
G Gluten / N Nuts / D Dairy / V Vegetarian / VE Vegan / SF Seafood
For any other dietary requirements or allergens kindly consult our team.

All prices are in Qatari Riyals.

Choice of one per category
QAR 190 Per Person

Set Menu

APPETIZERS

Chinese Wood Ear Mushroom  
& Cucumber Salad (VE)

Coriander, onion, glass noodles, carrot, broccoli, 
white jade mushroom, vinegar, sesame oil, soy sauce

Assorted Dumplings (5pcs) (G/SF)

Hot & Sour Seafood Soup (SF/G)
Wood ear mushroom, shrimp, tofu, egg,

vegetable spring roll

MAIN COURSE

Kung Pao Shrimp (SF/N)
Spring onions, chili, cashew nuts, Kung Pao sauce, 

chili bean paste

Sweet & Sour Chicken 
Fresh pineapple, capsicum, onion, sweet & sour sauce

Vegetables Fried Noodles (G)
Egg, mushrooms, mixed vegetables, soy sauce

DESSERT

Jasmin Tea Lychee Mousse Cake (D/G)

Seasonal Fruit Platter
Watermelon, sweet melon, pineapple
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APPETIZERS

Chinese Wood Ear Mushroom Salad (VE)	 62
Coriander, onion, glass noodles, carrot, 
broccoli, white jade mushroom, vinegar, 
sesame oil, soy sauce

Szechuan Spicy Icy Jelly (VE/N)	 48
Cashew nuts, chili oil, aged vinegar, 
coriander, chives

SOUPS

Hot & Sour Seafood Soup (SF/G)	 52
Wood ear mushroom, shrimp, tofu, egg, 
vegetable spring roll

Chicken & Vegetable Soup (G)	 48
Enoki mushrooms, dried shiitake mushrooms, 
vegetables, chicken & turmeric wonton

THE LEGEND OF MISS WONG

Miss Wong grew up among woks and pots and the scent of 
spices, which nurtured her curiosity and talent for the kitchen. 
She was known to be at her happiest when entertaining guests. 

Her favourite home cooked dishes and drinks were influenced 
by the glamour and cosmopolitan lifestyle of Shanghai.

Gather around Miss Wong’s table and experience time-honored 
recipes and innovative cuisines.

DIM SUM (5 pieces)
The unique culinary art of Dim Sum originated in China 
hundreds of years ago. The first Dim Sum is believed to 
have been made in Northern China and has changed and 
developed over the centuries.

Har Gow (SF/G)	 42
Shrimp, sesame oil, bamboo shoots

Chicken Siu Mai (G/SF)	 68
Sesame oil, pepper, tobiko 

Steamed Beef Dumplings (G)	 52
Beetroot paste, soy sauce, sesame oil

Steamed Lamb Dumplings (G)	 52
Spring onion

Vegetable Dumplings (VE/G)	 38
Cloud ear mushrooms, glass noodles, 
carrots, dried shitake mushrooms

Assorted Dumplings (G/SF)	 5 pcs 58 / 15 pcs 158

Crispy Shrimp Wonton (SF/G) 	 48
Carrot, sesame oil, shrimps

Chicken Money Bag (G) 	 42
Chicken thighs, ginger, chives, 
soya sauce, sesame oil

Fried Duck Spring Roll (G) 	 42
Roasted duck, chives, cucumber, carrot, 
sweet noodle sauce
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RICE & NOODLES
Noodles are a symbol of longevity in Chinese culture, 
which can be dated back to over 4,000 years. Part of this 
ancient art is the hand pulling of noodles called “Lamian”. 

It is made by stretching and folding the dough into strands. 
Rice has been a part of the Chinese culture for over 5,000 
years. Rice is a symbol of fertility, luck, wealth.

Vegetable Fried Noodles (G)	 58
Egg, mushrooms, mixed vegetables, soy sauce

Beef Rib Noodle Soup (G)	 78
Broccoli, carrots, soy sauce, bean paste

SIDES

Stir-Fried Broccoli (VE)	 50
Garlic

Stir-Fried Pok Choy & Mushrooms 	 50
in Oyster Sauce  (VE)
Oyster Sauce

Wok Fried Egg Rice & Vegetable (V)	 50
Green pea, carrots, shitake mushrooms

Steamed Jasmin Rice (VE)	 28

CHINESE BARBECUE
Chinese barbecue - “Char Siu,” which loosely translates 
to “fork roast” involves skewers of meat hung over open 
flames to cook.

Crispy Peking Duck (G) 	 Whole 248 / Half 148
Pancakes, baby cucumber

Chinese Style Roast Lamb Skewers	 88
Cumin, chili powder, lemon, onion & mango salsa

Honey Chicken Skewer	 78
Soy sauce, honey, lemon, onion & mango salsa

HOT DISHES

Stir-Fried Beef - Miss Wong Style
Black pepper, asparagus, eryngii mushrooms, capsicum

   • Prime Beef	 188

   • Wagyu Beef	 268

Sweet & Sour Chicken	 102
Fresh pineapple, capsicum, onion, sweet & sour sauce

Wok Fried Lamb	 162
Leek, wood ear mushrooms, soy sauce

Kung Pao Shrimp (SF/N)	 128
Spring onion, chili, cashew nuts, kung-pao sauce, 
chili bean paste 

Braised Eggplant, Tofu & Shitake Mushroom (VE)	 88
Garlic, soy sauce

Steamed Sea Bass (G)	 158 
Homemade soy sauce, chives, ginger, coriander, scallion oil

Braised Beef Short Ribs	 168 
Soy sauce, Szechuan bean paste, asparagus
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JUNIOR

Tomato Chicken Egg Drop Soup 	 28
Chives, sesame oil

Sweet & Sour Chicken	 48
Fresh pineapple, capsicum, onion, sweet & sour sauce

Vegetables Fried Noodles (V/G)	 48
Egg, mushrooms, mixed vegetables, soy sauce

Egg & Vegetable Fried Rice (V)	 48
Green pea, carrot, shiitake mushroom

SWEETS

Mango Sago Cream (D)	 52
Sago, grapefruit, mango

Glutinous Rice Balls in Coconut Milk (N)	 52
Glutinous rice balls, coconut milk, wolfberry, mint leaf 

Sweet Steamed Buns (G/D)	 42
Red bean paste, condensed milk, coconut milk, sweet soy sauce

Jasmine Tea Lychee Mousse Cake (D/G)	 48

Seasonal Fruit Platter	 88
Watermelon, sweet melon, pineapple


