Sliced Beef

S R A Al

Fried Shanghai Noodles with Shredded Pork and Vegetables

= fif B AR

Fried Rice Cake with Shrimps, Sliced Chicken and Yunnan Ham

o ¥R A

Noodles with Shredded Pork in Sweet Bean Sauce

it BA A

Noodles with Scallion and Dried Shrimps

5t 2 5 5

Tan Tan Spicy Noodles in Soup

T3 B — i 2

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$218

$158

$158

$178

$158

$148

$148

$68 (4L per person)

$68 (AL per person)

$78 (4ghL per person)
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Shanghainese Dim Sum

fif A A G B

Pan-fried Pork Dumplings (Guo Tei)

E# A A

Pan-fried Pork Buns

L HEBKEL

Deep-fried Shredded Chicken Spring Rolls

HE M & o B

Deep-fried Spring Onion Cake

4 20 BF

Crispy Sesame Bun Stuffed with Pork Floss

PSP

Pork Wonton in Soup

B H % IR B

Deep-fried Radish Cake

LI )

Steamed Vegetables Buns

T3 B — i 2

Prices are subject to tea, condiment and 10% service charges

Wi HKS

$78 (P4 4 pieces)

$ 148 (J\f 8 pieces)

$68 (=M 3 pieces)

$68 (=4 3 pieces)

$68

$68

$78 (N 6 pieces)

$68 (=4 3 pieces)

$58 (=1 3 pieces)



P <52 A Tea Per Person $20
I J/NE Condiment and Welcome Snack Per Portion $18
P AN Corkage Per Bottle $200

SEAE R B R T RE A R IRUR > A - & oK A
WSS ~ A6 - BRARMGIRURS > AT REE L A\ TR R
Food products listed in this menu may contain food allergens such as cereal, shrimp, egg,
soybean, fish, crustacean, peanut, tree nut and milk which could cause allergy reaction to certain population.



