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Lam Chi Kuen

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 both cultures,
the restaurant’s name aims to celebrate
the connection between Qatari and
Chinese traditions.

Executive Chef
Mr Lam Chi Kuen

Having joined Maxim's Caterers Limited

in Hong Kong ("Maxim's”) as early as 1990,
Chef Lam has gained exceptional experience
and expertise in various Chinese regional
cuisines, with a career spanning close

to 30 years, he has been a key player

in the successes of the Group's various
restaurant brands.
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;ET MENU "YING QAR 338 per person

o (Minimum 2 guests)
ENTREE
—++
N\ /
ez Signature Entrée Platter diooll allidoll uo Gib
FRAEAAL S 55 Rib-eye beef with garlic chips, JLo ogdll Gildy g0 wnl
HEM - EERXE cucumber, Shanghai style smoked ddyb wle 1510 wg)ld elaw
& HEHT seabass, marinated eggplant with Jall egdio ylaial nlagiliy
a black vinegar and scallion oil (GF) (GF) iUl Unddl go cujllg agulll
BHERGDRL Crispy Duck Salad dilopdoll bl dhlu
Seasonal greens, tossed in dnln go diowgo wlgims
oriental sesame dressing (N) (N) drépiud ool
EREG General Tso's Chicken qui Jliall ddijh (nle albha
Deep-fried chicken in sweet and ghhll dnln go nldo ala
sour chilli sauce, bell peppers glall Jalallg iholallg
5 olw ol
/\\NN DIM SUM
/N
AR/ NEE) Xiao Long Bao gl @igl glj
Steamed chicken consommé gahall aball :noguiigs githion
dumplings (N) (N) jladl e

(D) Dairy | Gl (GF) Gluten Free | (iglall o slld (N) Nuts | alpuisoll



druigl Gubll
MAIN COURSE
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ciliglall

DESSERT

SHED

Kung Pao Tiger Prawn

Stir-fried whole prawn with
sweet chilli sauce

Peking Duck

Roasted whole duck and steamed

peking style pancakes with
assorted traditional condiments

A second course of lettuce
duck wrap - diced duck in
XO sauce or sweet soy sauce

Sweet and Sour
Fish Blossoms

Deep-fried seabass fillet topped
with pine nuts (GF, N)

Stir-fried Shanghai
Pak Choy

Garlic and ginger
in oyster sauce (GF)

Duck Fried Rice

Wok-fried vegetables and
mushroom sauce (GF)

Sugar Frosted
Soufflé Moons

Deep-fried soufflé puffs with
hazelnut and chocolate (D)

gl @igh quobo Glugy

dnlnll go :nldo Jola ylug)
djlallg dglall

WAy ddih (nle :nguilo by
Jadl (nle eliail drono dlola dhy
2o (dehd 16 wa ddyb le
dndill algaall to dliaild
by - wuall bl wilal go dili ding
dglall bgnll dnln gi XO dnln go

dnlnll coudl alpmj
dnolallg dglall
(GF. N) pginll o

ol ddb

Jinijllg ogill o
(GF) jlholl dnlb na

hill 0al go waldo jjf

elggll dldo e digriio dlguas
(GF) thdll dnln g0

ol go
dguln go dildo atlaguy jilha
(D) jgallg clionll Lgnlall

(D) Dairy | Gl (GF) Gluten Free | (tiglall Go slld (N) Nuts | alpussoll
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Signature Entrée Platter

Sichuan moonlight beef, Sichuan
spicy chicken, Shanghai style
smoked seabass, marinated
eggplant with black vinegar

and scallion oil (GF)

Wagyu Beef Salad

Cucumber ribbons, onion and
bell pepper with sweet soy dressing

Crispy Salt and
Pepper Squid

Light battered squid with
crispy garlic

"Har Gau’

Steamed crystal shrimp dumplings

*Siu Mai” with Black Truffle

Steamed shrimp and chicken
dumplings with black truffle

1lgll ;mAanl) 438 d)
((pAD ial )
QAR 438 per person

(Minimum 2 guests)

djooll allidall uo Gib
2l ulgiuiw ddyb wle dy ol
clow wlgiuiny dayb (il jb
slaoill dajph gile (o uag)ld
2o ujllg agll Jall cgdio Gl
(GF) a1 ol

aiclg ol dhliu
dlala oy LAl Bilpd
dalall banl dnls g0

Jtio wiofdo patu
Jalallg alall
Uiodall ogill go wnldo patiw

gle &
gl ke gaho ulugyll gitlio:

dloall go snlo g
clhguudl

gaboll Hballg lugpl gitlios
chguull dioall go jladl (ile

(D) Dairy | GlWII (GF) Gluten Free | (iglall o slld (N) Nuts | alpussoll
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drutigl Gubll
MAIN COURSE

Steamed Lobster
Crispy garlic (GF)

Baked Amber Cod

Silver cod with butter and
beetroot (D)

Peking Duck

Roasted whole duck and steamed
peking style pancakes with
assorted traditional condiments

A second course of lettuce
duck wrap - diced duck in
XO sauce or sweet soy sauce

Stir-fried Asparagus
Black truffle sauce (GF)

