THE CLASSICS

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

COCKTAILS

ALL COCKTAILS 24.5

LADY BUNNY
VODKA, PASSIONFRUIT, CHRYSANTHEMUM,
COCONUT, SAKE & FOAM

NINA FLOWERS
GIN, MANDARIN, ELDERFLOWER,
LEMONGRASS, LEMON, WHITES & SODA

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

RAYGINA GEORGE
GIN, CAMPARI, RHUBARB, LEMONGRASS,
PINK PEPPERCORN & SWEET VERMOUTH

PADAM PADAM
WHITE RUM, DARK RUM, PANDAN,
PINEAPPLE & COCONUT

)

CHEF'S
BANQUET

KINGFISH SASHIMI
LIME, CHILLI, COCONUT & THAI BASIL

YELLOWFIN TUNA
CHICKEN SKIN, CORIANDER, FINGER LIME

SMOKED RAINBOW TROUT
BEETROOT RELISH, BURNT CHILLI,
CASSAVA

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

PAD SEUW OF DUCK
BOK CHOY, ROLLED RICE NOODLE,
CRISPY SHALLOT

RED CURRY OF CHICKEN
PINEAPPLE, BAMBOO, SNAKE BEAN,
THAT BASIL

ICEBERG SALAD OF SPANNER CRAB
CHERRY TOMATO, CUCUMBER,
CORIANDER DRESSING

COCONUT PANNA COTTA
PASSIONFRUIT, PINEAPPLE & SHISO

SAMPLE MENUS ONLY. SUBJECT TO CHANGE .

CHINCHIN

CELEBRATION
FEAST

KINGFISH SASHIMI
LIME, CHILLI, COCONUT & THAI BASIL

SALMON TARTARE
CUCUMBER, SAMBAL OELEK,
SESAME CRACKERS

HERVEY BAY SCALLOP
CURRIED CORN, THAI BASIL,
CRISPY SHALLOT

CRISPY DUCK
CHILLT JAM, PANCAKES & SLAW

BBQ LAMB SHANK
SPRING ONION, SESAME PICKLED CABBAGE,
YELLOW BEAN DRESSING

YELLOW CURRY OF COCONUT
STEAMED TOOTHFISH, ZUCCHINTI,
SQUASH & TOMATO

LAAB SPICED ROASTED BEETROOT,
CUCUMBER & MINT RAITA

BLACK STICKY RICE
ICE CREAM, MANGO, COCONUT

3 CHINCHINRESTAURANT

MOTHER'S DAY
SPECIALS

CRAYFISH MIANG
PEANUTS, CHILLI, LIME
13.5

COLD SMOKED SALMON
SHAVED FENNEL, SRIRACHA,
LEMONGRASS OIL
33.5

SAMBAL CHICKEN & LEEK SIU MAI
S0Y, GINGER DRESSING
22.5

STIR-FRIED MURRAY COD
TURMERIC, GREEN PEPPERCORNS,
THAI BASIL

43.5

TURMERIC COCONUT FLAN
PISTACHIO, HONEY,
YOGHURT HIBISCUS SORBET
16.5

CHIN CHIN MERCHANDISE

CHIN CHIN COOK BOOK VOL 1 $49.95
CHIN CHIN COOK BOOK VOL 2 $49.95
CHIN CHIN COOK BOOK COMBO $88
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