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Upper Palace Teochew Cuisine uses high-quality ingredients to create
Teochew and Cantonese dishes. Partnering with Hong Kong's Hung's Delicacies,
a Michelin-starred restaurant, allows guests to enjoy top-notch braised
dishes without traveling to Hong Kong. The restaurant's fish maw dishes are
a highlight. Led by an Executive Chef from Hong Kong, the team creates a
unique culinary experience with dishes like Braised Fish Maw with Abalone
Sauce and Teochew-style Deep-fried Rice Cake with Meat Filling. The
private rooms are named after "Teochew," reflecting the restaurant's herit-
age. Every detail, from food to ambiance, embodies Teochew culture.
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Upper Palace Dining Group



500 Dim Sum (Lunch Only)

Operation Hours : (Mon - Sat) 11:00am - 3:00pm / (Sun) - 10:00am - 3:00pm

7K 15/ Steamed

DSTIKRMIP & v
Steamed Yam Bean (Seng Kuang) Dumpling

DS2.ZLHEBR (2L SO TSR v o
Glutinous Dumpling (Red Bean & Macadamia Nut)

DS3. 3 2B B 0 v 0
Steamed Teochew Vegetable Dumpling

DS4.2L T o ¢
Steamed Pork Dumpling in Szechuan Red Oil

DS5. MR LAl Be s
Steamed Pork Dumpling, Crab Roe & Mushroom

DS6. L i/ MEM o
Steamed Shanghai Xiao Long Bao Soup Dumpling

DS7. RIAEE TR &
Steamed Wild Mushroom Dumpling
w. Black Truffle

DS8. 5 RUMZ @
Steamed Shrimp Dumpling w. Bamboo Shoot

DS9. R X hefy =
Steamed Iberico Pork Dumpling

¥y / Rice Roll
DS10.22 1K P L elighy

Steamed Rice Roll, Barbecue Iberico Pork

DS11. 5 MG B iR Ns By @

Steamed Rice Roll w. Crispy Prawn

DS12. X0 A1l KN & @
Stir-fried Rice Roll, Shrimp & XO Sauce

B IMEN10%BR 55 82 R 6% £ 5 FR %5 HE, *Prices quoted are subject to 10% Service Charge & 6% SST.

RM12
31k / 3pcs

RM15
2 1/ 2pcs

RM18

31k /3pcs

RM22
41k /4pcs

RM22

31k /3pcs

RM22
4k /4pcs

RM28
34 /3pcs

RM28
31/ 3pcs

RM28
31k /3pcs

RM28

7y /Small

RM28

7y /Small
71y /Small

RM38

530 Dim Sum (Lunch Only)

Operation Hours : (Mon - Sat) 11:00am - 3:00pm / (Sun) - 10:00am - 3:00pm

$3 / ¥¢ / Baked / Deep-fried

DS13. - TJZHk >
Baked Taro Layer Pastry

DS14. 2% RN+ w
Deep-fried Vegetarian Spring Rolls

DS15. 2Rk L) S dih o
Baked Black Truffle Milk Egg Tart

DS16. 21K A X Bk
Baked Iberico Pork Puff

DS17. {5k sl > @
Deep-fried Glutinous Rice Dumpling

DS18.7F BUREAL S PEE & @
Pan-fried Radish Cake w. Scallop

DS19. 505 R UME @
Crispy Fried Shrimp Rolls w. Seaweed

/IIZ / Appertizer

DS20. R AR K I >
Deep-fried Beancurd w. Chives Sauce

DS21.RIEHA & W
Deep-fried Lily Bulb

DS22.Biifi =g @
Pan-fried Stuffed Three Treasures in Pot

DS23. YRR A =
Teochew Handmade Crispy Meat Roll w. Herb

DS24. MR LI A o
Deep-fried Bombay Duck w. Pepper & Salt

RM15

%i /Per Pc

RM12
2 /2 pcs

RM18

2%i/ 2pc

RM22

21k / 2pcs

RM25

3% /3 pc

RM28
5%/ 5pcs

RM28
31/ 3pcs

RM18

7y / Small

RM38

7Iv /Small

RM38

7y / Small

RM38

7y /Small

RM438

7/ Small

oA Pork @ BT M Nuts % Bl Spicy @ VUK Shellfish N # 3% Vegetarian
IR Z 3R, AR S ok UK, 15 S IRAT IR BLES

Each dish is prepared with a variety of ingredients. If you have any preferences or food allergies, please inform our staff.

