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Please use your phone camera to
join Fans of M.O. programme to
enjoy exclusive member-only
dining benefits.
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Tasting Menu by Chef Kan

9-21 October 2023

Mandarin Oriental, Doha
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Peking-Style Chicken Salad
Shredded smoked chicken and
cucumbers served with black vinegar and
sesame dressing (G, N)

Crispy Bean Curd Skin Rolls
Pan-fried bean curd skin rolls with shredded
celeries, carrots and Shiitake mushrooms
(G, N)

Cuttlefish Salad
Sliced cuttlefish and Chinese lettuce
served with chili and Sichuan chili sauce (G, N)

Scallop Siu Mai
Steamed chicken and shrimp dumpling

topped with sliced scallop and black tobiko
(G, N)

Chicken Bun
Steamed bun with minced chicken, Shiitake
mushrooms and coriander (G, N)

Baked Wagyu Puff
Baked puff filled with black pepper beef and
chopped onions (D, G, N)

Winter Gourd Seafood Soup
Clear soup with shredded dry scallop, prawns
and scallops (N)
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Peking Garden Dry Braised Prawn
Braised deep-fried prawn with onions in sweet
and chili sauce (G, N)

Thousand Silk Seabass

Deep-fried seabass fillet with noodles

served with sweet and sour sauce

topped with pine nuts and spring onions (G, N)

Peking Garden Wagyu Beef
Wok-fried sliced Australia Wagyu beef
with homemade soy sauce

leeks, onions, garlic and chili (G, N)

Golden Fried Rice
Fried rice with diced seabass fish, egg yolk
and spring onions

Coconut Tropical Paradise
Taro, tapioca ball, coconut puree and pandan
ice cream (D, V)

Caramelised Sweet Potato Fritters
Deep-fried sweet potatoes coated with
caramelised sugar (G, V)
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