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URBAN Café

Lively and buzzing, URBAN Café serves authentic Thai fare. The design-featuring
exquisite green leaf-patterned tiles and terrazzo walls-boasts sleek and natural
elements. Urban Asian artwork is prominently displayed throughout the restaurant.
The garden terrace offers a refreshing oasis amid the hustle and bustle of
downtown Shanghai. Surrounded by lush foliage, the alfresco terrace opens onto
the street, providing diners with a space to relax while immersed in the
neighbourhood’s vibrant buzz.
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appetizer and salad
ST IDE )

NS

..,\

ad

&J

=
S

shrimp cracker

spicy rice noodle salad
with grilled beef

spicy green papaya salad with grilled chicken

sweet corn salad, salted egg,
long bean, chili, garlic, dried shrimp,
tomato, peanuts

steamed & fried chicken in pandan leaves
with chef's secret dipping sauce

deep fried stinky tofu with lime palm
sugar dipping and coconut ice cream

“shake shake prawn”
deep fried shrimp with tom yum flavor,
mixed thai fried herbs

pomelo salad with tamarind
sauce and shrimp

deep fried prawn with green leaf,
crispy flour and spicy tamarind peanut sauce

crispy duck confit spring roll with
sour plum dipping
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spicy seabass with tamarind
and lime juice

0 {8 chicken coconut soup with mushrooms

j H:S tom yum goong soup, lemongrass,
lime, bird chili
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1 khiao sol with yellow curry fried rice with 3
and crispy egg noodle salty egg yol
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rice and noodles
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QY pad thai, stir fried rice noodle, bean sprouts, {E4iER I KMBCT S 218
chive with fried fantail shrimps 3, REHF
\:S seafood laksa noodles, fried tofu, egg, ABEDh IR 208
bean sprouts HEE, UE, §F
§&  thai style fried rice with ginger crab meat AR 168
hainanese chicken rice BRI 168
chicken khao soi with yellow curry F AL IIE S 128
and crispy egg noodle
§&  fried rice with yellow curry, LR E MRS iR 168

salty egg yolk and shrimp
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meat and poultry
RETIEEs

chicken satay with toast bread,
peanut sauce and homemade pickle

chiang mai style grilled pork neck with
galangal chili dip
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,ﬁ pad krapow, wok fried minced pork,
hot basil, chili, garlic

wok fried beef with thai herbs
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seafood
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/5 roasted prawn with trio of thai sauce

N
A

thai omelet with crab and sriacha sauce
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thai omelet with crab and stiacha
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seafood

pis)iE3

/3 steamed tiger grouper fish with chili BRERIHEREETT 468/600g
lime sauce Y30 SHEE
*requires 30 mins preparation
waok fried prawn with Z B XA 218
sambal chili sauce

5 deep fried tilapia with mixed chili sauce KEEZ EBiiRIUE S BEUT 208

b \\, wok fried seafood, abalone, prawns, EI M EEE 268

lesser ginger, mushroom galangal, e, REIF, #IWhE, BE,
sweet basil, chili mE, T, g

ffEtF S AF B AL 2R
deep fried til m E e, RELF, =1

lesser ginger, mu
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yellow curry beef cheek with eggplant green curry chicken wit d roti bread

168

curry
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/3 green curry chicken with eggplant, LZMIERG PIED TE B 168

thai basil and roti bread

£ §3  confit duck leg with red curry, ST PERR AR SR TLAIIIE 178
basil, lychee fruit T,
5 &  yellow curry beef cheek with eggplant EINEFRE ) EcE B E 168
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vegetables
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stir-fried morning glory with shrimp
paste
5 stirfried long green bean with
minced pork
stir-fried mixed mushrooms
with thai herbs

fried seasonal vegetable with tofu
and cashew nut
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with tofu and cashew nut
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dessert
B

water chestnut with coconut syrup

1o steamed taro, young coconut meat
in sweet coconut milk

seasonal fruit plate
choose you own flavor of ice cream scoop

(coconut, mango, chocolate, vanilla)

mango and sweet coconut milk sticky rice
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power lunch set

PEREATEB=ERTFE
CERTFR—EREFD)

appetizer
FEX

pomelo salad, shredded coconut, ground peanuts, grilled prawn

fhFedl, By, TER, BAS

sweet corn salad, salted egg, long bean, chili, garlic, dry shrimp, tomato, peanuts

