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URBAN Café

Lively and buzzing, URBAN Café serves authentic Thai fare. The design of the
exquisite green leaf-patterned tiles and terrazzo walls boasts sleek and natural
elements. Urban Asian artwork is prominently displayed across the restaurant.
Garden terrace offers a refreshing oasis in the middle of the hustle and bustle of
downtown Shanghai. Surrounded by lush foliage, the alfresco terrace opens
onto the street, offering diners a space to relax while being immersed in the
neighbourhood's vibrant buzz.
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ENJOY YOUR MEAL



appetiser and salag
INZFI AL

shrimp cracker

surf & turf wing bean salad, quail egg,
prawn, shredded chicken, sweet chili
jam, peanut, crispy coconut

fresh grilled wagyu beef spring roll
mixed vegetables, Thai sweat chill
sauce (5pos)

steam & fried chicken In pandan leaf,
chef secret dipping sauce (4pcs)

tod man goong, prawn cake with
cucumber relish (Bposg)

shake, shake, shake "prawn" deep
fried sea little shrimp's tom yum
flavour, mixed Thai fried herbs

'O mieng kum, authentic Thai savory,

perilla leai, roasted peanut, lime,
ginger, shallat, chili, roasted dry shrimp

seared scallop, roasted chil jam,
(4pcs)

tum khao pod kai kem, sweet corn
salad, saited egq, long bean, chili, garlic,

dry shrimp, tomato, crispy fish, peanut

grilled squid with green papaya salad

L. yum nua, grilled Australian wagyu beef

rosthiff M9+salad, cucumber, tomato,
Thai corlander, spring onion, mint,
lemaongrass, chili, lime (1509}
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tom yum seafood soup, tiger prawn,
t4pcs)

tom kha gar chicken soup,
coconut broth

soup nua, braised 5 hours beef briskel

& beef tendon, 5 dry spices, bean sproul,

celery, fried garlic and condiments
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rnce and noodles
KiRFEmE

)
T T, pad Thai, stir fried rice noodle, bean {inpliE= K HEEE 5, k5, FUESF (M2 218
sprouts, chive with peeled prawn (4pcs)
%" V% pad mee, wok rice vermicili noodle, T g, RELS, =2, O, 218
peeled prawn, kale, prawn fat, garlic, i, HFE (=2

red chili (3pcs)

% % T# khao soi chiang mai signature yellow  WIERSER, 10/, SHEE, ¥, 158
eqgad noodle curry soup, chicken, chili EElEOE
oil, shallots, pickled cabbage

‘% Thai style fried rice with ginger crabmeat SR 8EMER 168

% . wok fried 'drunken’ rice noodle with RSB SRR, A B T 158
sliced beel, garlic, chili, basil

s ' chef' s recommended spicy Thai fied — TEMEEHESEMESERENE 158
rice with fried egg, minced pork

% hot & sour tom yum seafood soup with  ZATHER ALK 228
rice noodle
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seafooaq
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steamed tiger grouper fish with chill REERNM ST, FE 468
lime sauce and celery {whole 600g) { ¥% 600g) nmmemaanas s
[Priaparation tme for thes dfam & appraormataly 30 miredes]
pad cha talay, wok fried seafoods, mILhEaE, &, FEELF, #EivhE, 288
abalone, prawns, lesser ginger, B BE T, 3y
mushreom, galangal, sweet basil, chili

% % southam Thai wok fried yvellow curry = Er el s EIESE e, BEaE, 988
powder, lobster, mixed seafoods, egg, Y25, WD, SHE, FE, BN BEE
coconut milk, chili jam, onion, tomato,
mushroom

pad pla muk, stir fried squid, sweet chill Zs{gUNEMIVENE, S50, T8, 25, HE 238
jam, chili, basil, onion, capsicum

