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T'ANG COURT

T’ang Court at The Langham, Shanghai, Xintiandi, has been awarded the coveted
One Michelin Star by the Michelin Guide Shanghai 2020.

Chinese Executive Chef and his culinary brigade creates magnificent dishes
by adopting only the very best of ingredients to showcase both traditional favourites

and contemporary delicacies.
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EXECUTIVE CHEF'S
RECOMMENDATION

Sautéed Australian lobster with
spring onion, red onion and shallot

(Market price)

Sautéed sliced coral leopard with

) . . (Market price)
mixed mushroom and dried shrimp roe

Deep-fried prawn with taro 528
Sautéed prawn with crab meat
and crab roe (Per serving)

Braised bamboo pith and asparagus with 288
crab meat and crab roe (Per serving)

Lobster ensemble 528
Braised lobster in chicken broth, stir-fried lobster

with shallot and steamed egg white topped with

lobster and ham (Per person)

Pan-fried Wagyu beef stuffed with black truftle 258

and mushroom (Per person)

Sautéed Wagyu beef with asparagus and lilium 628
brownii in black pepper sauce (Per serving)

Braised sea cucumber, live shrimp paste with 688
crab roe in broth (Per serving)

Braised fresh crab claw and shrimp paste 388
in broth (Per person)

Poached sliced sea whelk (Per serving) 788

Braised coral leopard with fish maw and
vegetable (Per serving) 888

Stewed abalone and black mushroom in
oyster sauce (Per serving) 588

Salted rock crispy skin chicken with conpoy
(Half/Whole) 218 / 428

Braised fish maw soup with shredded chicken, and
mushroom, dried tangerine peel on side (per person) 188

Btk LN BT s, 53 Jiee. 6 %1 ik 55 ¢
All prices charge in RMB and subject to 16.6% service charge

Dyl TR REE AL, e T AT B AT I RS, S A TR B

Please inform us if you have any food allergies.



T APPETIZERS

T TAFEBRMELLE & tF (4 3H)  Marinated mantis shrimp in
15 years’ old Chinese rice wine (Whole piece)

AR An (f1)) Deep-fried Shanghainese cod fish with

cinnamon in brown sauce (Per serving)

WRKERERE (2 ) Deep-fried fresh oyster (2 pieces) Each 4§ H

KW EARE (af) Marinated bean curd skin with wild herbs

in vegetable sauce (4 pieces )

TEMER Al aY (f1) Drunken pigeon in Chinese rice wine
(Per serving)

RS A H-2r 8k (1) Marinated jelly fish head with black fungus

in vinegar sauce (Per serving)

R Z R RE RS (6) Crispy preserved bean curd sheet with

sesame sauce (Per serving)

JakE s B XS (f) Marinated jizong mushroom with crisp conpoy
in vinegar sauce (Per serving)

B e sE (H) Crispy bean curd cube with garlic and seaweed
(Per serving)

WMFFFEZE 5 (i) Marinated water bamboo with shrimp roe
(Per serving)

B ks O B Tiles, 3 i1e6.6 %1 Ml 55 9%
All prices charge in RMB and subject to 16.6% service charge

Dyl TR AL, T AT B AT I RSO, S A TR B

Please inform us if you have any food allergies.
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BARBECUED MEAT

Barbecued Kurobuta pork (Per serving)

Roasted goose (Per serving)

Roasted river eel with sweet soy sauce

Barbecued meat combination (Per serving)
Choose two from roasted goose,
barbecued pork or river eel

Chef’s soy chicken (Half/Whole)

* 50 minutes for your dish to be cooked

Roasted suckling pig (Half/Whole)

* Booking one day in advance

Beijing style sliced duck (Tiwo eat)

* Booking two days in advance

A s AR T8, 5 nie6.6% 10 55 2%

All prices charge in RMB and subject to 16.6% service charge
DOl T A REE AR, AT AT AT S A R, S A T IR B

Please inform us if you have any food allergies.
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g Z&= i 2 SEASONAL SOUP B

PER PERSON

B T 0B 7 Double-boiled sea whelk soup 228

SEH R A aE ki e B Double-boiled fish maw soup with mushroom 368
and baby cabbage

L/AERIIEZ Y BT RS Double-boiled sea cucumber with matsutake 368

and bamboo pith in chicken soup

SIS R 38 Braised imperial bird’s nest in supreme broth 288
R HE M YR G 58 Braised minced Wagyu beef soup with crab 128

meat, vegetable and tofu

PEATAE A 22 58 Braised shredded duck soup with conpoy and 168
fish maw
FRYEE Py 58 Braised fresh shrimp soup with crab meat, 128

vegetable and egg white

P ks O R e, 55 n1e6.6% 1K) i 55 2%
All prices charge in RMB and subject to 16.6% service charge

