:a:Carte Menu for Lunch and Dinner
lifiallg chall doils

2 & | Dim Sum | ol oud

ZERMBETFRES 100

Chicken and Shrimp Dumplings
Steamed chicken, shrimps and foie gras dumplings (G, N)

Ulugylg oball gitliols
jadl (nle dgahall jgll a5g ulugilg aball giliols

DT ETERR 80
King Crab Dumplings
Steamed crystal shrimp dumplings with king crab meat, fresh milk and black tobiko (D, G, N)

elloll ygahludl gitliols
gl gaugig pjlb wilag ellall tgehlull oal go jadl pile gaho allivugiall glugy gitlola

ERERERER 65

Shrimp Dumplings
Steamed crystal shrimp dumplings with spinach and orange tobiko (G, N)

Ulugdl @itliols
lldiy gangig Al go Al wile dgaholl alliugall glugdl @ithols

EEWERLE 65

Golden Lava Buns
Steamed custard and salted egg yolk buns with gold leaf (D, G)

jili lay yalgn
wuaill Gq dijjollg 1Al yle dgaholl alooll pad! jlang ajiwlall daes

B & KBS T 4% Bk 50

Duck Meat Balls
Deep-fried salted egg pastry with roasted duck meat and radish (D, G, N)

bl oal il
daallg :ngiidall bl ol go didédall alaall gall diha
ENMEZMRES 45

Black Sesame Shrimp Spring Rolls
Deep-fried spring rolls with minced shrimps and carrot (G, N)

2qwlll ool jlgy Al
J2llg cograall ulugyly dgiinog dildo fg) gl

i# | Soup | dijgul)

IJEERMBIFAE 55

Traditional Shunde-style Turbo Fish Soup
Turbot fish, tofu, carrot, black fungus and sponge gourd

aig ddyb cnle ywpill elow diga
snaidll gpdg agull fha o gagh il dlow

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214
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Bt 2 BB 4 17 AL 230
Wagyu Beef Tenderloin

Wok-fried Australia Wagyu tenderloin with black pepper and onions
in tomato Worcestershire sauce reduction (G, N)

snpadl guclg ol gl ) )
lgg dlldal :nldollg plivjiung oblobll dnlo na Jodlg agwlll Jalall go ogpacll .l il (ugliaii ol

HEHSEDV T EERNTF 190
King Crab and Scallop Egg White
Stir-fried egg white with king crab meat, scallop and fresh milk topped with white truffle oil (D, N)

aaudl sl ugldwllg nalall ugehlull
el dlaAlleyl heo ajlall wilallg ugldwilg nalall agehlull enl go aldall waul gl

18 h2 95 i 8 BR 130
Prawns with Oriental Sauce
Stir-fried prawns with shredded curry leaves, red bird chilli in butter and milk sauce (D, G, N)

dudp dnlo go ulug :
il dnlng jb ool Jaldag djguiall njlall Glhgl eo nldo ulug)

BEETENEEMEBHEYR 80
Squid Ink Fried Rice with Seafood
Fried rice with egg, sakura dried shrimps, diced prawns and turbot fish with squid ink (G)

dyaull alghlallg jall aldo jji
Junll o and gl elowug alug) @hd ddas ljghlu lug) wal o wldo ji

TH =) Dessert | Cibglall

BERHAESE 45
Double-boiled Apple Soup
Apple, snow fungus, longan and red dates

s ey Alatll dygul
joo LOMJ ulaigh ha plai

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214
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LUNCH SET MENU
dra1nall clagll doild

=0y | Dim Sum | ol o2

BN T ITEARAK
King Crab Dumplings
Steamed crystal shrimp dumplings with king crab meat, fresh milk and black tobiko (D, G, N)

elloll ygehludl gitliols
gl gangig ajlb wilag dlall ugehlull eal go jadl yile dgabo alliuall ulug) githiol

