
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



New Year’s Eve Tasting Menu 

 
 

前菜 | Starter | 

 

鮮蝦腐皮卷 

Crispy Bean Curd Roll G N  

Minced prawn, Chinese chives, sesame sauce  

 

 

上海醬燒鱸魚 

Shanghai-Style Crispy Seabass G N
  

Green peas, hoisin sauce, honey, sesame  
 

 

合桃鴨方 

Crispy Walnut Duck Toast G N  

Minced prawn, oriental sesame dressing  
 

 

点心 | Steamed Dim Sum | 

 

鮮蝦雞肉粟米餃 

Crystal Shrimp and Chicken Dumpling G N  

Sweet corn  
 

 

松露酱素菜饺 

Water Chestnut Dumpling G N VG  
Sweet corn, carrot, celery, black truffle sauce 

 

 

汤 | Soup | 
 

金湯蝦茸酿羊肚菌配和牛酥 

Stuffed Morel Mushroom Golden Soup with Wagyu Puff D G N
  

Pumpkin 
 

 
  

新

年

套

餐 

 

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 | 

大紅大紫龍蝦球 

Hunan-Style Canadian Lobster G N   

Wok-fried lobster with red chili, Sichuan pepper  

 

香麻牛肋骨配芦笋  

Signature Black Angus Beef Short Ribs G N  
Braised short ribs with Sichuan chili served with stir-fried asparagus 

 

 

素菜蛋炒饭 

Vegetable Egg Fried Rice G N   

Chinese cabbage, spring onion, soy sauce 
 

甜点 | Dessert | 

 

香芋椰汁珍珠露 

Coconut Tropical Paradise D G V   
Taro, tapioca pearls, pandan ice cream 

 

 

麻糬 

Mandarin Mochi D G V  
Homemade glutinous rice, Mandarin ice cream  

 

 
 
 

 
 
 
 

 
 
 
 
 

QAR 488 per person 

(minimum 2 people) 
 

QAR 678 per person | Inclusive of our enhanced beverage package 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

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

  Sustainably Sourced | Locally Sourced | 

All eggs are responsibly sourced and cage-free  

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


