CHIFA TASTING MENU

Let our team choose
a selection of our
favourite dishes for
the table to share.

320 P.P.

*Requires the participation
of the whole table.

SMALL DISHES

Small dishes are fantastic with a cocktail
and as the perfect start to your meal

PRIED CHICKEN 100
Shaoxing wine, 5 spice batter, aicli verde

RICE & QUINOA (V) 70 &b
Arborio rice & quinoa, cotija cheese, edamame
szuce, aji alioli

CRISPY PORK ROLL 8§
Pork tenderloin, chickpea purée,
yellow chilli alioli

SILKEN TOFU (V) 90
Peanut sauce, soy sauce, avocado,
furikake, peanut crunbs

TURNIP CAKE (V) 70
Black fungus, tamarind sauce,
confit garlic & onion

CHIFA CEVICHE 1%0 &b
Seabass, octopus, avocado, peanuts, mirin,
red onfon, furikake, red radish, tiger's milk

TUNA TIRADITO 130

Tuna, yellow chili, Chifa tiger's milk,
cucumber rolls, spring onion, octopus
chalaca

CHIFA SALAD (V) 80
Cucumber, radish, jicama, mint, coriander,
peanuts, soy dressing

SPRING ROLL 95 &b

Duck, carrot, mushroom, onion, oyster sauce,
bell pepper, choclo purée

(Vegetarian option available)
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DUMPLINGS

Delicious delicately wrapped dumplings
are a delight to be shared on the table.
There are 4 pieces per portion unless
otherwise stated

DUMPLING ACEVICHADO 178
Prawn ceviche, aji amarillo, octopus
chalaca, tiger's milk

WANTAN & SALSA (V) 65 &
Peruvian potato, carrot, English peas
duxelle, tomato, aji, paprika alioli

VIOLET XIAO LONG BAO 70
Kinced pork, beetroot sauce, roasted
vegetable cream, watercress

LOMO SALTADO DUKPLING 80 &b
Angus beef tenderloin, potato, soy sauce
duxelle, crispy onion, aji sauce

POLLO VERDE 75
Chicken stew, rocoto chili sauce,water
cress puree, masago

PILLOW ROLL (V) (6pcs) 8S
Pan-fried tofu skin, shiitake, oyster
mushreoom, carrot, corn, truffle paste

CHIFA POUCH DUKPLIKG 70 &
Prawn & beef tenderloin stew, coriander
sauce, Jicama, red onion chalaca

TRUFFLE POTSTICKER 100
Shrimp, cuttlefish, truffle paste,
truffle cream

CRYSTAL DUMPLING (V) 80 &
Shiitake, oyster & button mushroom,
carrot, sweet corn

CHIFA SPICY 80
Prawns, chives, peanut, spicy sauce

CLASSIC XIAO LONG BAO 65
Kinced pork, chicken, ginger

RICE | NDDOLES

Larger portions. Choose a selection for
the table to accompany your dumplings,
seafood & meats

STIR-FRIED PRAWN CHEUNG FUK 120
Rice rells, aji-panca, X0 sauce

LO MEIN NOODLES (V) 8S
Celd stirred noodles, chopped vegetables,
Chifa sauce

SEAFOOD CHEAUFA RICE 130 &
Prawn, squid, bell pepper, garliec, ginger,
aji-panca

KEAT & RICE 100
Roasted chicken, pinto beans, red chilli,
black sesame seeds, crispy wonton

VEGGIE CHAUFA RICE (V) 70
Baby corn, snow beans, red bell pepper

MERTS

Tender and delicious, our meat selection
will surprise and delight with classic
flavours and new twists

SUCKLING PIG 180 &b
Pork jus, black vinegar reducticn

PERUVIAN CHICKER 160
Chicken, aji-panca, cumin, chickpea purée,
erispy noodles

“BLACK PEPPER" WAGYU SKIRT 210 &
Chifa “black pepper sauce”

DUCK BREAST 140

Oyster sauce, caramelized lime juice

LOMO SALTADO 190
Beef tenderloin, bell pepper, potate,
tomato, soy sauce

SEAFOOD

A staple in both Peruvian & Cantonese
cultures try a new take on seafood with
exquisite and unususzl flavours

PRAWK & OMELETTE 130

Prawns, egg, bell pepper, king oyster
mushroom, snow peas, aji-panca, spring
onions, crispy leek, sesame seeds

FISH OF THE DAY 190

CLAMS 130

Confit garlic & red onion, Chinese
pancetta, liver sausage, black vinegar,
rocoto sauce

&

OPEN BUNS

Fluffy bacs full of flavour. 3 buns per
dish

BEEF TONGUE 90 4
Beef tongue, cabbage, carrot slaw,
black garlic

CHAR SIU 100
Pork neck, char siu sauce, carrot slaw,
80y sauce

GRILLED TOFU (V) 70
Grilled marinated tofu, Peruvian
mushreoom duxelle, heisin mayo, kale

SWEETS

The perfect way to end your meal, a fusion
of flavours and textures

ARROZ CON LECHE 65
Rice pudding, cherry sorbet, meringue

CHEESECAKE 80
White chocolate, black berrie sauce and
coconut sorbet

SUSPIRO LIKENO 80
Sponge cake, meringue, whipped cream,
caramel, caramelized milk

NO SERVICE CHARGE,
ALL TIPS GO TO STAFF
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@ CHIFA'S PAVOURITE DISHES



