*C

THE CLASSICS

MIN 2 GUESTS

WE'LL SERVE UP A SELECTION OF
CHIN CHIN'S FAVOURITE DISHES

EN F-

COCKTAILS

ALL THINGS COFFEE

DOWN THE RABBIT HOLE ... ...t 24
MR BLACK COFFEE LIQUEUR, MONTENEGRO, SPICED CARROT & COLD DRIP COFFEE

THROUGH THE LOOKING GLASS .. ... .. it e et e e e e eaas 24
MR BLACK COFFEE LIQUEUR, BANANA-INFUSED RUM, WATTLESEED & COCONUT CREAM

LADY BUNNY o oottt et e e e e e e e e e e e e e 24
VODKA, PASSIONFRUIT, CHRYSANTHEMUM, COCONUT, SAKE & FOAM

DELU CHANEL . vttt e e e e e e e e e e e e e e e e 24
SHOCHU, WATERMELON, PINK PEPPERCORN, JASMINE, ROSE, LEMON

IVANNA DRINK .« ettt ettt e e e e e e e e e e e 24
VODKA, HIBISCUS, LYCHEE, MINT, SAKE, PROSECCO & SODA

NINA FLOWERS & . vvte ettt e e e e e e e e e e e e 24
GIN, MANDARIN, ELDERFLOWER, LEMONGRASS, LEMON, WHITES & SODA

JIBBLY CALTENTE oottt e ettt e e e e e e e e 24
TEQUILA, RASPBERRY, SANSHO, YUZUSHU, AGAVE, CHILLI & LIME

SHUBA CAIN . o oottt et e e e e e e e e e e e 24
WHITE RUM, MANGO, LIME LEAF, APEROL & LIME

MAGGIE RITA et e et e e e e e e e e e e e 24

TEQUILA, MEZCAL, GRAPEFRUIT, GINGER, MINT, AMARO & LIME

RAYGINA GEORGE ... oottt et et ettt et ees 24
GIN, CAMPARI, RHUBARB, LEMONGRASS, PINK PEPPERCORN & SWEET VERMOUTH

MAYHEM MILLER . ... .. it et e e 24
BOURBON, BLACKBERRY, GULA MELAKA, SHERRY, AMARO & BITTERS

PADAM PADAM . e 24
WHITE RUM, DARK RUM, PANDAN, PINEAPPLE & COCONUT

NON-ALCOHOLIC COCKTAILS

] S 13
GRAPEFRUIT, GINGER, MINT, LEMON & SODA
SHIRLEY NOT .t e e e 13

RASPBERRY, LEMONGRASS, LIME & SODA

SASHA VALOUR .. e 13
GUAVA, MANGO, LIME LEAF, LEMON & FROZEN COCONUT

PLEASE INFORM YOUR WAITPERSON OF ANY DIETARY REQUIREMENTS OR ALLERGIES.

CHEF'S
BANQUET

MIN 2 GUESTS

KINGFISH SASHIMI
LIME, CHILLI, COCONUT & THAI BASIL

SMOKED RAINBOW TROUT, BEETROOT RELISH,
BURNT CHILLI, CASSAVA CRACKER

YELLOWFIN TUNA
PORK & RICE TERRINE, SHISO

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

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

PENANG CURRY OF GRILLED CHICKEN
APPLE & PEA EGGPLANT, PEANUTS

ICEBERG SALAD OF SPANNER CRAB
CHERRY TOMATOES, CUCUMBER, CORIANDER

COCONUT PANNA COTTA
PASSIONFRUIT, PINEAPPLE & SHISO

CHINCHIN [F] CHINCHINRESTAURANT

- %

CELEBRATION
FEAST

MIN 2 GUESTS

KINGFISH SASHIMI
LIME, CHILLI, COCONUT & THAI BASIL

HERVEY BAY SCALLOP
CURRY-ROASTED CORN, THAI BASIL, LIME

SALMON TARTARE
CUCUMBER, SAMBAL OELEK, SESAME CRACKERS

CRISPY DUCK
PLUM SAUCE, PANCAKES & SLAW

TWICE-COOKED BBQ LAMB & SPRING ONION,
SESAME PICKLED CABBAGE, YELLOW BEAN DRESSING

YELLOW CURRY OF COCONUT STEAMED TOOTHFISH
ZUCCHINI, SQUASH & TOMATO

LARB-SPICED ROASTED BEETROOT
CUCUMBER & MINT RAITA, MACADAMIA

BLACK STICKY RICE ICE CREAM
MANGO, COCONUT, MUNG BEAN