RIS SMIEY10% R 5552 J2 6% & 5 BR &5 i, *Prices quoted are subject to 10% Service Charge & 6% SST.



£ M-8
UPPER PALACE
TEOCHEW

44 PN T

Upper Palace Teochew Degustation Lunch Set Menu

24 Mo PEEE
Dim Sum Platter
GO B Sy , FRIBEAEY MEE @)

(Steamed Teochew Vegetable Dumpling, Pan-fried Radish Cake w. Scallop)

WK IR T H) Ok

Double-boiled Pig’'s Stomach Soup w. Salted Vegetable & Peppercorn

R e R B

Braised Goose Combination

Jifagbsr =

Sauteed Kailan w. Dried Halibut Fish

IR @

Teochew Congee w. Baby Oyster and Minced Pork

WIMERHCRTFIE . B30 DlEhARek Ok «
Steamed Teochew Mashed Taro Topped w. Ginkgo and Pumpkin or
Water Chestnut and Mung Bean Dessert

lic4s Paired Tea
1M UL N

Teochew Phoenix Dan Cong

RM198 / pax, *Minimum 2 pax *Bifiid
RM988 / 6 pax
(RM128 additional pax)

o B Pork @ M Nuts & Bl Spicy @ LK Shellish Y #3¢ Vegetarian

Tk S BT bR 0, AT A 25 sl (e g, W BT IR BRI %
Each dish is prepared with a variety of ingredients.
If you have any preferences or food allergies, please inform our staff.

A i kA AL E SO A4S S5 (il A, All prices are subject to change without prior notice. www.upperpalace.com.my
k& B AR 10% 1R 55 B¢ Be 6% 8 B S5 IR 55 9% . Prices quoted are subject to 10% Service Charge & 6% SST.

AR
UPPER PALACE
TEOCHEW

4 1 1 I 2 5%

Upper Palace Teochew Degustation Dinner Set Menu

WU, AR, BINEGA R
Deep fried Bombay Duck w. Salt and Pepper ,
Five-Spice Pork Fritters, Teochew Cold Fish Rice

R BIBAGNE D) K

Double-boiled Pig’'s Stomach Soup w. Salted Vegetable & Peppercorn

AR I8 K 68 B

Braised Goose Platter

LOAESENR 2R 20N 1 B ek

Steamed Red Garoupa Fillet w.10 Years Teochew Preserved Radish

O i Bk ek o
Poached Baby Cabbage w. Superior Chicken Broth

W5 @ / B fh Y 2200 31 R i 2k
Teochew Congee w. Baby Oyster and Minced Pork /
Wok fried Teochew Mee Sua w. Shredded Abalone and Salted Pork

DI R S B

Steamed Teochew Mashed Taro Topped w. Ginkgo and Pumpkin

ficsx Paired Tea
P b XU P

Teochew Phoenix Dan Cong

RM338 / pax, *Minimum 2 pax *F{7i

RM1888 / 6 pax
(RM310 additional pax)

2 B Pork @ Y UM Nuts & 3 Spicy @ VLK Shellfish

gk R R Z SRR, AT S AT s e O, W5 TR I baIeS
Each dish is prepared with a variety of ingredients.
If you have any preferences or food allergies, please inform our staff.

