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Please use your phone camera to scan

and view our menu and join Fans of

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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E 200 Steamed Vegetarian
Dumplings
Sweetcorn, assorted mushrooms,
carrots and celery (G, N, VG)

EEIFISPYESE Siu Mai
Steamed shrimp and chicken
dumplings (G, N)

EE Assorted Mushroom

Buns

Mushroom-shaped buns with
mushrooms and cocoa powder
(G, N, VG)

R Har Gau
Steamed crystal shrimp
dumplings (G, N)

LIS Steamed Wagyu Beef
Dumplings
Coriander, fresh fennel, ginger and
scallions (G, N)

—pEs Crispy Spring Rolls
Deep-fried spring rolls with
Pak Choy vegetables and
mushrooms (G, N, V)

BEESE Crispy Wonton Dumplings

Deep-fried prawn dumplings with
sweet and sour dip (G, N)

BERE M Crispy Turnip Cakes
Deep-fried turnip cakes with
fermented shrimps, diced duck and
bread crumbs (G, N)
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NOODLES & RICE

FOA-KEESE

ESLEVIE]

BEPREIR

Peking-style “Zha Jiang”
Noodles

Boiled handmade noodles with
diced Wagyu beef and
homemade soybeans paste (G, N)

Wok-fried Handmade
Vegetable Noodles

Capsicum and Chinese
cabbage (G, N, V)

Golden Fried Rice

Egg yolk, diced pollack fish
and spring onions
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