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No. 186 North Shaan Xi Road, Jing’an District, Shanghai
LiemErLXpErEILER 1862



MI SHANG GALLERIA

Benvenuto ¥RilGR%E

Pink Trout
Gently cooked, coregone roe, fermented grape juice

IR s | Edpetesr. KEEET

Scallops
Lightly cooked, autumn pumpkin, chestnut velouté

WRRI | EEE4m. RFRIBAE

Carbonara
Hand-crafted rigatoni, classic carbonara sauce, crispy guanciale, black truffle

FIHERH | BEAFREE. HEEEMA. RIS

Pigeon
Roasted breast, pigeon jus, autumn flavors
RELSRY | BOFLASRIT. TAH XIS
or 8¢
Lamb Loin
Crispy bread, barolo vinegar intingolo, spiced carrots, crusco pepper

EReERFER | EEEDZRET. EHEHE b TEHRLIN

Modern Strudel
Apple and pine nut, cinnamon caramel, whipped chantilly

BERERE | BERMNFRO. RERE. BEYH

Mi Shang Cabaret
® EfHsRRICHE

¥ 1588 / person fiI

Sommelier wine pairing experience from ¥ 588 / person

FBEITAEEAEE L ¥ 588

If you or your companion have food allergies, special dietary requirements, or other specific needs, please inform our staff before ordering for us to make appropriate arrangements.
While we maintain stringent hygiene protocols in our kitchen, please note that trace amount of allergens may still be present in certain dishes due to the simultaneous handling of various ingredients
during food preparation.The prices are subject to service charge and including VAT. A service charge of [10%] will be applied based on the final bill amount.

WEREGTARERYTH. HHRERIEMER BTFLBEMNTIEAR. DERITHITHENAE, REBITIRI RO DERERE. ATEFRNLESMIREM. FEXGDHAREEFEHEIN
R BB IR ZRBAITNEEBRSIRER. EFEERSE. RSFKRERLBEEHHI10%] 11K

MI SHANG COLLEZIONI

Benvenuto IRilGR%E

Langoustine
Crispy feuilletine, artichoke, scampi sabayon

AEERAT | ECERRES . ¥l EAFEEE

Tuna Ventresca
Eggplant salad, Mediterranean flavors

0@ FERE | Bohn F0HL. g XIkE]

Spaghetti alla Chitarra
Lobster sauce, roe butter, lobster medallion, sea urchin emulsion

FISMER | EERAFE. fHFER. ERELF. SR

Atlantic Turbot
Poached in vanilla oil, palm heart, mussels sauce

EERMESEE | B, BNET
or 2§

Tajima Beef
Pan-roasted tenderloin, ossobuco style sauce, dry tomato purée

BRAMBENFES | BEOBRFRRE. NTFER

Modern Tiramisu
Mascarpone panna cotta, espresso sponge, whipped mascarpone cream and gelato

BEERIIKT | EBDHT Rk, REMMEEAER. FTRDETRZYH. ACHK

Mi Shang Cabaret
®_EAERRITHE

¥ 1888 / person i

Sommelier wine pairing experience from ¥ 888 / person

FB AEEEC B (1 ¥ 88872

MI SHANG DIALOGUE

Curate your culinary journey EHIZHNERBKE 2R

Allow us to personalise your dining journey with a tailored menu, thoughtfully designed to elevate your dining experience.
Starting from ¥ 1288 / person

AT RACHWAERR. BAFERNNEEHEBRE. MAITEENAE ZIR,
¥ 1288 it