AT B B AT AL mi A D5 fEl %1, All prices are subject to change without prior notice. www.upperpalace.com.my
Bk 25 53 AME W 10% R 55 3% K2 6% 8585 S5 IR 45 3% . Prices quoted are subject to 10% Service Charge & 6% SST.




by

Teochew ’
Cold Dish

I Teochew“Da Lang”

T471 W0 > [#4] WP KHERS R %
R o FTRMWERAEE > REBAN
WA - AIRGFEEERGR - TR
e R HERY o

"Da Lang" means visiting Teochew
street food stalls that serve cold
dishes. The term comes from
Hong Kong.

A1 IS @

Teochew Style
Chilled Flower Crab
M Market Price

A2 LRSS @
Chilled Australia Lobster
Ity Market Price

Y|

B IR
Teochew Style Chilled Flower Crab

A3

fiflt Teochew Fish Rice

faiR > WhRE A > R RRE o
JR T 6 i T 2 P 3K P R
fafR AR o SN ARICE
H o BB T S > BRIEEEE o

Fish rice is a special food from
Teochew. Fresh seafood is cooked in
seawater. It can be eaten cold with
Puning bean paste, making it very
tasty.

A3 IR AR
Teochew Style Chilled
Steamed Threadfin
RM88 /p/Small 4 ff:/4pcs

H:Jiii Teochew “Sheng Yan”

T 2 R T P SE R > R E
TG o BRIBEER > AR » Hhh
h “EMEL o

Teochew raw marination: Fresh seafood
marinated in Shaoxing wine, soy sauce,
garlic, Sichuan peppercorns, coriander,
and spices, then frozen for 24 hours.
Known as "Teochew poison" for its
unique flavor.

A4 ENEDKETRE @
Soy Sauce Marinated
Raw Tiger Prawn

RM88 /jv/Small

A5 NG K BRER o @
Signature Soy Sauce
Marinated Raw Mantis
Shrimp
It Market Price

PR St iR

Teochew Style Chilled

Steamed Threadfin

luce

Aantis Shrimp

*ERRHSE  WAEN - MASTEH - *MEABIME10%RS TR 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.




BRI
Star-Rated Partner:

?/ .-é) W) 3 ] D | -~ : o . ‘
9 - Braised ed Goose Braised Goose Mea Braised Goose Web
HUNG’'S DELICACIES ». 09 D 0
0 00 orde D
TS R 3 a RM68 D
V4
E \21_
Awarded One Michelin Star
for Five Consecutive Years B4 i 3 [ | B6 4 H
Braised Pig s o Braised Po Be Braised Pig 2
D g ; RM48 RM48
B pits 11 B8 s B9 e sdie

o] 585 /N Wz 3% 52 5 AF 4R Ao By W OR L bk — B DAL B oK 48 | 45 0 A AT A
Y R AR K 2 RS ~ X8~ EBAVEM > DU FE R > SO SE B S RAL o Braised Po p Braised : Braised Pa b
Hung's Delicacies has won Michelin One starred restaurant for 5 consecutive years in Hong Kong, renowned for d 2

its unique braising technique. They use their own aged braising liquid to cook duck, chicken, tofu, and pig's feet,
offering a rich culinary experience that symbolizes Teochew gastronomy.
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Barbecue 42£ﬁ?§jbfﬁ%lﬁg’

Selections CRMT 2R 2 )
B Beke
Lychee Wood Roasted Peking Duck

(Irish Silver Hill Duck)
w. Classic Condiments

g KM *Limited Daily
L 35557 e oir e 2

A2R BTG o

CRJH DG 22 7R > L)
ATk

Lychee Wood Roasted Peking Duck
(Irish Silver Hill Duck)