124 Thai style crab omelet, jumbo lump crab  FHEEEESE, AEGRER 5B8
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meat and poultry
PSRN

grilled marinated baby chicken,
tarmarind dip (half)

i Chiang Mai style grilled pork neck with
galangal chill dip

7 02 pad kraprow, wok fried minced pork,
hat bBasil, chill, garic

', barbecued beef and chicken satay
skewers with peanut sauce,
cucumber relish

"% % gai pad takrit, classic Thai street food
wok fried chicken, shrimp pasta,
lemongrass, kaffir lime, gariic, chili
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SHMNETUE R, ISR, ThE,
mHE, ITEN

sur rong hai, grilled marinated Australian #ERHFRE, HESEFE A+, BAS5EE
wagyu beef blade, mixed vegetables,
spicy tamarind sauce (200g}
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(200g)
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g chef creation Thai braized beef
shoulder curry with ¢ dry spices,
cocanut milk and raisin

%t hor muk pla, Thai fish soufflé, red
curry paste, minced fish,
mix seafoods, Thai chili dip

B green curry chicken, basil, ehill

gaeng phed ped yang, aulthentic
Thai red curry roasted duck,
pineapple, grape, red chili, basil,
tomato
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vegetables

stir fried long green bean, with E-{Eshade. bl S
minced pork

wok fried wing bean with sambal sauce ZEHEMES

stir fried moming glory with HFw RS e B
shrimp paste

pad nor mai, wok fried fresh seasonal iRLEaR s SopoEt
bamboo, minced beef

*EirEEe TS, ERERINES AR
* please contact our sarvice associate
for vegan-Triendly service.
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dessert
tHan

khao niew mamoung, sweet coconut
milk sticky rice, fresh mango

phueak gang buad, steam taro young
coconut meat in sweet cocanul milk

coconut ice cream burger
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Easy Go Set

Appetizer
CIES
:;\{'.\,
tum khao pod kai kem, sweet corn salad, salted egg, long bean, chill, garlic, dry shrimp, tomato, crspy fish, peanut =
FHef, B A, B B, FF 86 08T B 22 &
;.;'?_‘x.

Main Course
F3 :J._r-:;?'
pad Thal, stir fried rice noodles. bean sprouts, chives with prawn 12pcs) e
fFaEL AR S, R, REF (2H) “z{,‘ =
g 2

chef's recommend spicy Thai fried rice with fried eqg
minced oork

T FHEFR TR RE R R A
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S (s
Dessert o
3Hen
khao niew mamoung, sweet coconut milk sticky rice, fresh mango e
R EER ;_~.*-' —

RMB 414 per person
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Sharing for You

Appetizer
CIES
surf & turf wing bean salad, quail egg. prawn, shredded chicken, sweet chili fam, peanut, crispy coconut
BEEH, PEeN $iE O Ok BWE EE, #RER

shake, shake, shake "prawn” deep fried sea little shrimp's tom yum flavor, mixed Thai fried herbs

IR AT 0= PETH R b

Soup
]

tom yum seafood soup, tiger prawn (£pcs)
ZMEMEER, BT (ER)

Main Course

FH

gaeng phed ped yang, authentic Thai red curry roasted duck, pineapple, grape, red chili, basil, tamato
EDApOEEEE FE, WE, B, Fi, &

pad nor mai, wock fried fresh seasonal bamboo, minced beef

BUETSES SRR

steam rice

EEBRE

Dessert
iHam

ka noom krok, Thai coconut pan cake, with different stuffing, sweet carn, tare, spring onien, purple sweet potato

FILADH, EREHTEMEE, Wi, &F &8 2%

RMB 1023 for 2 to 3 persons

W ymuhave any {ond aliemies, intolemnce or special distary needs, please nform cur service assaciate
all prices are in RMB ard inclosive aof secdee charge aod WAT,
ENHIERS, EFWE0, FxEsEffsasss.
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Family Sharing

Appetizer
CIE

grilled squid with green papaya salad
EEnEREERIEN

barbecued beef and chicken satay skewers with peanut sauce, cucumber relish

B bE S PYI0A0 A A I BB

Soup
i

tom kha gai, chicken soup, coconut broth
HBi3%iA

Main Course

£33
Ghiang Mai style grilled pork neck with galangal chili dip
TGN, SHEET

hor muk pla, Thai fish soufflé, red curry paste, minced fish, mix seafoods, Thai chili dip
EATHGEY, TONES, SH%, B8 EXBHER

wok fried ‘drunken’ rice noodle with sliced beef, garlic, chili, basit
WG E AR, K, B, T3

gal pad fakrit, classic Thai strest food wok fried chicken, shrimp paste, lemongrass, kaffir lime, garlic, chili
sdgdEI LAY, BIEE, 1R &FFF PR

stir fried maorning glory with shrimp paste
fFE R =R

steam rice

HEHXIE
Dessert
EHan

phueak gang buad, steam taro young coconut meat in sweet coconut milk
T T e R, JEEE

