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Chinese New Year “Louhei” Ceremony 

 
Louhei represents a joyous tradition in Chinese culture, when families  

and friends gather for Chinese New Year celebration. The occasion 

is further graced with words of blessings as they toss the salad together. 

The ceremony brings prosperity and wealth. 

 

 

捞起 
 

Classic “Louhei” Prosperity Salad G N 

Alaskan king crab, slices of salmon sashimi 

turnip egg rolls, carrot, purple cabbage, red capsicum 

yellow capsicum, celery, iceberg lettuce with classic sweet 

black vinegar sauce, sesame dressing, sesame seeds and crispy fritter 

 
G N

QAR 238 | QAR 358  

2 - 3 person | 4 - 6 person 

 

捞起 
 

Deluxe “Louhei” Prosperity Salad G N 

Alaskan king crab, slices of salmon sashimi 

prawns and scallops, turnip egg rolls, carrot, purple cabbage 

red capsicum, yellow capsicum, celery, iceberg lettuce  

with classic sweet black vinegar sauce, sesame dressing 

 sesame seeds and crispy fritter 

 
G N

 

 

QAR 328 | QAR 468  

2 - 3 person | 4 - 6 person 
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 Abundance Harvest Set Menu 
欢庆丰收新年套餐 

 

前菜 | Starter |  

 

捞起 
 

Classic “Louhei” Prosperity Salad G N 

Alaskan king crab, slices of salmon sashimi 

turnip egg rolls, carrot, purple cabbage, red capsicum 

yellow capsicum, celery, iceberg lettuce with classic sweet 

black vinegar sauce, sesame dressing, sesame seeds and crispy fritter 
 

G N

 

美味蒸点 | Steamed Dim Sum |  

 

黑金松露酱虾饺 
 

Golden Black Shrimp Dumpling G N 

Steamed shrimp dumpling with truffle sauce and gold leaf 
 

G N

 

三色花素蒸饺 
 

Trio of Vegetable Dumpling N 

Steamed dumpling with egg, vermicelli, Pak Choy 
 wood fungus and bamboo shoots 

 
N

 

特色炸点 | Fried Dim Sum |  

 

三娘春卷 
 

Crispy Spring Roll G N VG 
Deep-fried spring roll with Chinese cabbage and shiitake mushrooms 

 
G N VG

 

鸭肉酥 
 

Deep-fried Duck Puff D G N 
Minced duck, celeries, water chestnuts and shiitake mushrooms 

 
D G N



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

 

 

汤 | Soup | 

 

虫草花炖鸡汤 
 

Double-boiled Treasure Soup 
Braised beef shank, chicken cubes with longan, morel mushrooms 

and cordyceps flower 

 

 

主菜 | Main Course |  

 

XO 酱蜜豆炒带子 
 

Scallops with XO Sauce G N 
Stir-fried with sweet peas, red chilli and minced garlic 

 
G N

 

清蒸多宝鱼柳 
 

Steamed Turbot Fish Fillet G 
Served with sliced winter melon, spring onions and red chilli in superior soya sauce 

 
G

 

 

啫啫滑鸡煲 
 

Chicken in Claypot G N 
Braised chicken with fermented black bean, shallots, onions 

spring onions and leeks served in claypot 
 

G N 

 

素菜蛋炒飯 
 

Vegetable Egg Fried Rice V 
Wok-fried rice with egg yolk, shredded celeries, carrots and spring onions 

 
V 

 

珠联璧合 | Dessert | 

 

富贵鲤鱼 
 

Running Koi Fish D G V 
Mandarin and coconut jelly served with yuzu sorbet, passion fruit 

and osmanthus purée 
 

 

 

 
QAR 428 per person
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Joyful Set Menu 
和乐融融新年套餐 

 

前菜 | Starter | 

 

捞起 
 

Classic “Louhei” Prosperity Salad G N 

Alaskan king crab, slices of salmon sashimi 

turnip egg rolls, carrot, purple cabbage, red capsicum 

yellow capsicum, celery, iceberg lettuce with classic sweet 

black vinegar sauce, sesame dressing, sesame seeds and crispy fritter 
 

G N

 

美味蒸点 | Steamed Dim Sum |  

 

黑金松露酱虾饺 
 

Golden Black Shrimp Dumpling G N 

Steamed shrimp dumpling with truffle sauce and gold leaf 
 

G N

 

三色花素蒸饺 
 

Trio of Vegetable Dumpling N 

Steamed dumpling with egg, vermicelli, Pak Choy 

 wood fungus and bamboo shoots 
 

N

 

特色炸点 | Fried Dim Sum |  

 

三娘春卷 
 

Crispy Spring Roll G N VG 
Deep-fried spring roll with Chinese cabbage and shiitake mushrooms 

