
                 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please   use   your  phone  camera 

to  join  Fans of M.O.  programme 

to  enjoy  exclusive  member-only 

dining benefits. 

方 中 

展 餐 

帆 行 

先 政 

生 总 

     厨 

 

The restaurant’s name, Liang, translates   

to the beam of light reflected by the 

moon in Chinese literature. 

Emphasizing   the Moon being a key 

symbol in Qatari and Chinese cultures, 

the restaurant’s name aims to celebrate 

the connection between both 

traditions. 

 

Liang   features  Cantonese  cuisine and  

selected  traditional  provincial dishes 

from across China. 

 



                 

 

Soup 

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

  Sustainably Sourced | Locally Sourced |  

All eggs are responsibly sourced and cage-free  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

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

 
Sweetcorn Soup 
Scallops and shrimps (N) 

 
Oriental Pumpkin Soup  
King Crab (D) 

 
 
 

 

 

QAR 

55 

 

55 

 

70 

 

 
 

 酸辣羹 

 

 海皇粟米羹 

 

 金瓜蟹肉湯 

 

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

 
Chengdu City Chilled Black 
Angus Beef Cheek     
Fungus, celery, onion, coriander with 
Sichuan pepper oil and chili  
(G, N) 

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

 
Liang Stir-Fried Wagyu Beef    
Rib-Eye 
Soy sauce glaze, garlic chips (G, N) 

 
 
 
 

 

 蔥油露笋 

 

 麻辣風味牛肉 

 

 

 

 香酥鸭沙拉 

 

 
 

 

 

 蒜片牛柳粒 

 

 

 

 

 

QAR 

80 

 
100 

 

 

 

120 

 

 

 

 
 

160 

 

 

 
 

 

 

Appetiser 面 前 

条 菜 

 

  

面 
条 汤 

 



                 

 

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

  Sustainably Sourced | Locally Sourced |  

All eggs are responsibly sourced and cage-free  ا

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

炸 點 

焗 心 

 

Fried Dim Sum  

QAR 

110 

 

 

60 

 
65 

 

65 

 
60 

   
 

75 
 

 

80 

 
 

 

 

炸點拼盤 

 

 

蜂巢芋角 

 

沙拉明虾角 

 

和牛酥 

  

韮菜雞肉煎餃                                                                                                                                                                                     

  

 

黑松露春卷 

 
 
 

芝麻蝦多士 

 

 

 

 

Fried Dim Sum Platter  
Taro puffs, crispy prawn dumplings, 
baked wagyu puffs (D, G, N, V) 

 
Taro Puffs 
Water chestnut, carrot (D, G, N, V) 

     
Fried Shrimp Dumplings  
Mustard seed cream (D, G, N) 

 
Baked Wagyu Puffs 
Filled with onion, spring onion, 
oyster sauce (G, N) 

 
Pan-Fried Chicken Dumplings 
Minced chicken with Chinese chives 
(G, N) 
 

                                                                                                                                              

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

 
Crispy Prawn Toasts 
Shrimp, sesame, homemade chili plum 
sauce (G, N) 

 
 
 
 



                 

 

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

  Sustainably Sourced | Locally Sourced |  

All eggs are responsibly sourced and cage-free  ا

 

 

 

 

 

 

 

 

 

 

 

精 点 
选 心 

 

Steamed Dim Sum  

QAR 

120 

 

 
 

 

 60 

 

 60 

 
 65 

 

 

 

 65 

 

 

 80 

 
 65 

 

 75 

 

 

65 

 
 70 

 

 

蒸點心拼盤 

 

 

 

松露酱素菜饺 

 

 

蘑菇包  

 

春分笋尖蝦餃 

 

 
 

带子饺 

 

 

 

脆皮鮮蝦腸粉     

 

鲜虾鸡肉烧卖 

 

龍蝦小笼包 

 

 

鸡肉小笼包 

 

和牛蒸饺 

 

 

Dim Sum Platter  
XO duck dumpling, har gau, siu mai, shrimp 
dumpling, scallop dumpling, mushroom bun, 
water chestnut dumpling 
(G, N) 

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

 
Mushroom Buns 
(G, N, VG) 

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

 
Scallop Dumplings  
Steamed scallop and shrimp with spinach 
dumplings (G, N)  

 
Crispy Prawn Rice Roll 
Oriental sesame sauce (G, N) 

 
Liang Siu Mai 
Minced shrimp and chicken dumplings,  
salmon roe (G, N) 

 
Signature Lobster Xiao Long Bao 
(Per Piece) 
Steamed Canadian lobster and shrimp 
dumpling (G, N) 

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

 
Wagyu Beef Dumplings  
Coriander, onion, ginger and scallion  
(G, N) 
 
 
 
 



                 

 

،

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

  Sustainably Sourced | Locally Sourced |  

All eggs are responsibly sourced and cage-free  ا

 

   

  

 

QAR 

500/300 

 

 

 

 

 

 

 

 

 

120 

 

 

 
 

 明 燒 
 爐 烤 

 

 

Barbecue 

烤北京填鸭              

(一只/半只) 

 

 

 

 

煙薰當紅炸子雞 

 

Peking Duck (Whole/Half Duck)  
Roasted duck 
First course served with steamed  
pancakes roasted duck, cucumber, 
leek and Hoisin sauce (G, N) 
 
Second course served with lettuce  
wraps and diced duck cooked with  
XO sauce or soy sauce (G, N) 
Please allow 60 minutes 

 
Smoked Crispy Chicken 
Shallot and sweet soy sauce (G) 
 

 

Fish & Seafood 
 鱼 海 

 肉 鲜 

 
 

QAR 

350 

 

190 

 

190 

 
 

140 

 

140 

 
 

190 

 

 
190 

 

 

190 

 

 

 

