
 

 

 

 

 
 

 经典套餐 
 

 

TASTING MENU 
          

前菜 | Starter |

 

蔥油露笋 
 

Chilled Asparagus 
Steamed asparagus, black truffle sauce, spring onion oil (G, N, VG) 

 

 

香酥鸭沙拉 

Crispy Duck Salad 
Baby gem, celery, cucumber, cherry tomatoes, oriental sesame dressing (G, N) 

 

 

点心 | Dim Sum |

 

  春分笋尖蝦餃 
 

Crystal Har Gau 
Shrimp and bamboo dumpling (G, N) 

 

 

松露酱素菜饺 
 

Water Chestnut Dumpling  
Sweetcorn, celery, black truffle sauce (G, N, VG) 

 

 
 

汤 | Soup |
 

酸辣汤 
 

Signature Hot and Sour Soup (N) 
Shredded chicken, tofu, shiitake mushrooms (G, N) 

 

 
 
 
 
 
 
 
 
 

Dairy (D) | Gluten (G) | Nuts (N) | Vegetarian (V) | Vegan (VG) | 

 Sustainably Sourced | Locally Sourced | 

All eggs are responsibly sourced and cage-free  



 
 
 
 
 
 
 
 
 
 

 

主菜 | Main Course | 

 

宫爆虾球 
 

Signature Kung Pao Tiger Prawns  
Sweet chili sauce (G, N) 

 

 

霸王鸡丁
 

Sichuan Wok-Fried Spicy Chicken 
Peanuts, spring onion (G, N) 

 

 

素炒飯 
 

Vegetables Egg Fried Rice  
Sugar snaps, spring onion (G, N, V) 

 

 

甜 点| Dessert | 

 

杨枝甘露 
 

Mango Pomelo 

Mango purée, mango ice cream, sago (D, V) 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dairy (D) | Gluten (G) | Nuts (N) | Vegetarian (V) | Vegan (VG) | 

  Sustainably Sourced | Locally Sourced | 

All eggs are responsibly sourced and cage-free  

QAR 230 per person 
Available for parties of 2 or more 

 
 

 



 

 

 

 

 

 

    

特色套餐 
 

 

SIGNATURE TASTING MENU 

          

前菜 | Starter |

 

香酥鸭沙拉 

Crispy Duck Salad 
Baby gem, celery, cucumber, cherry tomatoes, capsicums, oriental sesame dressing (G, N) 

 

 

黑松露春卷 
 

Truffle Spring Roll   
Black truffle, pak choi, mushrooms (G, N, V) 

 

 

麻辣風味牛肉 
 

Sichuan-Style Chilled Wagyu Beef Cheek 
Celery, wood fungus, onion, coriander, chili oil and Sichuan pepper oil (G, N) 

 

 

点心 | Dim Sum |
 

菠菜带子饺 
 

Scallop Dumpling 
Steamed scallop and shrimp with spinach dumpling (G, N) 

 

鸡肉小笼包 
 

Liang Xiao Long Bao 
Steamed chicken dumpling (G, N) 

 

 

松露酱素菜饺 
 

Water Chestnut Dumpling  
Sweetcorn, celery, black truffle sauce (G, N, VG) 

 

 
 

 
 
 
 
 
 

Dairy (D) | Gluten (G) | Nuts (N) | Vegetarian (V) | Vegan (VG) | 

  Sustainably Sourced | Locally Sourced | 

All eggs are responsibly sourced and cage-free  



 
 
 
 
 
 
 
 

 
 
 

 
汤 | Soup |

 

海皇粟米羹 
 

Sweetcorn Soup with Scallops and Shrimps (N) 
 

 

 

主菜 | Main Course | 

 

砂鍋焗鱼片 
 

Claypot Sea Bass   
Ginger, shallot, garlic, spring onion and oyster sauce (G, N) 

 

 

霸王鸡丁 

Sichuan Wok-Fried Spicy Chicken 
Peanuts, spring onion (G, N) 

 

 

素炒飯 
 

Vegetables Egg Fried Rice  
Sugar snaps, spring onion (G, N, V) 

 

 

甜 点| Dessert | 
 

麻糬 

Mandarin Mochi  

Homemade glutinous rice and mandarin ice cream (D, G, V) 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

QAR 280 per person 
Available for parties of 2 or more 

 
 

 

 

 

 

Dairy (D) | Gluten (G) | Nuts (N) | Vegetarian (V) | Vegan (VG) | 

  Sustainably Sourced | Locally Sourced | 

All eggs are responsibly sourced and cage-free  