P T RER AR, A AT B AT I AR, S TR B

Please inform us if you have any food allergies.
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BIRD’S NEST S04
PER PERSON

Braised imperial bird’s nest with ham 688
Braised imperial bird’s nest with
fresh crab meat 688
Braised imperial bird’s nest with crab roe

788
Braised imperial bird’s nest in
supreme broth

688
Braised imperial bird’s nest with
bamboo shoot

588
ABALONE B

PER PERSON

Original only runny South African 1,588 / 1,288
best abalone
(eight heads - nine heads) / (ten heads - eleven heads)
Braised abalone with sea cucumber and 688
mushroom
Braised abalone in oyster sauce (four heads) 588
Braised abalone in oyster sauce (three heads) 1,880
Braised fish maw in soy sauce 528
Braised sea cucumber with preserved plum 368
Braise fish maw with crab roe in broth 588
Abalone roll with spotted garoupa 588
Braised sea cucumber with shrimp roe 188

P A s AR 8, 55 nin6.6% 10 55 2%
All prices charge in RMB and subject to 16.6% service charge

Dyl TR REE AL, Qe AT B AT I RSOV, S A TR BB

Please inform us if you have any food allergies.
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LIVE SEAFOOD I fir
MARKET PRICE

Australian lobster

(Braised in supreme broth, wok-fried

with ginger and spring onion, steamed
with minced garlic and vermicelli,

steamed with egg white and

Chinese rice wine, stir-fried with vegetable)

Baby lobster

(Braised in supreme broth, wok-fried

with ginger and spring onion, steamed

with minced garlic and vermicelli, steamed
with egg sauce, stir-fried with black pepper)

Coral leopard grouper
(Steamed with soy sauce, steamed with
green peppercorn, steamed with ham)

Tiger grouper
(Steamed with soy sauce, steamed with
green peppercorn, stir-fried with XO sauce)

Roe crab

(Steamed with egg white and Chinese rice wine,
wok-fried with ginger and spring onion,

baked with vermicelli in XO sauce)

King crab (Booking one day in advance)
(Steamed with egg white and

Chinese rice wine, steamed with soy sauce,
baked with garlic and butter)

Giant labird (Booking one day in advance)
(steamed with soy sauce)

FrAti ks LN BT s, 53 6. 6% ik 55 ¢
All prices charge in RMB and subject to 16.6% service charge

Dyl TR AL, e RHEAT B AT R RSO, S A TR B

Please inform us if you have any food allergies.



N roA j
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Ex e (5:47) Steamed lobster with minced sea urchin and 468
egg white (per person)

TR EW () Deep-fried cod fish and shrimp (per person) 168
WIKF 2045 XU Bk Sautéed prawn with onion and shrimp roe 428
EUEhE R Rk Steamed coral leopard grouper with ham in 688

supreme broth

B EIMSE R Sautéed prawn with egg white 388
XOw =21l Sautéed scallops with spring onion, red 328

onion and shallot in XO sauce

S35 2 v B e Braised sliced lobster with vegetable 368

L2 R EL L DR Braised coral leopard grouper and 628

barbecued pork with onion and ginger

B i) Braised shrimp paste with scallop and 488
noodles with crab roe

B A s AR T8, 55 niv6.6% 1 55 2%
All prices charge in RMB and subject to 16.6% service charge

Dyl TR REE AL, Qe AT B A I RSOV, S A TR B

Please inform us if you have any food allergies.
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POULTRY, PORK
AND BEEF

T’ang Court crispy skin chicken (Half/Whole)

Sautéed Wagyu beef with goose liver in
basil sauce

Sautéed beef fillet with spring onion in
Szechuan sauce

Sautéed pigeon with scallion and black bean
sauce

Braised fish maw and chicken in abalone
sauce

Wok-fried pork with vinegar sauce

Pan-fried chicken with ginger and
tangerine peel

Braised Kurobuta pork with mushroom in
port wine sauce

AT oA LA RS2, 53 ine.6% 1l 55 9t

All prices charge in RMB and subject to 16.6% service charge
Ol TR AL, AniE R AT AT ) A OSSR TR B