Whole Duck RM280  #}/Whole

2R FF L5 ST o

CRFH G 22 7R 2= LS )
AR R L AT

Lychee Wood Roasted Peking Duck
(Irish Silver Hill Duck)

w. Caviar
Whole Duck RM398 % }i/Whole

“RIMER
Additional Charge for Second Course

fEi%k i Choose 1 Item Cl(a) HEhmsam
a) FRLER s Deep fried Duck’s Bone
Deep-fried Duck’s Bone w. Pepper & Salt

w. Pepper & Salt
RM28  /p/small

b) 5 v1 36 i F-BOM R
Braised Duck Bone w. Puning
Fermented Bean Sauce &

Eggplant
RM28 /b/small

C) B bR I S 41
Braised Duck’s Bone w. Black Bean
and Bitter Gourd
RM28  /b/small

*ERIXHSE  MAEN - BMASTEA - *NEABIMEW10%ARS5 28 K 6% H E SRS H -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.

“A2RBFF TGS "B 1 IR R L L
0, e TR BARRIMNE, 8Ok A
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B, DARHRIR SR aEE . MR b atE
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SRR TR . U A R AU AT R B
, WRIRRTRI . WE—-AfIR S, BEfE
BB mh e T

The "42 Days Peking Duck" feati ‘ i
Silver Hill Duck, smoked with the sweet aroma of
dried lychee wood. It comes with freshly steamed
pancakes, thinly sliced cucumber and scallions, raw:
cane sugar, and special house-made hoisin sauce. A
unique Beijing technique locks in the juices, making %
it a dish fit for an emperor. Available in limited

quantities, this duck can only be pre-ordered. It is
recommended for 3-4 guests and will be freshly
roasted upon arrival.




D

Soup

D1 SRR ILE: RM68
Double-boiled Chinese Cabbage Bamboo Pith afi/kenberpn
& Mushroom Soup

D2 REeRBEIL S RS o RM68

Double-boiled Pig’s Stomach Soup #5.487/Per Person
w. Salted vegetables & Peppercorn

D3 ikl ERIEmIR @

. ' RM98
Double-boiled Sea Whelk Soup w. Fish Maw #3{i/Per Person
D4 JO5 S0 fh R i @ o RM138
Double-boiled Chicken Soup #{ii/Per Person
w. 5 Head Whole Abalone & Sea Whelk
D5 %mgﬁﬁﬁgx@ (M{iﬁ) (@ i& 1T Advance Order Required RM588
Double-boiled Cordyceps & Black Chicken Soup #it/Per Person

SR WIBUAIEZ) K
Double-boiled Pig’s Stomach Soup
w. Salted vegetables & Peppercorn

: Iy

D1 HMFZErbaae | Wl D3 if:kiERhEds
Double-boiled Chinese Cabbage Double-boiled Sea Whelk.Soup
Bamboo Pith & Mushroom Soup ‘ w. Fish Maw _ .

*ERNHSE  MAEN - MARSTEA - “MEABIME10%RS TR 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.




E1  HAE L IR IR A%
(AL 3%)

Stir-fried Sliced Fish Maw w.

Crab Meat & Scrambled Egg

Sea
Cucumber

Fish Maw

FEAE IR A (Be AR
Stir-fried Sliced Fish Maw w.

Crab Meat & Scrambled Egg

(Serve w. Lettuce)

RM128 /j/sSmall

214 1 S fa LRI
Braised South America Yellow Fish Maw
RM388 7/ small

ARZIE S SRS S AN S SRR
Braised Premium Yellow Fish Maw Braised Whole Hokkaido

in Oyster Sauce Sea Cucumber Stuffed
(3-4fiL F§ For 3-4 Persons) W. Shrlmp Paste &

RM988 #i%/Each Minced Pork

b te e R AL S

Braised Crispy Whole Hokkaido
Sea Cucumber in Abalone Sauce
RM188 #4/Each

AR S S RIE
Braised Whole Hokkaido
Sea Cucumber Stuffed
w. Shrimp Paste

RM268 %% /Each

B2 ZIBRE SRR
... - Braised South America
e " Yellow Fish Maw

*ERNHESE  MAEY - BRSTEM - *NEASIMEKIL0% RS R K 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.



