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Charcoal Roasted Dried Meat Traditional Preserved Sausage
RM128+ RM68+
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Upper Palace X0 Chili Sauce Upper Palace Honey Glazed
RM68+ Walnut
RM88+ T
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www.upperpalace.com.my
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Fish Maw & Sea Cucumber “YeeSang”__ RM298*

a2 ok 4 08 it

Pan-Fried Golden Oysters w. Honey Glazed_ — RM78*

[ RS S  ETS

Double-Boiled Superior Broth w. Pigeon & Shark’s Fin_ —— RM488**
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Braised Teochew Supreme Shark Fin in Claypot
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Poached Australian Lobster w. Superior Broth (5009 perpc) = RM468**
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stir-fried Glutinous Rice w. Waxed Meat RM188*
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Claypot Fried Glutinous Rice w. Waxed Meat _ RM498*
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Braised Premium Yellow Fish Maw (6-head) in Oyster Sauce_ RM988**

WS NEXERR A

Deep-fried Handmade Meat Roll w. Foie Gras RMé68+
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Deep-fried Handmade Raddish Roll RM78
&
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Crispy Kurobuta Pork Belly RM88+
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Deep-fried Handmade Crab Roll RM118*
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Double-boiled Pig Stomach Soup
w. Salted vegetables & Peppercorn RM88*
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Double-Boiled Chicken Soup w. Hispid Fig Root & Conch RM88**
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Double-boiled Sea Whelk Soupw.FishMaw__ RM118*
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Double-Boiled Chicken Soup w.
Whole 5-Head Abalone & Conch RM148+

RM448*
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Braised Pig's Intestine RM58 *
i 7K 3¢ H-
b Braised Pork Ear RM58 *
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Braised Combinations

, : ;:" 4 R N @H ‘J‘H Braised Cuttlefish RM88
7k D _ ;5* AR\ i K R

N » 7J\( Braised Sliced Goose RM118*
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Braised Braised Combinations RM118** (1win Combinations)

Spemalty RM1 58 i (Three CcJ::JIEinclions)
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Braised Goose Combinations RM188** (1yin cgﬁﬁﬁnaﬁons)
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RM21 8 (Three Comjbinuﬁons)
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Braised Goose Meat RM188 + (hh/small)
RM358 ++  (¥5/Half)
RM628 + (i1 /Whole)

0 5L R B Sk 6 3 fif £
Braised Australian 5-Head Abalone in Superior Oyster Sauce RM128+**
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(@ 72% stir-fried Sliced Fish Maw w. Crab Meat & e

Scrambled Egg (Serve w. Lettuce)
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Braised Australian 2-Head Abalone in Superior Oyster Sauce RM268+
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Sea
Cucumber [EMGORGRRREIE S VR (T
. & Braised Whole Kanto Sea Cucumber w. Abalone Sauce_ RM198+
Fish Maw,
A AE A SO T fa
South African 20-Head Tender Dry Abalone_ RM238+
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Stewed 40-Head Fish Maw in Rich Superior Broth RM388+
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Peking Roast Duck (Irish Silver Hill Duck)
with Classic Condiments
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Peking Roast Duck (Irish Silver Hill Duck) with Classic Condiments
(Irish Silver Hill Duck) RM308** (i 5t /Whole)
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Additional Charge for Second Course (Choose 1 ltem)
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Deep-fried Duck’s Bone w. Pepper&Salt_ RM48+

b)) 3% <y 2 1 e e 2
Braised Duck Bone w. Puning
Bean Sauce & Eggplant RM48+
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Braised Duck Bone w. Bitter Gourd & Black Bean Chili_ RM48*
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Wok — fried Sweet & Sour Pork RM88++
104E 2 i 2% W UF

Steamed Pork Patty w. 10 Year Preserved Radish RM88+
LN 22 % 307 21 B

Stir-fried Diced Australian Angus Beef w. Garlic Chips RM188*
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Deep-fried Handmade Crab Roll RM118*
JUHBUR w3k

Sauteed Prawn w. Szechuan Peppercorn RM128*
EEWIHULTEE Y 5
Sauteed Conch Sliced w. Crushed Ginger & Garlic RM198
W3k v T R 5 SR B £ 00g - 7500)

Shantou Nan'ao Poached Whole Squid RM258*
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Pan-fried Seaweed Kampung Chicken RM128* (F:5t/Half)
w. Sand Ginger in Iron Plate RM188** (i 5t/ Whole)
W3 VLW G B i RM188" ctst/wan

