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STARTERS SOUPS
Crunchy Chicken Wontons 2pis 19 Chicken Wonton Soup Cup 26
Fried wontons filled with chicken and vegetable mix, 4pes 36 Adeliciously clear soup comes with wontons that are
served with sweet chili sauce. filled with minced chicken.
Lava Rock Shrimps @ 59 Hot & Sour Soup 27
Crispy bite-size rock shrimps tossed in our creamy lava sauce. A classical Chinese soup, with bamboo shoot, wood ear
mushrooms, tofu, and chicken strips.
Salt and Pepper Calamari © 54
Seasoned calamari, lightly wok-fried, garnished with Sweet Gorn Soup 2
Hong Kong style onion and chili mix. A white soup made from creamed corn and diced chicken in
Guangdong style.
CLASSICS
Tom Yum Seafood Cup © 31
Shanshai Sorine Rolls ¥ 2pcs 18 A spicy, tangy aromatic soup served with prawns, calamari,
& pring mussels and mushrooms.
Crispy vegetable spring rolls served with 4pcs 34
our homemade sweet chili sauce. Braised Beef Noodle Soup Cup 2
Steamed Sea Salt Edamame ¥ 29 Braised beef shin, served with soup and fresh thin noodles.
Freshly steamed edamame, sprinkled with sea salt.
Garlic Cucumber Salad 24

A Simple yet delicious treat, cucumber shavings
drenched in the goodness of garlic.
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Crunchy Chicken Wontons

* All prices are inclusive of VAT
In case of allergies please consult our team
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SALADS

Corn Kale & Avocado Salad &= 59

Baby spinach, baby kale, fresh corn, edamame,
avocado, romaine lettuce, pumpkin seeds, ginger
and sesame dressing.

Crunchy Noodle and Shrimps Salad <= @ 64

Chinese cabbage, carrots, cucumber, spring onion, topped
with prawns and garnished with crispy noodles served
with spicy peanut dressing.
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SIGNATURE WONTONS
Shanghai Style Wontons == @ Chicken 51
Prawn or chicken and vegetable wontons, chili oil, Prawn 54
peanut and sesame sauce.
Szechuan Wontons <5 © Chicken 54
Chicken or Prawn wontons in Chef's special Prawn 56
homemade fiery Szechuan sauce
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GUA BAOS :@

Crispy Fish Bao 1pes 21
Crispy white fish in a bao bun with tartare sauce, 2pc 39
red chili, pickled Chinese cabbage, pickled onion,

coriander, carrot and dill.

Portobello & Eggplant Vegetarian 1pcs 22
Bao 2pc 41
Crispy Panko-breaded eggplant with a slice of

portobello mushrooms topped with our spicy lava

sauce. served in fluffy steamed buns.

Soy Duck Gua Bao 1pes 22
Tender duck, sweet soy sticky sauce, infused with 2pc M

cinnamon and bay leaf. Served in steamed buns.

* All prices are inclusive of VAT
In case of allergies please consult our team




SIGNATURE DUMPLINGS

DUMPLINGS Steamed or Pan-fried

Pan-Fried Chicken Buns jz Z ;‘71

Pan-fried chicken buns with a crispy base and a fluffy top. 6pcs 39

Chicken Pot Stickers 2pcs 14

Dumplings filled with tender minced chicken, pan- 4pcs 27

fried to a glorious golden-brown. 6pcs 39

Prawn & Chicken Pot Stickers 2pes 15

Dumplings filled with tender chicken and prawn Mas j?

mince, panfried to a glorious golden-brown. 6pes

XTAOLONGBAO

Chicken Xiaolongbao 2pcs 14

Steamed chicken dumplings served in a traditional 4pcs 27

Bamboo steamer. Folded with love and bursting 6pcs 39

with flavour, these pockets of pure delicious will

become a family favourite.

Truffle Chicken Xiaolongbao 1pes 16

A must-try! Indulge in the earthy flavors of our unique

blend of chicken and truffle.

Crab & Chicken Xiaolongbao © 2P 5
ings filled with tender chicken and Fresh tpes 28

Dumplings filled with tender chicken and Fres 6pcs 41

crab meat, Steamed and served in a traditional
bamboo steamer.
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Chicken & Cabbage Dumplings

Bite-size dumplings filled with the perfect blend of
tender chicken mince and Chinese cabbage.

Beef & Coriander Dumplings

Bite-sized dumplings filled with beef mince and
seasoned with coriander.

Prawn Dumplings ©

Dive into these bite-sized dumplings with prawn
filling. Served with Soy sauce for the perfect zing

Mixed Vegetables Dumplings %<

Dumplings filled with carrots, bok choy, glass
noodles, shiitake mushroom, and smoked tofu.

2pcs 14
4pcs 27
6pcs 39

2pcs 14
4pcs 27
6pcs 39

2pcs 15
4pcs 28
6pcs 41

2pcs 13
4pcs 26
6 pcs 36

* All prices are inclusive of VAT
In case of allergies please consult our team




CHICKEN

Crispy Skin Chicken

A chicken quarter with perfectly crispy skin.
Served with a homemade chili sauce.

Crispy Chili Chicken

Crisp chicken cubes, tossed with dried chopped
chili pods and Laoganma chili paste.

Sanpei Basil Chicken

Tender chicken cubes tossed in the wok, fresh Thai basil,
garlic confit, chili pods, Umami soy sauce.