F1 B0 80 TSP
Braised Whole South Africa
Dried Abalone in Superior Sauce
(20 Head)

Bird’s Nest

Abalone

-

F1 BAE20:3L 3O TPk o
Braised Whole South Africa
Dried Abalone in
Superior Sauce (20 Head)
RM228  #gki/Per Pc

F2 05 SN2 L Ry i @
Braised Australian Whole Abalone

in Superior Oyster Sauce (2 Head)
RM245  #gki/Per Pc

F3  esifEpysE ¢
Braised Bird’s Nest w. Crab Meat

in Supreme Broth
RM238 5= 15i/Per30g

F4  ZI R hhifEng o)

_~—Premium Braised Items (Choose)

5 1 1o iy RELSB

5 Head South Africa Whole Hokkaido
Fresh Abalone Sea Cucumber
RM120 %g%:/Per Pc RM188 #t/ Each
bidiid /S

Superior Fish Maw Goose Web
RM388 #1t/ Each RM88 15 3i/Each

ERRHSE - MAEN - MARBITEA - *N1EASIMEUL10%IRSS 28 K 6% HE SRSH -

MM
Braised Bird’s Nest w. Crab Meat
in Supreme Broth

“/.ll‘w‘.\

%
Sea Cucumber
RM58 #fk/Each

H A 1B 4

Japanese Mushroom
RM20 #g$i/Each

*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.

F4 2Rt iR

Premium Braised Items




1N 2% A5 AL B
. Steamed Coral Throut
SZ:food w. Teochew Style

G 1 ‘IE.;Z; T & 1T Advance Order Required Hi‘l‘m
Market Price

Empurau
G2 Jefept i
Dragon Grouper Market Price
G3 Hocfa iRgy
ﬁmﬁ* Market Price

Marble Goby ‘ Soon Hock'’ Fish

G4 ZHZAEBE Hayily

Market Price

Coral Trout
GS él‘iﬁﬂlﬁ]u% (‘iﬁm/mﬂ@) & 1T Advance Order Required Hﬂ‘m
Sea Whelk (Poached / Sautéed) Market Price
G 6 l;l ﬁ% & 1T Advance Order Required Hil‘m
White Eel Market Price
G7 IR ERBE
G7 ZKlBE TR Al teard IRk Steamed Barramundi Cod
Barramundi Cod Market Price w.Superior Soy Sauce
ke SAWIR?A
Cooking Methods :
| AEERASIhAE Cooked w. Chinese Wine & Chicken Essence
i Deep-fried
| B Deep-fried w. Sesame Oil, Shallot & Ginger
| BN Steamed w. Teochew Style
i 2% Steamed w. Superior Soy Sauce
128 3 Steamed w. Black Bean Sauce

G3  (hiRiis¢
Deep-fried Marble Goby
‘Soon Hock’ Fish ‘

*ERNESE . MAEY - BASITEM - *NMEASIMEU10%IRS 2 R 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.




Live
Seafood

G8 MR

Australian Lobster

RS S e Y ]

?EMHJEEEF @ I Market Price

Australian Lobster i 1 /Per Pc

TP A E M Market Price

California Oyster g 31/ Per Pc

EIEJii: Cooking Methods :

DL Fried w. Minced Garlic, Scallion & Chilli Pepper
LR Baked w. Ginger & Shallot

LGN Sautéed w. Salt & Pepper

K Grilled w. Garlic

1% Poached

FH Pan-fried

iR Superior Broth

G9  mIHAE

California Oyster

AEY - BARBTEM - *MEASIMEK10% RS R R6%HESRSH - _—
are for reference only. No further notice will be given'if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.