Crispy Seaweed Kampung Chicken w. Puning Bean Sauce RM208** (i 51/Whole)
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Crispy Pigeon RM78*
J( ‘Jﬁ ﬂ % ﬁ i[h 5‘5 'ZE y;g'é le% (i HiiT Advance Order Required)
Braised Seaweed Chicken w. Rose Wine & Soy Sauce RM288*
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Congee w. Minced Pork & Baby Oyste 2
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Beancurd

&
Egg
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Rice,
Noodles,
Porridge
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Stir-fried w. Garlic / Poached Seasonal Vegetables
w. Chicken Broth

RM68+
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Sauteed String Bean w. Minced Pork & Preserved Black Olives RM58 **
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Poached Seasonal Vegetables w. Chicken Broth
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Sauteed Kailan w. Dried Halibut Fish

RMé68*

RMé8 ™
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Braised Assorted Mushroom & Black Fungus w. Bamboo Pith RM78 **
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Braised Fish Maw w. Mustard Green & Minced Pork
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Braised Beancurd w. Assorted Mushroom
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Pan-fried Baby Oyster Omelette in Iron Plate
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Braised Beancurd w. Seafood in Claypot
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Congee w. Minced Pork & Baby Oyster
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Congee w. Sliced Pomfret Fish

E R Ry

Wok-fried 'Hor Fun' w. Prawn & Diced Kailan
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Wok-fried 'Mee Sua' w. Shredded Abalone & Salted Pork__
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Wok-fried Teochew Beef Hor Fun
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Teochew Glutinous Rice Cake

104F 5 B2 21 v i [
Tangerine Peel Red Bean Soup
w. Black Sesame Glutinous Rice Balls

Lt ok U AR (Al i 5%)
'Lek Tau Suan' Soup Green Bean & Water Chestnut
LSRR

Mashed Taro w. Gingko

RM108™

RMé8 ™

RM88

RM118™

RM48

RM58 ™

RM58

RM78

RM78

RM18*

RM28

RM28

RM28
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RM398 / pax

Minimum 2 pax
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Teochew Marinated Four Platter
(Braised Goose, Braised Cuttlefish,
Braised Berkshire Pork Belly, Braised Pig’s Intestines)
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Braised Shark’s Fin w. Abalone in Claypot

104E 2 S M 2 B - 56 (k)

Steamed 'Soon Hock’ w. 10-Year Aged Preserved Radish
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Braised Fish Maw w. Honey-Glazed Golden Oyster

B He TR L%

Poached Baby Cabbage in Chicken Broth & Jinhua Ham
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Congee w. Minced Pork & Baby Oyster

LOAE BRI EL b i AL

Red Bean Soup w. 10-Year Tangerine Peel & Glutinous Rice Balls
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Teochew Auspicious Glutinous Rice Cake

CNY SET MENU

LA RIS 22 CNY Set Menu B

RMé688 / pax

Minimum 2 pax
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CGENTERRA, TRUEOE, B PR, JIORWINE)
Teochew Marinated Four Platter
(Teochew Handmade Crispy Meat Roll w. Herb, Deep-fried Handmade Crab Roll,
Deep-fried Handmade Raddish Roll, Sautéed Prawn w. Sichuan Peppercorn)
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Braised Pigeon & Shark’s Fin Soup in Superior Broth

10AFZ R M 2% REL AR B (pet)

Steamed ‘Coral Trout’ w. 10-Year Aged Preserved Radish
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Stewed Premium Fish Maw in Rich Superior Broth
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Pan-Seared Honey-Glazed Golden Oyster
Ji b2 (gt

Sautéed Kailan w. Dried Halibut
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Congee w. Sliced Pomfret Fish & Minced Pork

e e
Mashed Taro w. Bird’s Nest
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Teochew Auspicious Glutinous Rice Cake

& E I il cNYOPERATING HOURS

16/2/2026 (Monday) B% 5 & CNY Eve ‘ ‘
BRAYFH/MENXNBEEL, mEhARRKE., AEZEER/BELE/\NZEF 18/2/2026 (Wednesday) - K4 ZBREE W ( £ =0 Business as usual )
Business as usual on CNY Eve 16/2/2026 -

Dinner : 5:00pm - 7:00pm / 8:00pm - 10:00pm

17/2/2026 (Tuesday) - XE#H]—{A 2 Closed