HEASBH, RE, 08, B, A&, I, 0, £E

“shake shake prawn” deep fried shrimp with tom yum spicy

FHEIRBAFECL AT

grilled chicken, spicy green papaya salad

AR AR B

deep- fried thai fish cakes with sweet chili sauce

) T B ECHERE

main course

EX
seafood laksa noodles, fried tofu, cucumber, bean sprouts
IBEETN DA
chiang mai style grilled pork neck with galangal chill dip
AIB R FE 2 P RO PROR P

fried rice with yellow curry, salty egg yolk and shrimp
REE A kIR

pad kraprow, wok-fried minced pork, hot basil, chili, garlic
e kS IR
deep fried tilapia with thai mixed chili sauce
e IS - FNRSEEUT
confit duck leg with red curry, basil, lychee fruit
TR RTANE, T8, B

dessert
EHam
sweet coconut milk sticky rice, fresh mango
ERBER

steamed taro, young coconut meat in sweet coconut milk

FEFEHEY

W\

RMB 268 for 3-course set menu

if yourhave any food allergies, intolerance or special dietary needs, please inform our service associate
all prices are in rmb and inclusive of service charge and vat.

EEREAER, A0, RS RNENNES R
LLEfr SR AR, H 2 &ES RN EH,
A TS U WP paes




777 @ NS ¥ N

+
“

O:Lx‘.:tt
THE Sgﬁg{;lwomm
isis 3 B

easy-go set
BERALXER

appetizer

B

‘sweet corn salad, salted eqgg, long bean, chili, garlic, dried shrimp, tomato, peanuts

HAMEREN, HE, 58, iR

main course

FEHK2i%1

seafood laksa noodles, fried tofu, egg, bean sprouts
ABEINID A
or

fried rice with yellow curry, salty egg yolk and shrimp
B EINIE S iR

dessert
EHom
sweet coconut milk sticky rice, fresh mango
ERIBRIR

RMB 424 per person

if you have any food allergies, intolerance or special dietary needs, please inform our service associate.
all prices are in rmb and inclusive of service charge and vat.
ERAEAESR SRR, NeERENNRSER.
CLEfSN AR, HESES RN .
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@ sharing for you
BIENALKXEE

# = appetizer
CIES

pomelo salad, shredded coconut, ground peanuts, grilled prawn
Feh, Wi, EEF, BKIF

fried thai fish cake
F BB

main course

h T

soup
| ]
: tom yum goong soup, lemongrass, lime, bird chili
Z[ATHEFA, ITIRE, BT, A5#

pad kraprow, wok-fried minced pork, hot basil, chili, garlic
TR e R T Sk AR

deep fried tilapia with thai mixed chili sauce
— RAFBFRR- RRABUGH
steamed thai rice

HERIR

dessert
EH [=]
an
sweet coconut milk sticky rice, fresh mango

ERBEIE

RMB 1,065 for 2 to 3 persons

if you have any food allergies, intolerance or special dietary needs, please inform our service associate,
all prices are in rmb and inclusive of service charge and vat.
SEREAER, SR, RESNAMESE.
CLEHES M AR, HESES R .

A T EEY TR WP Ae




77 (@ NS ¥ \¥

4+
“
-
o'e,
o

THE SLJ“EQMOTMI
LA LA R

family sharing
i3 - AN KER
appetizer
CIES

spicy green papaya salad with grilled chicken
@ BB AN e HAESA

chicken skewer with toast bread, peanut sauce and homemade pickle
DECRPELIEE. FEINRSDHER

soup
/]

chicken coconut soup with mushrooms

B EEGH

main course

£

chiang mai style grilled pork neck with galangal chili dip
EERREEINN, REmET

pad thai, stir-fried rice noodle, bean sprouts, chive with peeled prawn

AR KMBEES, EXR, REMRF

crispy duck confit spring roll with sour plum dipping

YRR ESACRIGE

yellow curry beef cheek with eggplant
WIE ARG IR R E R G

stir-fried morning glory with shrimp paste
SFERIRID SIS
steamed thai rice

REKIR

dessert
Ho
an
steamed taro young coconut meat in sweet coconut milk

EETECHIBM, BTe

RMB 1,756 for 3 to 4 persons

=t if you have any food allergies, imolerance or special dietary needs, please inform our service associate.
all prices are in rmb and inclusive of service charge and vat.
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