MID - AUTUMN FESTIVAL

Celebrating the Mid-Autumn Festival with an
exclusive menu crafted by our Executive Chef
Thomas Fong Chin Fan. Savour the rich
flavours of Chengdu City Chilled Black Angus
Beef Cheek, Crispy Walnut Duck Toast, and
signature dishes like Claypot Chicken and
Sichuan-Style Crispy Fish. Conclude your
culinary journey with the iconic Mooncake, a
perfect tribute to this special occasion.

6to 8 October 2025
12pmto3pm&b6pmto 11 pm
5-course set menu | QAR 320 per person
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Mid - Autumn Festival
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Lotus Puff
Carrot, water chestnut, mushrooms (D, G, N, V)
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Chengdu City Chilled Black Angus Beef Cheek
Fungus, celery, onion, coriander with Sichuan pepper oil and chili (G, N)
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Crispy Walnut Duck Toast
Minced prawn, chili plum sauce (G, N)
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Scallop Dumpling
Steamed scallop and shrimp with spinach dumpling (G, N)
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Chinese Cabbage Dumpling
Pickle cabbage, pak choi (G, N, V)
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Treasure Morel Soup
Chicken, beef shank, dried scallop, cordyceps flower
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Dairy (D) | uli - Gluten (G) | uiglé - Nuts (N) | Glpudao - Vegetarian (V) | wnili - Vegan (VG) | (i21d
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Liang Sichuan-Style Crispy Fish &
Fried seabass, eggplants, sweet and sour sauce, Szechuan pepper sauce (G, N)
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Claypot Chicken
Ginger, spring onion, leeks, shallots, homemade soy sauce (G, N)
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Stir-Fried Lotus Roots
Sugar snaps, black fungus, baby corn (N)
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Woagyu Beef Fried Rice
Egg, iceberg lettuce, spring onion (G, N)

gi¢lg 0al go :nldo il
Al e gl gd by

iH =
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Moon Cake
Lotus paste (G, N)
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QAR 320 per person
Available for parties of 2 or more
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