Three Grain Vegetarian
Fried Rice with Walnuts

Sweetcorn, mushroom and
Shanghainese pak choy (GF, N)

Chilled Mango Puree
Pomelo and sago (D, GF)

JAadl le gaball Ais)All

(GF) uliodall ogill o ©oad)

arall :na jgoll Adll elaw
lioll dujll go 3dll elow
(D) iodll 2o

(8 6y e nguiio by
Jil nle elihil Jdiono dlols dhy

diaddill aldaall
By - wuall bl wilal wo dili ding
dglall bgnll dnln gl XO dnln ao

claguull dlo4all
(GF) claguull dlaall dnls go

il clail dilli

jgag Jlnd @o

wgdlo jha dglh dj
(GF.N) _nlaaili 1o nin

)Wl gailell aygs
(D, GF) gelulg ol go

(D) Dairy | Gl (GF) Gluten Free | (iglall o slld (N) Nuts | alpuusoll
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VEGETARIAN SET QAR 338 per person
E

%ﬁ djrooll aillidall

LET'S START

—+

A\ /
T Signature Entrée Platter Hooll alidall dib
THAEL AR Garlic cucumber, marinated Wiall izl go ogilly jlAll
FiF eggplant with black vinegar (GF) iU ol cujg agudl JAll

and scallion oil (GF)

HEERORRES Crispy Salt and Pepper Wlopdoll thall
Mushroom J&adlg alall
ENis27 Vegetarian Hot and Arrlill dngaudl
Sour Soup dnolallg dglall
5 olw ol
/\AN DIM SUM
AN
/I N\
eS80 Vegetarian Rice ikl U1 dalal
Noodle Roll

(D) Dairy | Gl (GF) Gluten Free | (iglall o slld (N) Nuts | alpuisoll
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MAIN COURSE
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EWNEIR

BMLLRRY IR

ailglall

DESSERT

EEANE

Vegetarian Fish Fillet with
Fresh Pineapple GF)

Vegetarian Sichuan
Mapo Tofu

Stir-fried Asparagus (GF)

Stir-fried Shanghai
Pak Choy (GF)

Three-grain Vegetarian
Fried Rice with Walnuts
(GF, N)

Walnut Dessert Soup
(D, GF, N)

il elowdl atlia
GF ol wulilill gao

gagi gilo UlgLiuiyiy

(GF) nldall yguall

ldoll ninll wgalall
(6P NlAoihu ddyphy

il clgil dilli
(GF,N) jg0g Jlma @0

dghall jgall dygud

(D, GF, N)

(D) Dairy | Gl (GF) Gluten Free | (tiglall Go slld (N) Nuts | alpussoll
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5 olw ol
/AN DIM SUM

QAR

35 B ERNG Pan-seared Shanghai
Dumplings
Crispy dumplings with chicken

35 =3e3) Assorted Mushroom Buns
Mushroom shaped buns with
mushroom and cocoa powder

\ .. o

N alyg

/ SOUP

50 ERWRE Vegetable and Seafood
Soup
Shredded scallops, shrimp,
vegetable purée and egg white (GF)

60 15383% Chicken Supreme

Consommeé

Chicken purée with egg white
and minced beef (GF)

2bally wioydo @ilioa

A9 il thall alagt
a0 thall’ Jau e alhes
qlalallg jhall

Al dyg
dyull alghlallg

ajgl @o ulugig Ao Wgldiu]
(GF) uall YUjg jlaall

aball dygu

call JUj go aloall aygu
(GF) ogpaall jddl oalg

(D) Dairy | GlWII (GF) Gluten Free | (iglall o slld (N) Nuts | alpussoll
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drutigl Gubll
MAIN COURSE
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ciliglall

DESSERT

Deep-fried Whole
Crab Claw

Snow crab claw with sweet
vinegar dip

Steamed Lobster

Crispy garlic (GF)

Stir-fried Chicken with
Sesame Pockets

Diced with pine nuts, mushroom,
carrot, celery and served with
baked pastry pockets (N)

Signature Wagyu
Short Ribs

Grilled short ribs with Sichuan chilli
and herbs

Cantonese Crispy Noodle
with Shredded Chicken

Deep-fried noodles with shredded
chicken in consommé gravy

Deep-fried Ice Cream

Selection of vanilla, mango
and chocolate flavour (D)

ugehlull Ulho
duldall Jolall

dnln go ali ugehhu ulho
dglall Jall

JAull e gaholl aiajall

(GF) ullojdoll ,ogill go

saldoll alball
coudoul ilha ao
Jjallg phallg pginll 2o
Alhad go 0adig wuajallg
(N) jgraall ool uo

ditoall giclg didliws

digiuoll diglinall cgln
Glguinw saluill aljlay go
wliicUlg gl

ddyhll ile uilopdo Uagi
il pball go diigiiall

ciidall aball go :nldo Uagi
warasll gpoll

snldo ous wull
Wiilall al@ai uo ¢jld 2o
(D) didgagiillg qailollg

(D) Dairy | Gl (GF) Gluten Free | (iglall o slld (N) Nuts | alpuusoll