Please inform us if you have any food allergies.
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218 / 428
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VEGETABLE, QANDAQQ
BEAN CURD
Braised vegetable with mushroom 168
in broth
Braised vegetable mixed with organic tomato, 168
ginkgo and lilium brownii in broth
Braised abalone with mixed vegetables in 688
seafood broth
Braised organic vegetable with lobster meat 488
Braised vegetable mixed with dried shrimps 168
and minced Kurobuta pork (Spicy)
Fried asparagus with wild mushroom 188
Seasonal vegetable
(Sautéed, braised in supreme broth, sautéed 128
with minced garlic, sautéed with ginger sauce,
braised in fish soup)
Fried shredded pork with dried bean curd 128
and bean sprouts (Spicy)
BV

PER PERSON

Braised sweet pea with morel mushroom 98

and lily bulb

B A firkis A BT 3E, 53 6.6 %Ik 55 2%

All prices charge in RMB and subject to 16.6% service charge
JalE) TR AR, i AT AT S A R, S A TR B

Please inform us if you have any food allergies.
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RICE AND NOODLE il
STANDARD
Fried rice with abalone, egg white 328

and conpoy

Fried rice with minced Wagyu beef 228
and goose liver

Chicken fried rice scented with 188
Chinese rice wine

Fried red rice with Kurobuta pork, 188
beans and preserved vegetable

Boiled rice with crab roe and celery 258
in lobster soup

Stewed E-Fu noodle with crab roe and 288
shrimp roe

Braised E-Fu noodle with egg white and 228
crab meat

Fried rice noodles with Wagyu beef 228

in XO sauce

BV
PER PERSON

Braised rice with fresh shrimp and conpoy 128

Bt ks LN B mes, 53 Jinee. 6% 1 ik 55 ¢
All prices charge in RMB and subject to 16.6% service charge

Ol TR AL, AniE R AT AT ) A OSSR TR B

Please inform us if you have any food allergies.
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All prices charge in RMB and subject to 16.6% service charge
DOl T ARG AR, AT AT AT S A R, S A T IR B

DESSERT

Double boiled imperial bird’s nest
(Served with coconut dressing,
almond or jujube juice)

Healthy Tong Sui

Boiled almond with egg white

Chilled mango sago cream with
bamboo bird’s nest

Baked egg tart (3 pics)

* 20 minutes

Baked puff pastry with salted
egg custard (3 pics)

* 20 minutes

Chilled almond jelly 3 pics)

Deep-fried sliced almond with
mango roll (3 pics)

B A firkis A BT 3E, 53 6.6 %Ik 55 2%

Please inform us if you have any food allergies.
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LUNCH DIM SUM

Steamed shrimp dumpling with
bamboo shoot (4 pics)

Steamed shumai topped with
conpoy (4 pics)

Steamed vegetable dumpling with
black truffle and scallop (3 pics)

Steamed dumpling with dried shrimps
and chives (3 pics)

Steamed dumpling with
roasted goose (3 pics)

Steamed dumpling with egg white (3 pics)

Steamed shrimp dumpling with
chive (3 pics)

Steamed sea cucumber with
dried shrimps (3 pics)

Steamed dumpling with grouper and
fish roe (3 pics)

Rice roll filled with wagyu beef and
water chestnut

Rice roll filled with Kurobuta pork and
preserved vegetable

AT oA LA RS2, 53 ine.6% 1l 55 9t

All prices charge in RMB and subject to 16.6% service charge
Ol TR AL, AniE R AT AT ) A OSSR TR B

Please inform us if you have any food allergies.

i
STANDARD

98

68

118

68

68

98

68

88
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108



R I
e = LUNCH DIM SUM b i

W ARk (31F) Fried shrimps with sand ginger (3 pic) 88
X2z ks (31F) Spring roll with shredded chicken 68
and cabbage (3 pic)

SRR A4S E (314) Preserved Wagyu beef with 128

black pepper pastry (3 pic)

Fe AR G (314) Crisp bean curd roll filed with 88
minced prawn and preserved egg (3 pic)

Jet L o £ BF R (R Baked abalone and mushroom pastry 128
(Whole piece)

P4 ks LU RTS8, 53669119 55 3¢
All prices charge in RMB and subject to 16.6% service charge

N AR AL, s N RATAT YA OO, SR TR BB .

Please inform us if you have any food allergies.



