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Please use your phone camera
to join Fansof M.O. programme
to enjoy exclusive member-only
dining benefits.
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Liang features Cantonese cuisine
and select traditional provincial
dishes from across China.

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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Hot and Sour Soup
Shredded chicken, tofu,
shiitake mushrooms (G, N)

Seafood and Sweet Corn (N)

Oriental Pumpkin and King
Crab Soup (D,N)

Chilled Asparagus
Steamed asparagus, black truffle,
sauce, spring onion oil (G, N, VG)

Chilled Chicken Salad
Cucumber, Chinese cabbage,
cherry radish, fried ginger,
chili sauce, black vinegar (G, N)

Liang Crispy Duck Salad
Baby gem, celery, cucumber,
cherry tomatoes,

oriental sesame dressing (G, N)

Stir-Fried Rib-Eye
with Garlic Chips
Soy sauce glaze, garlic chips (G, N)

Baked Creamy King Crab
and Scallop

Leeks and cheese (D, G, N)
Preparation time of minimum

20 minutes
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Fried Dim Sum Platter
Taro Puffs, Crispy Prawn Dumplings,
Baked Wagyu Puffs (D, G, N, V)

Taro Puffs
Water chestnut, carrot (D, G, N, V)

Fried Shrimp Dumplings
Shrimp, black pepper (G, N)

Baked Wagyu Puffs
Filled with onion, spring onion,
oyster sauce (G, N, VG)

Pan-Fried Chicken Dumplings
Minced chicken with Chinese chives
(G,N)

Pan-Fried Beef Buns
Minced beef brisket, spring onion, leek
(G,N)

Crispy Spring Rolls
Pak Choy, mushrooms (G, N, V)

Baked Radish Puffs
(D,G,N,V)

Crispy Prawn Toast
Shrimp, sesame, homemade chili plum
sauce (G, N)
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Dim Sum Platter

Har Gau, Siu Mai, Scallop Dumpling,
Water Chestnut Dumpling,

Crystal Mushroom Dumpling,
Mushroom Bun (G, N)

Vegetarian Dim Sum Platter
Water Chestnut Dumplings,
Crystal Mushroom Dumplings,
Mushroom Buns (G, N, VG)

Water Chestnut Dumplings
Sweet corn, celery,
black truffle sauce (G, N, VG)

Crystal Mushroom Dumplings
(G,N,VG)

Assorted Mushroom Buns
(G,N,VG)

Har Gau
Shrimp and bamboo dumplings
(G,N)

Steamed Scallop Dumplings
Steamed scallop and shrimp with spinach
dumplings (G, N)

Crispy Prawn Rice Roll

Sesame sauce (G, N)

SiuMai
Minced shrimp and chicken dumplings
(G,N)

Xiao Long Bao
Steamed chicken dumplings (G, N)

Steamed Wagyu Beef Dumplings
Coriander, onion, ginger and scallion
(G,N)
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Peking Duck (Whole/Half Duck)

Roasted duck

First course served with steamed
pancakes roasted duck, cucumber,
leek and Hoisin sauce (G, N)

Second course served with lettuce
wraps and diced duck cooked with
XO sauce or soy sauce (G, N)

Preparation time of minimum
60 minutes

Smoked Crispy Chicken

Shallot and sweet soy sauce (G)

Wok-Fried Hokkaido Scallops

Homemade soy sauce, king mushroom,
asparagus (G, N)

Wok- Fried Tiger Prawns

Sweet soy sauce (G, N)

Kung Pao Tiger Prawns
Sweet chili sauce (G, N)

Fried Wasabi Prawns
(D, G,N)

Stir-Fried Seabass

Zucchini, oyster sauce (G, N)

Liang Sweet and Sour Seabass
Sweet and sour sauce (G, N)

Wok-Fried Soft-Shell Crab
Dry chili, Sichuan pepper (G, N)

Wok-Fried Canadian Lobsters
Black bean, garlic and chili (G, N)
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Liang Fried Rice
Egg white, crispy dried scallop,
asparagus

Duck Fried Rice

Egg, Chinese cabbage,
spring onion (G)

Wagyu Beef Fried Rice
Egg, baby gem and spring onion
(G,N)

Vegetable Fried Rice
(G,N,VG)

Steamed Jasmine Rice

Steamed Brown Rice

Wok-Fried Egg Noodles with

Supreme Soy Sauce
Spring onion, onion (G, N)

Liang Dan Dan Noodles
Homemade noodles with
classic Sichuan Sauce (G, N)

Peking-style Zha Jiang Noodles
Homemade noodles topped with Wagyu

beef soybean sauce, shredded cucumber,

fresh garlic (G, N)

Wok-Fried Chili Lamb Noodles

Homemade noodles with vegetables ,
homemade chili sauce (G, N)
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Mandarin Mochi
Homemade glutinous rice and Mandarin ice
cream (D, G,V)

Chilled Mango Puree
Pomelo, Mango Ice Cream
D,V)

Liang Coconut Tropical
Paradise

Taro, tapioca pearls and pandan
ice cream (G, VG)

Traditional Hong Kong
Egg Tarts

Preparation time of minimum
20 minutes (D, G)

Ice Cream and Sorbet

Selection (3 scoops)

Mandarin Ice Cream (D, V)

Black Sesame Chocolate Ice Cream (D, V)
Coconut Pandan Ice Cream (VG)

Kaffir Lime Sorbet (VG)

Yuzu Sorbet (VG)
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