EWBETEES
Chicken and Shrimp Dumplings
Steamed chicken, shrimps and foie gras dumplings (G, N)

ulugplg pball @ithols
jaul le dgaball jgul uhg tlugylg aball aitliol

EgBEBREXER
Shrimp Dumplings
Steamed crystal shrimp dumplings with diced spinach and orange tobiko (G, N)

ulgyl @itliols
lléiiy gngig ogioll Akl eo Bl wile deaboll allivuyall alugl! gitkol

EMEZHRES
Black Sesame Shrimp Spring Rolls
Deep-fried spring rolls with minced shrimps and carrot (G, N)

gl ool jlgy Al
Jiallg cograall uluglly dgillaog dildo jlgy @iy

Bl & KBS F 4 BK
Duck Meat Balls
Deep-fried salted egg pastry with roasted duck meat and radish (D, G, N)

bl el alis
Udllg nguisoll bl ool @o dildoll alooll yhull dpho

i# | Soup | dyjgu
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Traditional Shunde-style Turbo Fish Soup
Turbot fish, tofu, carrot, black fungus and sponge gourd

aig ddyb e wupill clow dygu
saidwl ¢4dg agull jha g .gagi ! o

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214



= 3£ | Main Course | d il Gubl

1B k2 95 i R BK
Prawns with Oriental Sauce
Stir-fried prawns with shredded curry leaves, red bird chilli with butter and milk sauce (D, G, N)

dLdpu dnlo o glug)
il dnlng gaull nd jedll Jaldllg djguuall injlall @lgl go dildall snldo ulug)

BREBEBRRSHEBHLR

Squid Ink Fried Rice with Seafood
Fried rice with egg, sakura dried shrimps, diced prawns and turbot fish with squid ink (G)

dydl aighiollg jually nldo jji
Jall o s wuyill dong ulugy ehd wadao ighlw ulugy way go sldo jji
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Dessert | Cibiglall

BERMAEEE
Double-boiled Apple Soup
Apple, snow fungus, longan and red dates

L e LAl dyjguu
oS gl st 1 ol

QAR 290 per person
Available from 7 to 11 March | 12pm-3pm
olgll yppAadul) nphd by 290
jahll a3 (] J1gj 12 o | wwilo Tl 7 o 1agio

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214
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DINNER SET MENU
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Lai Po Heen Specialty Appetisers
dnlall wuagr :nl atlido

b Vb R ORI R iR BK
Tempura Prawns Toast
Deep-fried tempura toast with prawns in fresh milk and creamy lime sauce (D, G, N)

Cugd ulug) higiad
dronall ugodll dnlng Hjlbll culall alugll eo wnldo jgiai cuugi

mHZ TREEF
Oven-baked Scallops
Baked scallop with minced garlic, onion, beef bacon in mayonnaise and cheese sauce (D, G)

upall :ngiio wgld

wnllg jigiloll dnln go 11do wmpdl oal ogido Unig ogl go il :agilo wgldul

K g 12 B 25 n 1F

Preserved Cherry Tomato
Chilled cherry tomato with honey, vinegar and plum sauce (G, N)

daljis oblob
Gadull dnlng Jallg uall 2o 4, difs cblob

i# | Soup | dyjgu

lIE 725 22 6 1 R 22

Traditional Shunde-style Turbo Fish Soup
Turbot fish, tofu, carrot, black fungus and sponge gourd

a)aigu ddyb wile agyhll doi dygi
aaiawl cydg agwl iha o .gdgi agyb elow

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214
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18 k& 95 M 1] BK
Prawns with Oriental Sauce
Stir-fried prawns with shredded curry leaves, red bird chilli in butter and milk sauce (D, G, N)
didpu dnln ao ulug)
whlldnlng jhll jeall Jalallg djguiuall ajlall §lgl eo wnldo ulug)

Bt 2 B A (F R
Wagyu Beef Tenderloin
Wok fried Australia wagyu tenderloin with black pepper and onions
in tomato Worcestershire sauce reduction (G, N)
npadl guclg ol wgl)als

