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尚食 | SHANG SHI

Chinese culture has always bel ieved in the power of 
food to bring people together. At Shang Shi mean-
ing “Royal Feast” you wil l  feel part of a Cantonese 
cul inary experience that has the power to unite al l  
our guests in a sense of occasion and pure apprecia-
tion. At the heart of this sophisticated and elegant 
restaurant l ies a deep respect for roots and authen-
ticity.

Guided by head chef Andrey Kostin, the tastes and 
textures while spanning centuries and age-old 
traditions, redefine nostalgic f lavours to impress 
the refined and discerning tastes of modern-day 
epicureans.

Hiina kultuuris on alati usutud, et toit suudab 
inimesi ühendada. Shang Shis, mis tõlkes tähendab 
kuningl ikku pidusööki, saate osa Kantoni ehk 
Lõuna-Hiina köögi kul inaarsetest elamustest. Sel le 
elegantse restorani keskmes on sügav lugupidamine 
traditsioonide ja eheduse vastu.

Peakoka Andrey Kostini juhendamisel saavad sajan-
ditepikkustel traditsioonidel põhinevad nostalgi l ised 
maitsed ja tekstuurid uue hingamise, mis avaldavad 
muljet igale toidunautlejale.



SOUPS | SUPID

HOT AND SOUR SOUP WITH SEAFOOD
Teravhapu supp mereandidega

SWEET CORN SOUP WITH CHICKEN
Suhkrumaisisupp kanaga

DUCK SOUP
Pardi l ihasupp

12

10

10

Assortments include 8 pieces of Dim Sum.
Iga assorti i  s isaldab 8 dim sum'i.

STEAMED DIM SUM ASSORTMENT
Aurutatud dim sum’ide val ik

DEEP FRIED DIM SUM ASSORTMENT
Frititud dim sum’ide val ik

STEAMED VEGETARIAN DIM SUM ASSORTMENT
Aurutatud dim sum’ide taimetoiduval ik

CRISPY AROMATIC DUCK SALAD
Krõbe aromaatne pardisalat

GOLDEN FRIED SOFT SHELL CRAB WITH CHILLI 
Kuldseks frit itud ja tši l l iga maitsestatud pehme kestaga krabi

STIR-FRIED SQUID WITH PEPPER, CHILLI AND GARLIC
Stir-fried kalmaar pipra, tši l l i  ja küüslauguga 

FIVE SPICE CRISPY CHICKEN PARCEL WITH THAI BASIL
Viie vürtsiga maitsestatud krõbe kanatasku Tai basi i l ikuga

HOME-MADE SALT AND PEPPER CRISPY TOFU (V)
Kodune soola ja pipraga maitsestatud krõbe tofu (V)

BLACK TRUFFLE VEGETABLE SPRING ROLL (V)
Musta trühvl i ja köögivi l ja täidisega kevadrul l (V)

  

40

32

36

20

18

16

16

14

16

APPETIZERS | EELROAD

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF BEFORE ORDERING.

Kui tei l  esineb mistahes toidual lergiat, s i is palun teavitage sel lest enne tel l imuse esitamist meie töötajaid.

10% SERVICE CHARGE WILL BE ADDED FOR YOUR CONVENIENCE.

Arvele l isandub 10% teenindustasu.



MEAT AND POULTRY | LOOMA- JA LINNULIHA

SLOW COOKED JAPANESE WAGYU WITH 
BLACK TRUFFLE SAUCE
Aeglaselt küpsetatud Jaapani wagyu musta trühvl i kastmega

STIR-FRY ANGUS TENDERLOIN BEEF WITH 
BLACK PEPPER SAUCE
Stir-fry veise sisefi lee musta pipra kastmega

RACK OF LAMB WITH CHEF'S SPECIAL SAUCE
Lambakarree peakoka erikastmega

SWEET AND SOUR IBERICO PORK
Magushapu Ibeeria siga

SIZZLING TAIWANESE THREE CUPS CHICKEN
Särisev Taiwani kolme-tassi-kana (sanbeij i)

SALT AND PEPPER ESTONIAN QUAIL
Soola ja pipraga maitsestatud Eesti vutt

BRAISED PORK BELLY
Hautatud seakõht

105

56

48

32

26

34

28

NORWEGIAN KING CRAB
Norra kuningkrabi

Please make your selection from the fol lowing and
pre-order 24 h in advance,
Palun tehke oma val ik järgnevast ja tel l ige 24 tundi ette.

BRAISED SOUTH AFRICAN KIPPIN ABALONE
IN SUPERIOR OYSTER SAUCE
Hautatud Lõuna-Aafrika merikõrv austrikastmes

BRAISED FISH MAW WITH JAPANESE SHIITAKE 
MUSHROOM IN YELLOW SAUCE AND TRUFFLE
Hautatud kala ujupõis koos Jaapani shi itake seenega kol lases 
trühvl i kastmes  

LOBSTER WITH GINGER AND SPRING ONION 
Homaar ingveri ja rohel ine sibul  

GRILLED CHILEAN SEA BASS IN HONEY
Gri l l itud ja meega maitsestatud Tši i l i  meriahven

DEEP FRIED KING SCALLOP WITH MINCED 
PRAWNS IN TERIYAKI SAUCE
Frititud suur kammkarp hakitud krevettidega teriyaki-kastmes

KUNG PAO PRAWN WITH CASHEW
Kung pao sti i l is krevetid India pähkl itega

70

58

65

76

36

32

SEAFOOD | MEREANNID

1. PAN-FRIED WITH CHILLI AND GARLIC 
1. panni l praetud, maitsestatud tši l l i  ja küüslauguga 

2. STEAMED WITH CHINESE RICE WINE 
AND EGG WHITE 
2. aurutatud, serveeritakse Hiina ri is iveini ja munavalgega 

SEASONAL
PRICE

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF BEFORE ORDERING.

