THE CURATED 8

An 8-dish Asian fusion banquet, hand-selected for our Noosaville community.
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Classic Chicken & Sweet Corn Soup (Warm, velvety, and comforting) +6‘| 7 3477 9668

Handcrafted Pork & Prawn (I) Sui Mai (A traditional steamed dim sum favorite) OPENS:

Steamed Prawn (1\1) Har Gow (Delicate, translucent crystal dumplings) TUESDAY - THURSDAY : 5-9 PM
FRIDAY - SUNDAY : YUMCHA

LUNCH - 11:15-3:00 PM
DINNER : 5-9 PM

DINE IN | BAR | FUNCTIONS / EVENTS | TAKE-AWAY

Please advise staff of any allergies.
Aromatic Chicken & Scallions ( Tender chicken tossed with fresh, sizzling ginger and shallots) Contact us at m@@hmm

Book at www.chinadina.com.au
Credit Card Surcharge Apply

Cl'iSp}' Vegetable Spring ROHS (Perfect golden crunch to start)
THE MAIN ACT

Served together straight from the roaring woks

Chinadina CI'iSpy Pork Belly (Our signature crackling local favorite)

Wok-Fried Seasonal Greens (Striv-fried, fresh, and vibrant balance)

17.5% Public Holiday Surcharge Applies

Steamed J asmine Rice (The essential table staple to soak up the flaveurs)
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