Liang Stir-Fried Canadian Lobster 
Asparagus, wood fungus, oyster sauce  
(G, N) 
 
Wok-Fried Hokkaido Scallops 
Homemade soy sauce, king mushroom, 
asparagus, lotus roots (G, N) 

 
Cantonese-Style Tiger Prawns 
Wok-tossed wild tiger prawns with  
sweet soy sauce (G, N) 
 
Signature Kung Pao Tiger Prawns 
Sweet chili sauce (G, N)  

 
Golden Homemade Egg Tofu 
Wild tiger prawns, pumpkin and shrimp 
sauce (G, N) 

 
Claypot Sea Bass 
Leeks, celery, shallot, garlic,  
spring onion, ginger and oyster sauce  
(G, N) 
 
Liang Sweet and Sour Sea Bass  
Sweet and sour sauce (G, N) 

 
Wok-Fried Soft-Shell Crab  
Dry chili, Sichuan pepper (G, N) 

 
 

 
 

碧綠煎炒龍蝦球 

 

 

 

爆炒北海道帶子 
 

 

 

 

豉油王煎虾 

 

 
宫爆虾球 

 

黃金虎蝦豆腐   

      

 

砂鍋焗鱼片     

 

 

崧子鱸魚柳   

 

大紅霸王蟹 

 

 

 

 

 



                 

 

 豆 蔬 

 腐 菜 

 

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

  Sustainably Sourced | Locally Sourced |  

All eggs are responsibly sourced and cage-free  ا

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

  

 

Meat 

 

QAR 
 
 
 

105 

 

105 

 
240 

 

190 

 

 

280 

 

240 

 

450/250 

 

 

 

 

 

 

QAR 
 

80 

 
 

80 

 

 

65 

 

65 

 

肉 類 

条  
霸王鸡丁 

 

 咕噜鸡 

 

琥珀黑椒牛柳粒 

 

 水煮和牛 

 

 

香麻牛肋骨  

 

秘制叉燒羊架 

 

奇脆香酥鸭 

 

 

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

 
Liang Sweet and Sour Chicken 
Pineapple, mixed peppers (G, N) 

 
Black Pepper Wagyu Beef                     
Rib-Eye  
Caramelised walnuts (G, N) 

 
Sichuan Spicy Wagyu Chili Broth 
Sweet potato noodles, wood fungus  
(G, N) 

 
Signature Braised Black Angus        
Beef Short Ribs 
Sichuan chili (G, N) 

 
Grilled Char Siu Lamb Chop  
Sugar snaps (G, N) 

 
Crispy Fried Duck  

(Whole/Half Duck) 
Fried and shredded duck served with            

steamed pancakes, cucumber, leek,                          

and hoisin sauce (G, N) 

 

 

 

Tofu & Vegetables 

 

四川麻婆豆腐 

 

琥珀蘆筍上素 

 

鱼香鮮菇茄子 

 

清炒小棠菜  

 

 

 

Mapo Tofu 
Shiitake mushroom, 

chili broad bean sauce (G, N, V) 

 
Stir-Fried Asparagus with Walnuts 
Wood fungus, caramelised walnuts (N, V) 

 
Sizzling Mushrooms 
Chestnut mushroom, eggplant,  
chili broad bean sauce (G, N, V) 

 
Stir-Fried Pak Choi 
 (V) 

 
 
 



                 

 

 豆 面 

 腐 条 

 

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

  Sustainably Sourced | Locally Sourced |  

All eggs are responsibly sourced and cage-free  ا

 

   

  

 

QAR 

100 

 

 

 85 

 

 

 
 60 

 

 30 
 

 

 30 

 

  带子蛋白炒饭 

 

 

  生炒牛肉炒饭 

 
  素炒饭 

 

  絲苗白飯 

 
 

  糙米飯 

 

 

Liang Fried Rice  
Egg white, crispy dried scallop,               
asparagus 

 
Wagyu Beef Fried Rice    
Egg, iceberg and spring onion  
(G, N) 

 
Vegetable Fried Rice 
(G, N, VG) 

 
Steamed Jasmine Rice 

 
Steamed Brown Rice 
 

 

 豉油皇炒麵 

 

 

 担担撈麵 

 

 

 和牛炸酱面 

 

 

 鸡肉炒面  

 

 

 

 

Wok-Fried Egg Noodles with            

Supreme Soy Sauce 
 Spring onion, onion (G, N) 

 
Liang Dan Dan Noodles 
 Homemade noodles with  

 classic Sichuan sauce (G, N) 

 
Peking-style “Zha Jiang” 
Homemade noodles topped with Wagyu 
beef, soybean sauce, shredded cucumber, 
fresh garlic (G, N) 

 
Wok-Fried Handmade Noodles 
with Chicken 
Chinese chives, bean sprouts, onion, 
soy sauce (G, N) 

 
  

Rice  

 
QAR 

70 

 

 

 

45 

 
 

85 

 

 

70 

 

 

面 米 

条 饭 

 

Noodles 



                 

 

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

  Sustainably Sourced | Locally Sourced |  

All eggs are responsibly sourced and cage-free  ا

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 

QAR 

     50 

 

 

     55 

 

 

    55 

 

     55 

 
 
 

 

 

      

 

 
 

 

 

Mandarin Mochi 
Homemade glutinous rice and mandarin ice 

cream (D, G, V) 

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

 
Sweet Fried Sesame Balls 
Homemade pineapple paste (D, G, N, V)    

 
Traditional Hong Kong  
Egg Tarts  
(D, G) 
Please allow 20 minutes  

 

 
 

 饭 甜 

 后 品 

  

 麻糬 

 

 杨枝甘露 

 

 

 

 

 

鳯梨煎堆  

 

 港式蛋挞 

 

 

 
 

 

 