RMB 1706 for 3 to 4 persons

iy have ::n:lr‘.:-ad alinrgies, miclerance of specal gietany needs, please infarm cur sErsce assaciate
&l prices are in RME and selivg of Senvice chargs sl VAT
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DRINKS ANL WINE LIST



wine
e
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e

sparkling wine

EeRE

Prosecco Rose | Tenuta S.Anna -
Veneto | ITALY

Alma Grande Brut
Bellavista - Franciacorta | [TALY

Rose Ferrari
Fill Lunglli - Trentino | ITALY

Prosecco | Maschio - Veneto | ITALY

Collection Brut
Louis Roederer - Champagne | FRANCE

white wine
BREE

Gewurztraminer
Schlumberger - Alsace | FRANCE

Chardonnay | Legacy Peak -
Mingxia | CHINA

Langhe Bianco
Luigi Baudana - Pledmont | [TALY

Trebbiano d' Abruzzo
Masciarelii - Abruzzo | ITALY

Viognier
Paul Jaboulet - Rhone Valley | FRANCE

SurSur Grillo
Donnafugata - Sicily | ITALY

Riesling
Schlumberger - Alsace | FRANCE
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Falanghina del Sannio

Feudi di San Gregorio - Campania | ITALY

Les Vieux Clos Chenin Blanc
Micolas Joly - Loire | FRANCE

Riesling "Le Dragon®
Josmeyer - Alsace | FRANCE
rose wine

HEImE A

Hose | Whispering Angel - Provence
FRANCE

Rosé | AlX - Pro vence | FRANCE
red wine
STHES

"l Pianeti" Valpolicella Classico|
Tommasi - Veneto | ITALY

Brunellle di Montalcino | Il Poggione -
Tuscany | ITALY

Chianti Classico
San Felice - Tuscany | ITALY

"Te Muna" Pinot Nair
Cragay Range - Hawke' s Bay
NEW ZEALAND

Icauna Pinot Noir | La Chablisienne -
Bourgogne | FRANCE
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soft drink and water

TR, SUBK

I
PAO
A A
WLZL, jasmine
pomelo, grapefruit
yangmei, hibiscus
voss spring water

voss sparkling water

panna acqua | san pellegring

panna acgua | san pellegring

VoSS spring water

voss sparkling water

coca cola | coke zero | tonic water

ginger ale | sprite
vcleanse cold - pressed
HRESERET

apple, pear, guava

kale, celery, apple
raspberry, pitaya, apple
chillled juices

ARt

orange | apple | grapefruit
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37aml

S00mi
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750ml 100

200ml 100

800ml 100
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300ml
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signature beverage

el

fresh coconut PRt
chilled Thai style milk tea s
cocktail
MEE
all day me
whisky, gin, lavender liqueur,
grape juice
all night LiAEt
whisky, gin, suzu liquaur,
apple juice
purity T
gin, grapefruit sake flavourad syrup,
lime juice
stay late B
gin, lemon osmanthus syrup,
pineapple juice
citrullus lanatus BilEERE
gin, prosecco, aperol,
watermelon juice
beer
DEE
Tsing Tao HE
Asahi wHE
Singha R
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beverages

TRén

[
coffee
s
americano
ESpresso
cappuccino
latte
fuji iced latte
tonic americano
oatmilk latte
flat white

dirty coconut
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55
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65
65
65
65
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tea

"

english breakfast

earl grey

jasmine tea

alpine cloud green tea
pepparmint

genmaicha

strong rhyme ti kuan yin
orange spice rooibos tea
ginger

pomegranate & lime fruit tea
dongding colong tea
osmanthus oolong tea
shoumei old white tea
lapsang souchong
longjing tea

aged tangerine puerh
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