H1

H2

H3

H4

H5

H6

H2  THEEA

Seafood

H3  JIfEbRRER

Sauteed Prawn w. Sichuan Peppercorn

P b 22 B B

Sautéed Squid w. Crushed Ginger & Garlic

X o e

Deep-fried Handmade Crab Roll

NI URER @

Sautéed Prawn w. Szechuan Peppercorn

MR o @
Sautéed Conch Sliced w. Crushed Ginger & Garlic

W AR i 5 B

Stewed Pomfret w. Salted Vegetables & Tomato

TR A 2K

Pan-fried Pomfret Fillet

*BRRHSE  WAEN - BASITEA - *NBABIMEW10%BRSS 28 K 6% H E SRS -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.

Deep-fried Handmade Crab Meat

RM88
7y / Small

RM98
/Iy / Small

RM108
7y / Small

RM168
/Iy / Small

IBffr Market Price

IS Market Price

AR
Sautéed Conch Slices
w. Crushed Ginger & Garlic




ORI
Braised Pork Belly
w. Bitter Gourd

Pork

N ECERG K
Stir-fried Intestines w.

Bean Sprouts & Pickled Vege Ji WoR KGRI

Stir-fried Intestines w.
Bean Sprouts & Pickled Vege

RM58  /b/Small

)2 YT
Wok-fried
Sweet & Sour Pork
RM68  /Ih/Small

J3 SRR
Braised Pork Belly
w. Bitter Gourd

RM68  /iv/small

vy L : ! rium Angus Beef
\ J4 BEPy LA G o> v ~ w. Honey Black pepper
- e S Stir-Fried Pork Intestines . = - a
ﬁﬁ?@“ﬁ"%ﬁ‘] w. Fresh Ginger = - _ ) :

Wok-fried Sweet & Sour Pork RM68 /b /Small

J5 EHER RSP o
Stir-fried Pork Ribs
w. Chestnut & Mustard Green
RM88  /hv/Small

J6  EHUIRIN A i kL
Stir-fried Diced Australian
Premium Angus Beef
w. Honey Black pepper
RM168 /i/small

*WEFRBRRRHSE - “NIBASIMEU10%IRS TR 6% HE SRS -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.




Wy R e i
Crispy Seaweed Kampung
Chicken w. Puning Bean Sauce

g%\
Seaweed
Kampung
Chicken

K1 B G %
Roasted Seaweed Kampung Chicken
w. Fermented Black Beans
RM88 31/ Half
RM168 4331/ Whole K4 BRRb LRy
Pan-fried Seaweed Kampung Chicken
w. Sand Ginger in Iron Plate

K2 DU kg g o
Hot & Spicy Seaweed
Kampung Chicken in Claypot
RMB88 31/ Half
RM168 43/ whole

K3 5= G e R 0
Pan-fried Seaweed Kampung
Chicken w. Puning Bean Sauce
RM88 11/ Half
RM168 4351/ whole

K4 BRiRibZpEHEEG
Pan-fried Seaweed Kampung Chicken w.
Sand Ginger in Iron Plate
RM88 31/ Half
RM168 #55t/ whole

K5 ey G el B T 580
Crispy Seaweed Kampung
Chicken w. Puning Bean Sauce
RM98 31/ Half
RM188 #:51/ Whole

*ERNHSE . AN - BASTEM - *NBASIMEN10%RS TR 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.




Vegetables

1 Sl

RM38
Sauteed Baby Chinese Cabbage w. Puning Bean Sauce /Iy / Small
L2 Jifakbirs RM48
Sauteed Kailan w. Dried Halibut Fish /Iy / Small
L3 %ﬁ / W‘EE%?%W% o RM48 AR
Stir-fried w. Garlic / Poached Seasonal Vegetables w. Chicken Broth 7y / Small S M
& BN (V0 RS
<3 . . Braised Assorted Mushroom
L4 BRI ZEG RM48 ’ & Black Fungus w. Bamboo Pith
Sauteed String Bean w. Minced Pork & Preserved Black Olives /Iy / Small
L5 PrAiil % RMES
Braised Assorted Mushroom & Black Fungus w. Bamboo Pith v/ Small
L6  KIFRABEMAEL » RM88
Braised Fish Maw w. Mustard Green & Minced Pork 7y / Small

HA i i B3 A e DY 7
Poached Seasonal Vegetables Sauteed String Bean w. Minced Pork &
w. Chicken Broth . Preserved Black Olives

L(ﬁ KIS o A el £ fi
Braised Fish Maw
w. Mustard Green & Minced Pork

*ERNHESE . MATY - BRBTEM - *MEFASIMEKI10% RS R 6% HESIRSH -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.