Kung Pao Chicken == =

Atraditional Szechuan-style dish featuring chicken,
peanuts, vegetables, and chilli peppers with our
unbeatable Kung Pao sauce.

Sweet & Sour Chicken =

Wok-fried chicken, topped with pineapple, red and
green pepper, Covered with sweet and sour sauce.

General Tso's Chicken == =

Crisp tender chicken slices, tossed with red bell pepper,
onion, chilli pods, snow peas, broccoli and signature
general Tso’s sauce.
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Almond Cashew Chicken 72
Wok-tossed chicken with nuts for richness and balance.
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DUCK
Fragrant Crispy Duck 109

Sliced crispy duck with cucumber and spring onion, salt and
pepper mix, hoisin sauce, and steamed pancakes.
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VEGETABLES & TOFU
Spicy Crispy Eggplant == 8% 54

Lightly breaded wok-fried eggplant slices, crushed
peanuts, spicy Szechuan sauce.

Mapo Tofu == % = 58

Soft tofu cooked in a vegetable stock and chili bean sauce
garnished with peanuts and spring onion.

Seasonal Vegetables Stir-Fry %= 57

A combination of Chinese broccoli, baby corn, carrots, snow
peas, and wood ear mushrooms seasoned with your choice
of oyster or garlic sauce.

* All prices are inclusive of VAT
In case of allergies please consult our team




SEAFOOD

BEEF

Kung Pao King Prawns == @ =

Stir-fried prawns with roasted peanuts and green
onions in a tempting kung pao sauce.

Sweet and Sour Shrimps @

Wok-fried shrimps, topped with pineapple, red and
green pepper, Covered with sweet and sour sauce.

Soy Steamed Fresh Fish @ *

Steamed fresh sea bass served with our light soy
sauce topped with a mixture of spring onions,
ginger, and red pepper.
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Seabream 99
Seabass 109

Rainbow Beef @ =

Guangdong-style spicy beef crisped to perfection. Served

with a garnish of spring onion, carrots, and dry whole chili.

Sizzling Mongolian Beef < @ &

Tender beef, sliced and wok-fried in a rich and savoury
Mongolian sauce served on a sizzling plate.

Szechuan Beef ©

Thin beef slices wok-charred in a very balanced sauce,
tossed with green onion, leeks and jalapenos.

Wok Charred Black Pepper Beef

Tender beef slices seared in a smoky black pepper sauce
with crisp vegetables.
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* All prices are inclusive of VAT
In case of allergies please consult our team




NOODLES & RICE

SHANGHAI STIR-FRIED NOODLES

Yangzhou Fried Rice ©

The classical Chinese-style wok fried rice with shrimp,
turkey, and a mix of chopped vegetables.

Beef Rice Noodles ©

Flat rice noodles, beef slices, noodle soy sauce.

Udon Noodles Chicken

Thick, silky noodles wok-tossed with chicken,
comforting and full of umami.

Egg Fried Rice
Garlic Fried Rice
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A Shanghainese classic; stir-fried thick noodles
served with your choice of:

Vegetables (noegg) B 47 Beef @& 51

Chicken @ 49

Shrimp ©& 53
Combo @ 54

SHANGHAI STIR-FRIED RICE

Wok-fried rice blended with egg, soy and green onion, served
with your choice of:

Vegetables (noegg) N 47 Shrimp ¢ 49 Beef @& 51
Chicken © 46 Combo © 53
Steamed Rice %= Cup 9

Brown or white, steamed rice.

* All prices are inclusive of VAT
In case of allergies please consult our team
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BEVERAGES

ORGANICTEA-POTS

Soft Drinks Coca Cola, Coca Cola Zero, Sprite, Fanta
Fresh Juice Orange, Pineapple
Fresh Juices Watermelon

Fresh Lemonade

Lemonade with Mint

Mojito Passion Fruit, Ginger, Watermelon
Passion Fruit Nostalgia

B.T. Strawberry Ginger

Lychee Margarita

Iced Tea Lemon, Peach, Passion Fruit
Imported water Sll (S/L)
Imported water Sparkling (S/L)
Still Water - Eaula (S/L)
Sparkling Water - Faula (S/L)
Espresso

Double Espresso, Americano

Café Latte, Cappuccino
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White Rose Breeze
Jasmine Blossom
Arabian Night
Moroccan Mint

Earl Grey

Green Sencha
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/DESSERTS

Sizzling White Chocolate Cake
Sticky Toffee Pudding

Chocolate Fondant with Matcha
Ice Cream

Mochi ®<

Chocolate Hazelnut, Raspberry, Passionfruit
Mango, Pistachios
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Connect with us
& discover more!

THE EXPERIENCE OF SHANGHAI
ATYOUR FINGERTIPS

At New Shanghai. we ofler you a taste ol modern Shanghai-style
cuisine, i an ambiance setting inspired by the bustling, colorful
streets of the city we're named alter.

At the heart of New Shanghat are ancient family recipes learned in
Shanghai and passed down from generation 1o generation.
These ancient recipes are the base ol our vibrant array ol
Shanghai-style signature dumplings. buns, wontons. noodles. and
main courses, which can be enjoyed while taking in

our live dumpling theater.

We hope vou enjoy vour New Shanghai dining experience!
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