Jnllg aguulll Jalall go ogjaall sl ighaii ol
pluyiiug oblohll daln ng

5 BT 1B 16 1R X B
Foie Gras Fried Rice
Fried rice with egg, sakura dried shrimp and foie gras (G)

jgll 115 go nldo jji ‘
jgUl a19g waano igalw glug) waw o saldo j)f
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BERBAKREE
Double-boiled Apple Soup
Apple, snow fungus longan and red dates

QLGJ_HG_I
yoa\ gu igl snali jha alat

Dessert | ciLiglall

QAR390 per person
Available from 7 to 11 March | 12pm-3pm
Mgl Aol pbd Jby 390
i@kl aoy 3 (il Jigj 12 o | wljlo 1Tl 7 Go pagio

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214
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Four Hands Set Dinner
A el doild

Appetizer | cillidoll

BU >

ESl N
Crispy Duck Salad (Doha)
Shredded duck, seasonal greens with oriental sesame dressing (G, N)

ddpill ool daln go dioiugo ulgihs, ghdo by ol

Rk
Chilled Celery and Walnut Salad (Doha)
Marinated celery, walnuts and cordyceps flower with sesame dressing (N, VG)

| Ja2llg uudjal dbluw

wm»ﬂeffgn 20 WLLW1gs djajg /jgo wida
= | Dim Sum | .ol o1

HRETF R
Steamed Scallop Dumplings (Doha)
Shrimps, spinach and diced mushrooms (G, N)

jadl (le gaho wgldw| giliol
Hhad aliehog Ailuug alug)

BEwe
Assorted Mushroom Buns (Doha)
Mushroom-shaped buns with mushrooms and cocoa powder (G, N, VG)

. hall daes
glalal danustab Rl Gauiine jns Jar e daes

Black Sesame Shrimp Spring Rolls (Kuala Lumpur)
Deep-fried spring rolls with minced shrimps and carrot (G, N)

gl cwwowdlg ulugdl gy Al
Jiallg cograall uluglly dgillaog dildo jlgy @iy

Bl & KBS F 4 BK
Duck Meat Balls (Kuala Lumpur)
Deep-fried salted egg pastry with roasted duck meat and radish (D, G, N)

Bl oal il
Uaallg snguioll bl ol go didédall alooll Al dpha

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214
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IE = R A3k B =
Traditional Shunde-style Turbo Fish Soup (Kuala Lumpur)
Turbot fish, tofu, carrot, black fungus and sponge gourd

aaigL ddib wile yupll elow djgu
Alawll c1dg agul tha gjo .gagi il elow

Main Course | droddill gubhIl

%

18 R 1 I i BR
Prawns with Oriental Sauce (Kuala Lumpur)
Stir-fried prawns with shredded curry leaves, red bird chilli in butter and milk sauce (D, G, N)

drdpl dnlo go ulugy
vl dnlng jool Jdlag digiwoll njlall dlgl o nldo ulug)

BERTMB

Signature Black Angus Beef Short Ribs (Doha)
Braised short ribs with Sichuan chilli (G, N)

diroallg dundll gl snpddl yugailll ol alni

Al glguliinw Jala g0 chu gaho dund alal

ERETEEEWMEBHDR
Squid Ink Fried Rice with Seafood (Kuala Lumpur)
Fried rice with egg, sakura dried shrimps, diced prawns and turbot fish with squid ink (G)

dydl aighiollg jually nldo jji
Jlall 1o wna agibh dog alugy ehd wadas jghlw Glug) Ay go wldo jjl
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Dessert | 1Liglall

=RiEE

Running Koi Fish (Doha)
Mandarin and coconut jelly served with passion fruit, osmanthus purée and yuzu sorbet (D, V, G)

gjgs algg uuglilanugll yuag aigro il eo oady aiall jgag jhilo sl

QR490 per person
Available 9 March | 6pm-11pm
1lgll Aol nphd by 490
clwo T ] 6 uo | ujlo @

All prices are in Qatari Riyals

Dairy (D) | LT - Gluten (G) | (Liglé - Nuts (N) | cilpuuao - Vegetarian (V) | il - Vegan (VG) | 02214