M1

M2

M3

M4

M5

Beancurd

Egg

=y 3 UNEN g f6F 3 JE 1%
Braised Beancurd w. Braised Beancurd w.
Assorted Mushroom Seafood in Claypot

SEEI\ G v

Braised Beancurd w. Assorted Mushroom

T s IR S8

Teochew-style Braised Beancurd w. Minced Pork in Fermented Bean Sauce

T BEDE & @

Pan-Fried Baby Oyster Omelette in Iron Plate

EXRIMEARE @

Pan-fried Omelette w. Crab Meat & Preserved Radish

HEOE R GE ©

Braised Beancurd w. Seafood in Claypot

*ERNHSE - MAEY - BASTEM - *MEASIME10%RS TR 6% HESRSH -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.

RM48
7 / Small

RM58
sIv / Small

RM68
/v / Small

RM68
/Iy / Small

RM88
/I / Small

#lH BT O
Pan-Fried Baby Oyster
Omelette in Iron Plate




Noodles

Porridge

WA o o @ —
Congee w. Minced Pork & Baby Oyster o

P AR oy RM48
Congee w. Minced Pork & Sliced Pomfret Fish #4iL / Per Pax

K5 R @ "

Wok-fried ‘Hor Fun’ w. Prawn & Diced Kailan /Iy / Small

WM AG AT A e b o RM48

Braised ‘Mee Pok’ w. Pork Liver & Minced Meat /Iy / Small

K 2t 2 AR g o @ RM68

Wok-fried ‘Mee Sua’ w. Shredded Abalone & Salted Pork /v / Small

B TRIM R @ o RM48

Fried Rice w. Diced Taro, Prawn & Salted Pork 7/ Small

TR B @ RS

Crabmeat Fried Rice /v / Small

N5 5 2 fifa i 2 J I 20 i 2k N6 BT LM b iR

Wok-fried ‘Mee Sua’ w. Fried Rice w. Diced Taro,
Shredded Abalone & Salted Pork Shrimp & Salted Pork

*ERRHEE - IAEY - MASBTEM - *N1EMSIMEU10% RS Tt K6 %HES RSB -
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.
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Congee w. Minced Pork
& Baby Oyster
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Dessert

HEBEANI A o

Fresh Grind AlImond w. Egg White Milk Dessert

SRR E Y o 0

‘Lek Tau Suan’ Soup Green Bean & Water Chestnut

SRR &
Mashed Taro w. Gingko & Pumpkin

TP SO 0, o

Double-Boiled Hashima w. Red Dates & Lotus Seed

RDYs
Deep-fried Taro w. Sugar

21 FERTH

Double-Boiled Hashima w. Red Dates & Lotus Seed

Wﬁ%%ﬁﬁ?ﬁ@ﬁ 433035 / Per 30g

b 5%

Deep-fried Taro w. Sugart

*ERIHSE  MAEN - BASTEM - *NIEABIMEW10%IRS 2B K6 % HE SRS « :
*All photos above are forreference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.
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Double-boiled Sabah Bird Nest w. Premium Red Dates & Rock Sugar

RM28

fg:{si/Per Person

RM28

#3{s1/Per Person

RM28

#j-3i/Per Person

RM28

/Iy / Small

RM38
7]y / Small

RM438
f3:{%i/Per Person

RM138
fgfi/Per Person

P2 Lhiiih Ak H4E P3  SIRACR T-0E
‘Lek Tau Suan’ Soup Mashed Taro w. Gingko &
Green Bean & Water Chestnut Pumpkin

URAEAE Bl s
Double-boiled Sabah Bird Nest
w. Premium Red Dates &

Rock Sugar




W B b i

Fee Standards
1. % RO T 9 o6 % i R K 10%01E 55 9

The prices on the menu are subject to an additional 6% SST and 10% service charge.

