CHINADINA

DIM SUM SMALL PLATES

22* Chillin’ Pepper squid, coriander, fresh chilli
23* Saltn’ Pepper silken tofu

24* Honey sesame chicken bites, sweet chilli sauce
25+ Honey prawns with chilli and charred lime

26+ Cantonese style prawn wonton (4) soup, Char
Siu pork and bockchoy

Rice and sides

XO special fried rice, Char siu pork, prawns 24

Truffle vegetables fried rice, sweetcorn, snow 21
peas, four season peas

Cucumber salad, sesame, ginger, garlic and soy 12

Gai lan, beans with fried shallots, garlic, oyster 17
sauce

Steamed Rice 3.5
Pickled vegetables 5

Meat
BBQ MEAT

Chinadina Duck Breast Peking duck style, 48
Hoisin sauce, panecakes(8), leeks, cucumber

Cantonese 5 spiced roast duck with plum  40/78
sauce half/whole

Honey glazed Char Siu Pork

MEAT served with steamed rice
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16+ Stir fry beef tenderloin, black pepper sauce, \/ e 8 etar‘] an a8
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BANQUET MENU

Minimum of two people whole table only
Vegetarian option available

DESSERT

90* Chinadina fried ice cream, but FSC6tCh
sauce, black sesame, fairy floss

Please advise staff of any allergies.

Credit card surcharges apply