Kui tei l  esineb mistahes toidual lergiat, s i is palun teavitage sel lest enne tel l imuse esitamist meie töötajaid.

10% SERVICE CHARGE WILL BE ADDED FOR YOUR CONVENIENCE.

Arvele l isandub 10% teenindustasu.



WITH GOLD LABEL CAVIAR (30 G)
Gold Label kaaviariga (30 g)

WITH OSCIETRA CAVIAR (30 G)
Oscietra kaaviariga (30 g)

WITH BELUGA CAVIAR (30 G)
Beluga kaaviariga (30 g)

COURSE 1.
1. käik

COURSE 2. WITH HOME-MADE PANCAKES 
2. käik koduste pannkookidega

COURSE 3. WITH LETTUCE WRAPS
3. käik salati lehe wrappidega

COURSE 1. WITH HOME-MADE PANCAKES
1. käik koduste pannkookidega

COURSE 2. WITH LETTUCE WRAPS
2. käik salati lehe wrappidega

BARBEQUE | GRILLROAD

A whole duck is ideal for four people.
Terve part sobib nel jale inimesele.

LEGENDARY PEKING DUCK WITH CHOICE OF 
CAVIAR (24 HOURS ADVANCE ORDER)
Legendaarne Pekingi part koos val ikul ise kaaviariga
(24 tundi ette tel l ida)

LEGENDARY PEKING DUCK
(24 HOURS ADVANCE ORDER)
Legendaarne Pekingi part (24 tundi ette tel l ida)

SIGNATURE ROAST DUCK (HALF)
Signatuurroog röstitud part (pool portsjonit)

Half a portion is ideal for two people.
Pool portsjonit sobib kahele inimesele.

HONEY-GLAZED IBERICO CHAR SIU
Meega glasuuritud Ibeeria char siu

CRISPY PORK BELLY
Krõbe seakõht

SIGNATURE ROAST DUCK (HALF)
Signatuurroog röstitud part (pool portsjonit)

Half a portion is ideal for two people.
Pool portsjonit sobib kahele inimesele.

HONEY-GLAZED IBERICO CHAR SIU
Meega glasuuritud Ibeeria char siu

CRISPY PORK BELLY
Krõbe seakõht

120

65

95

210

120

44

28

26

PEKING DUCK SPECIAL | PEKINGI PARDI ERI

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF BEFORE ORDERING.

Kui tei l  esineb mistahes toidual lergiat, s i is palun teavitage sel lest enne tel l imuse esitamist meie töötajaid.

10% SERVICE CHARGE WILL BE ADDED FOR YOUR CONVENIENCE.

Arvele l isandub 10% teenindustasu.



RICE AND NOODLES | RIIS JA NUUDLID

STIR-FRY LAMIAN WITH ANGUS BEEF
Stir-fry lamian-nuudlid veisel ihaga 

SPICY SINGAPORE NOODLES WITH SEAFOOD
Vürtsikad Singapuri nuudl id mereandidega

SPECIAL PORK FRIED RICE WITH XO SAUCE
Seal iha praetud ri is i ja XO-kastmega

GOLDEN EGG FRIED RICE
Kuldseks praetud ri is munaga

STEAMED JASMINE RICE
Aurutatud jasmiinir i is

MAPO TOFU (WITH MINCED BEEF)
Mapo tofu (veisehakkl ihaga)

CLAYPOT SILKEN EGG TOFU WITH VEGETABLES (V)
Savipotis küpsetatud si idine tofu köögivi l jadega (V)

STIR-FRY ASPARAGUS WITH LILY BULBS. WATER 
CHESTNUT AND YELLOW FUNGUS (V)  
Stir-fry spargel l i i l iasibulatega. Vesikastanid kol laste seentega (V)

BABY PAK CHOI
Baby pak choi

28

30

18

16

22

16

12

10

6

VEGETABLES AND TOFU | KÖÖGIVILJAD JA TOFU

PEACH MELBA / PEACH – VANILLA – RASPBERRY
Virsiku Melba / virsik –  vani l l  – vaarikas

WASABI BLANCH / APPLE – WASABI – WHITE 
CHOCOLATE
Wasabi Blanch / õun – wasabi – valge šokolaad

RICE PUDDING – BLACKBERRY – COCONUT
Riis ipuding – põldmari – kookospähkel

12

16

12

DESSERT | MAGUSTOIDUD

1. WITH GARLIC
1. küüslauguga

2. WITH OYSTER SAUCE
2. austrikastmega

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF BEFORE ORDERING.

Kui tei l  esineb mistahes toidual lergiat, s i is palun teavitage sel lest enne tel l imuse esitamist meie töötajaid.

10% SERVICE CHARGE WILL BE ADDED FOR YOUR CONVENIENCE.

Arvele l isandub 10% teenindustasu.
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