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Mandarin Oriental, Doha's Liang Restaurant steps
into the spotlight as it hosts Chef Thomas Fong's
culinary mastery from 13 to 18 May. With signature
dishes such as Crispy Fried Half Duck, Wagyu Puffs,
and an assortment of hand-pulled noodles, the menu
promises an unforgettable gastronomic journey.

MANDARIN ORTENTAL
KUALA LUMPUR

S tarters
EBRES DL
Crispy Duck Salad 80

Shredded duck, seasonal greens with oriental sesame dressing

PO | | 2
Chilled Sichuan Spicy Chicken 80

Chilli sauce, spring onions

FRER LR
Chilled Angus Beef Salad 60

Celery, wood fungus, onion, cotiandet, chilli oil and
Sichuan pepper oil

D Sum
25 H L IRER

Steamed Shrimp Dumpling 50
Cordyceps flower

BT
Steamed Scallop Dumplings 50
Spinach

HAEER
Bottle Gourd Puff 28

Carrot, water chestnut, shiitake mushrooms

MAFEE
Wagyu Puff 60

Filled with chopped onion and black pepper

VEGETARIAN GLUTEN NUTS DAIRY

All prices are in Malaysian Ringgit and are exclusive of prevailing taxes.
Please highlight any specific food allergies or intolerances to our colleague before ordering.

We endeavour to soutce forlocal and sustainable ingredients whenever possible.

M Seas
T2 EEs

Braised Duck with Potato 48

Red chilli, spring onion, oyster, chilli sauce

T EERES
Crispy Fried Half Duck 160

Fried and shredded duck served with steamed pancakes,
cucumber, leek and hoisin sauce

Hanclma(le Noocﬂes

pi ey il R AV
Stir-Fried Handmade Vegetable Noodles

with Seafood 110
Scallop, squid, fish fillet, black pepper, capsicum and soy sauce

EORATE ]
Stir-Fried Handmade Vegetable Noodles 20

Capsicum and Chinese cabbage

R EK D %
Wok-Fried Handmade Noodles
with Prawns 88

Pak choy, Chinese cabbage, capsicum and soy sauce

EE IS AA D FE
Wok-Fried Handmade Noodles
with Wagyu Beef 100

Assorted capsicum, onions, spring onions and lao gan ma soy sauce

FRIE
Peking Style Soup Noodles with LLamb 26

Chinese cabbage, ginger, coriander



