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Please scan to become a Fans
of M.O. member and to enjoy
exclusive member-only dining
benefits.
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Liang features Cantonese cuisine and
select traditional provincial dishes from
across Chine.

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.
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Main Courses
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Siu Mai with Black Truffle
Sauce

Steamed shrimp and chicken dumplings
served with black truffle sauce (G, N)

Cordyceps Shrimp
Dumplings

Steamed crystal shrimp dumplings
with cordyceps flower (G, N)

Peking-style Lamb Rolls

Sliced lamb shoulder rolls served with
soy sauce, black vinegar, chili oil,
minced garlic and coriander (G, N)

Alaskan King Crab Soup
King crab cooked in chicken and
beef stock (G, N)

Crispy Carabinero Prawns
Carabinero prawns with gratinated garlic
and chilli (G, N)

Shanghainese-style Steamed

Pollack Fish

Steamed pollack fish with pickled
vegetables, shiitake mushrooms and
soy sauce (G)

Wok-fried Australian Wagyu

Beef

Sliced lamb Wagyu Beef with leeks
pepper and cilantro (G, N)

Tiger Prawns with Black Truffle

Sauce
Stir-fried tiger prawns with asparagus
and capsicums (G)
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Dessert
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Red Bean Pancake

Red bean paste filled Chinese pancakes
served with mixed berries crunchy peanut
coconut crumble and Madagascan vanilla
ice cream (D, G, N. V)

Tropical Fruit Verrine

Cantonese inspired layered mango
pudding with sago pearls, mango cream
and tropical fruit sorbet (D, G, V)
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