 
G N VG

 

鸭肉酥 
 

Deep-fried Duck Puff D G N 
Minced duck, celeries, water chestnuts and shiitake mushrooms 

 
D G N



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

 

汤 | Soup | 

 

虫草花鹌鹑螺头炖汤 
 

Double-boiled Cordyceps Soup 
Quail, sea snails, cordyceps flowers, dried longan and goji berries 

 

 

主菜 | Main Course |  

 

XO 酱蜜豆炒带子 
 

Scallops with XO Sauce G N 
Stir-fried with sweet peas, red chilli and minced garlic 

 
G N

 

香辣大虾 
 

Hunan- style Chilli Prawns G N 
Wok-fried prawns with garlic, French beans shallots in chilli black bean sauce 

 
G N

 

 

清蒸多宝鱼柳 
 

Steamed Turbot Fish Fillet G 
Served with sliced winter melon, spring onions and red chilli in superior soya sauce 

 
G

 

奇脆香酥鸭 
 

Crispy Fried Duck G 
Fried and shredded duck served with steamed pancakes, cucumbers 

leeks and Hoisin sauce 
 

G 

 

素菜蛋炒飯 
 

Vegetable Egg Fried Rice V 
Wok-fried rice with egg yolk, shredded celeries, carrots and spring onions 

 
V
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珠联璧合 | Dessert | 

 

富贵鲤鱼 
 

Running Koi Fish D G V 
Mandarin and coconut jelly served with yuzu sorbet, passion fruit 

 and osmanthus purée 
 

  

 

杨枝甘露 
 

Chilled Mango Sago D V 
Pomelo and mango ice cream 

 
D V

 

 

 

 

QAR 488 per person 
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Blooming Prosperity Set Menu 
花开富贵新年套餐 

 

前菜 | Starter |  

 

捞起 

Deluxe “Louhei” Prosperity Salad G N 

Alaskan king crab, slices of salmon sashimi 

prawns and scallops, turnip egg rolls, carrot, purple cabbage 

red capsicum, yellow capsicum, celery, iceberg lettuce  

with classic sweet black vinegar sauce, sesame dressing 

 sesame seeds and crispy fritter 
 

G N

 

美味蒸点 | Steamed Dim Sum | 

 

黑金松露酱虾饺 
 

Golden Black Shrimp Dumpling G N 

Steamed shrimp dumpling with truffle sauce and gold leaf 
 

G N

 

三色花素蒸饺 
 

Trio of Vegetable Dumpling N 

Steamed dumpling with egg, vermicelli, Pak Choy 

 wood fungus and bamboo shoots 
 

N

 

特色炸点 | Fried Dim Sum |  

 

三娘春卷 
 

Crispy Spring Roll G N VG 
Deep-fried spring roll with Chinese cabbage and shiitake mushrooms 

 
G N VG

 

鱼子酱鸭肉酥 
 

Deep-fried Duck Puff with Caviar D G N 
Minced duck, celeries, water chestnuts and shiitake mushrooms served with Beluga caviar 

 
D G N



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

 

 

 

汤 | Soup |  

 

虫草花鹌鹑螺头炖汤 
 

Double-boiled Cordyceps Soup 
Quail, sea snails, cordyceps flowers, dried longan and goji berries 

 

 

主菜 | Main Course |  

 

XO 酱蜜豆炒带子 
 

Scallops with XO Sauce G N 
Stir-fried with sweet peas, red chilli and minced garlic 

 
G N

 

香辣大虾 
 

Hunan- style Chilli Prawns G N 
Wok-fried prawns with garlic, French beans, shallots in chilli black bean sauce 

 
G N

 

 

清蒸多宝鱼柳 
 

Steamed Turbot Fish Fillet G 
Served with sliced winter melon, spring onions and red chili in superior soya sauce 

 
G

 

烤北京填鸭 
 

Peking Duck G 
Roasted Duck served with steamed pancakes, cucumbers 

leeks and Hoisin sauce 
 

G

 

长城牛肉 
 

Stir-Fried Wagyu Beef with Broccoli G N 
Sliced Wagyu beef with wood fungus in oyster sauce 

 
G N

 

黑松露酱炒饭 
 

Fried Rice with Black Truffle Sauce G N 
Egg yolk, lettuce and spring onions 

 
G N  

 



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

 

 

 

珠联璧合 | Dessert |  

 

富贵鲤鱼 
 

Running Koi Fish D G V 
Mandarin and coconut jelly served with yuzu sorbet, passion fruit 

and osmanthus purée 
 

  

 

杨枝甘露 
 

Chilled Mango Sago D V 
Pomelo and mango ice cream 

 
D V

 

 

 

 

QAR 688 per person 

 
 

 

 

 

 

 

 

 

 

 