2. R LJEIbRAEG SR, D AR A-3AG) , B L5685 (-6 A6,

Menu prices are based on small portion at 1X (1-3 pax) and large portion at 1.5X (4-6 pax).

3. VIPAJRiNE 55 i ik 2 b AT Bt .

The VIP rooms service requires a minimum spending amount.

4. WERBUREEHTERANE A, AOESWIRRAETER I/ P A3 H (RM80) — 32,
For Bring-Your-Own-Wine, corkage policy is applicable. Nominal fee (RM80) per bottle will be charged.

5. AMEATHFARA SR, WS MBI R, WAL MR,

For any special requirements on the dishes, please inform the service manager on duty and we will try our
best to meet your needs.

6. FALTHLL LRV, WD st R i
If customer do not require the above snacks, please indicate when the snacks are served.
4L Wet Wipes RM2 (i A per pax) , 7 Snacks RM5 (465 per plate) XO%% XO Sauce RM15 (f1% per plate),
B2 Nuts  RM15 (F% per plate)

T B e 1
Friendly Reminder
=g . %R\ / Monday - Saturday — 11:00am - 3:00pm / 6:00pm - 10:30pm

gperation S H A2 58] / Sunday & Public Holiday —10:00am - 3:00pm / 6:00pm - 10:30pm
ours

—AEAE B 2 ORI i, BT A AR RSN RA I St £ fol s e 5 1A 1
LA G BT,
No outside food & drinks are allowed in the restaurant. Upper Palace holds no responsibility for any
food quality and health issues for any outside food and drink.

—WGEAS, B AR it TR KN R R RS AE . AR RN P A PELE R 1 AR VRN
As indicated in the menu, some dishes may require a longer time to prepare. Kindly check with the
service manager on duty on the required waiting time prior to ordering.

= ¥R A, W R T vl e S AT TS simi, AR DD, BE R,

There may be spills on the floor during restaurant operations. Please walk carefully to avoid slipping.

— IR Pl BB SOR S T R S S R PR Al

if you have any concerns regarding food allergies, please inform your server before ordering
o &M Pork  S7 F3E Vegetarian & B Spicy @ V12K Shellfish
© & Nuts o HAREE Signature B PR T4k {7 Sustainable

BEEREST
Chinese Restaurant & I%allroom

West Malaysia

£ - 8 Tun Razak Exchange (TRX) Shopping Mall
Upper Palace Teochew
017-815 0138

M- 25

Upper Palace Restaurant
(Next to Pavilion Bukit Jalil, KL)
018-370 9988

PR (GS Club)
Golden Sun Restaurant (Kuchai Lama, KL)
03-7982 3701

Z1P% (Gold Hill Club)
Gold Hill Restaurant (Manjalara,KL)
03-6277 3355

East Malaysia

K SR B

E West Restaurant (Tmn Foo Loong, KK, Sabah)
016-695 9963

PEBkIR %
Cherry Restaurant (JIn Tuaran, KK, Sabah)
010-960 0370

YEWR
Super 7 Restaurant (JIn Bundusan, KK, Sabah)
011-6938 7188

0k
Tasty Wok (JIn Lintas, KK, Sabah)
011-1783 6842

DU P
Four Seasons Restaurant (JIn Budi, Tawau, Sabah)
016 -984 2268

Scan us for more info

I RORIR AR | AR Sl i > WiWhatsApp 012-28879981 R 3&Al] -

Thank you for visiting our restaurant. If you have any questions or feedback,
please WhatsApp us at 012-2887998.



