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COCKTAILS

ALL COCKTAILS 22

JASMINE MARTINI
NEVER NEVER OYSTER SHELL GIN, JUNMAI SAKE,
JASMINE, CHARTREUSE, YUZU BITTERS

TROPIKA NEGRONI
GIN, CAMPARI, STRAWBERRY, PANDAN, COCONUT,
ORANGE BITTERS

LYCHEE SPRITZ
WHITE RUM, LYCHEE, ROSA VERMOUTH, GINGER,
VERJUICE, PROSECCO

SPICY MANDARIN MARGARITA
TEQUILA, MANDARIN, CHILLI, RAICILLA, LIME,
LEMONGRASS, LIME LEAF SALT

PASSIONFRUIT SOUR
VODKA, APEROL, UMESHU, PASSIONFRUIT,
GRAPEFRUIT, HIBISCUS

SALTED BANANA OLD FASHIONED
BOURBON, SALTED BANANA, CHILL KOJI,
CHOCOLATE BITTERS

‘l CLUB CHIN CHIN EXCLUSIVE DISHES

SAMPLE MENU ONLY.

EN F-

THE CLASSICS

MIN 2 GUESTS

KINGFISH SASHIMI
LIME, CHILLI, COCONUT, THAI BASIL

CORN FRITTERS
CHILLI JAM, GINGER, MINT, LETTUCE CUPS

CHIN CHIN PORK "ROLL UPS"
PULLED PORK PANCAKES, SLAW, PLUM SAUCE

GREEN PAPAYA SALAD
SCUD CHILLI, SHRIMP FLOSS, PEANUTS

BRAISED WAGYU BEEF PAD SEUW
GAI LAN, RICE NOODLES, CRISPY SHALLOTS

BUTTER CHICKEN CURRY
YOGHURT, GREEN CHILLI

STIR-FRIED GREEN BEANS
COCONUT, BURNT CHILLI & CASHEW SAMBAL

CHIN CHIN ICE CREAM SUNDAE u
SALTED HONEYCOMB, LIME SYRUP

4
%

CHEF'S BANQUET

MIN 2 GUESTS

KINGFISH SASHIMI
LIME, CHILLI, COCONUT, THAI BASIL

PRAWN HAR GOW
GINGER, SOY, SPRING ONION

YELLOWFIN TUNA TARTARE
JUNGLE CURRY, PEANUTS, PUFFED RICE

HOUSE SMOKED BRISKET
SWEET SOY GLAZE, CHILLI VINEGAR,
CRISPY RICE

PAD SEUW OF DUCK
BOK CHOY, RICE NOODLES & CRISPY SHALLOTS

PENANG CURRY OF TWICE-COOKED LAMB u
PEA EGGPLANT & PEANUTS

GAT LAN
OYSTER SAUCE, SESAME, CRISPY GARLIC

ROTI

COCONUT PANNA COTTA
PASSIONFRUIT, PINEAPPLE, SHISO

PLEASE INFORM YOUR WAITPERSON OF ANY DIETARY REQUIREMENTS OR ALLERGIES.
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