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SHANGHAINESE LUNAR NEW YEAR 2022

Usher in the Year of the Tiger this Lunar New Year with classic
Shanghainese cuisine at Shanghai restaurant at JW Marriott Kuala Lumpur.
The culinary symphony that is performed at the restaurant is led
by Shanghainese native Executive Chinese Chef Wong Wing Yeuk,
who is dedicated to serving only the best and
most authentic Shanghainese dishes.

Shanghai's selection of Yee Sang, specially curated sets and
a la carte menus are now available for your enjoyment.

Savour the art of Yee Sang and Shanghainese Lunar New Year classics
for lunch and dinner from 7 January to 15 February 2022.

You can also choose to savour Shanghainese Lunar New Year festive
specialities right in your own home through Shanghai restaurant’s home
delivery and takeaway service.

LUNCH
Tuesday to Saturday: 12pm to 2 30pm
Sundays and Public Holidays: 10.30am to 2.30pm

DINNER
Tuesday to Sunday: 6pm to 10pm

For reservations and enquiries, please WhatsApp +60 18 591 8537,
WeChat @shanghaijwmkl or email shanghairestaurant@jwmarriottkl.com

JW Marriott Kuala Lumpur
183 Jalan Bukit Bintang
55100 Kuala Lumpur, Malaysia
jwmarriottkualalumpur.com

PRICES ARE IN MALAYSIAN RINGGIT (MYR) SUBJECT TO PREVAILING SERVICE CHARGE AND TAXES
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R S A

TR A
Prosperity jelly fish Yee Sang

FERE 3% b0 B R FE
Double-boiled abalone soup with dried scallops and mushrooms

SIFIL S BIER
Braised sea cucumber with fish maw and cordyceps flower

BRAT RILA
Braised Spanish pork with Chinese rice wine

A AR

Steamed glutinous rice with chicken in lotus leaf

Eiga E AEIESAE
Black sesame dumplings with ginger syrup
Deep-fried crispy glutinous rice cake with yam

MYR238 per person
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#T A FTAL AT 4T

B R4

Prosperity Yee Sang with salmon and fresh fruits

% B BRI S
Double-boiled fish maw soup with cordyceps flower,
chicken and dried scallops

A FAE &
Deep-fried Mandarin fish with sweet and sour sauce

HAWIR F AR
Stir-fried prawns with salted egg yolk
Stir-fried prawns with mayonnaise

R4 7E R 5

Steamed chicken in Chinese rice wine sauce

35 4R 7 I R
Stir-fried seasonal vegetable with assorted mushrooms
and wheat gluten in casserole

& A A AR
Traditional rice with Chinese waxed meat
and vegetable in casserole

SRR A SRR

Deep-fried crispy glutinous rice cake with yam
Sweetened cordyceps flower with snow fungus

MYR2,388 per table of 10 persons
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WHAFFoE

L PN
Prosperity Yee Sang with jelly fish and fresh fruits

NS T4 RIS
Double-boiled superior fish maw soup
with dried scallops, cordyceps flower and chicken

BORT HIR tF BRIFAGIT A B £ A
Deep-fried prawns with rose thousand island sauce
Deep-fried bean curd stuffed with French goose liver
and truffle paste

HREGRE
Steamed fresh bamboo fish with light soya sauce

JR P A A B R

Braised Spanish pig’s trotter with sea moss in brown sauce

BHEI\IF
Seasonal vegetable with assorted mushrooms

v AU R AR
Traditional rice with Chinese waxed meat
and vegetable in casserole

DRSS A 2R IR

Deep-fried crispy glutinous rice cake with yam
Sweetened cordyceps flower with snow fungus

MYR3,688 per table of 10 persons
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Small Large
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FEmeE (TAR) Market Market
Lobster Yee Sang (advance order required) Price Price
Z¥FEAE (TAR) Market Market
Geoduck Yee Sang (advance order required) Price Price
b8 6k 218 368
Sliced abalone Yee Sang
B e 18 188
Jellyfish Yee Sang
ES G 5 ¥ 18 188
Salmon Yee Sang
R e 188
Fresh fruit Yee Sang
F Kk 18 188
Vegetarian ham Yee Sang
AT e )R & 38
Steamed mini abalone Siew Mai 3 pieces
2768 B K 20
Sweetened cordyceps flower with snow fungus per person
TURY 4T R AL 20
Sweetened glutinous rice cakes with dried longan per person
and red dates
VAR 18
Deep-fried crispy glutinous rice cakes with yam 3 pieces
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BR X 4G I A0 i o5
Deep-fried bean curd stuffed with
French goose liver and truffle paste

R AR 3C
Baked assorted seafood with cheese

FERE 3 0 0 S
Double-boiled abalone soup with mushrooms

Fatk L iR
Shanghainese family hot pot
with assorted dried seafood in casserole

Wiz — L E
Braised Zhejiang spare rib

BRI
Braised Spanish pig’s trotter with sea moss
in Chinese rice wine

BT IR
Deep-fried prawns with rose thousand island sauce

HBIE S SR
Braised sea cucumber with fish maw and
cordyceps flower in casserole

) U oA AR
Traditional rice with Chinese waxed meat
and vegetable in casserole

40
per piece

60
3 pieces

88
per person

168
per person

58
per person

150 half
268 whole

28
per person

68
per portion

78 small
148 medium
268 large




