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TASTE OF CHINA

A gastronomic journey through
8 Regional Chinese Cuisines
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STARTERS
ENTRANTES

PRAWN CRACKERS & DIPS
Pan de Gamba

VEGETABLE SPRING ROLLS
RolliGos de primavera

CRISPY SEAWEED
Algas crujientes

SATAY CHICKEN
Pollo satay

HONEY—-GLAZED SPARE RIBS
Costillas a la miel

TIGER PRAWN TEMPURA WITH
KIMCHEE MAYO

Langostino Gigre tempurizado con mayo kimchee

BEEF BAO WITH HOISIN SAUCE
Bao de Gernera con salsa haisin

SESAME PRAWN TOAST
Tostadas de gambas con sésamo
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18

18

24

21

MIXED HORS D'OEUVRES

ENTRANTES MIXTOS

a5

CRISPY SEAWEED, VEGETABLE SPRING

ROLLS, TIGER PRAWN TEMPURA,
SATAY CHICKEN, & HONEY—-GL. AZED

SPARE RIBS

Algas crujientes, rollitos de primavera, langostino Gempurizado,

pollo satay & coskillas a la miel
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SOUPS
SOPAS

CHICKEN, GINGER & SWEET CORN SOUP i4

Sopa de pollo, jengibre y maiz
16

WANTON SOUP WITH TOFU
Sopa wanton con Gofu

GYOZAS SHARING PLATTER
DEGUSTACION DE GYOZAS
(12 U) 45

PRAWNS & GINGER (4U) 16

Gamba y jengibre (4u)
16

PORK BELLY & SHITAKE
MUSHROOMS (4 U)

Panceta de cerdo y shitake (4 u)
16

AGED OX & CASHEWNUTS (4uU)
Vaca madurada y Anacardos (4 u)

SHITAKE MUSHROOMS & KALE (4U)
Shitake y kale (4u)
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AROMATIC DUCK
PATO AROMATICO

ROASTED TRADITIONAL CRISPY DUCK

(with pancakes, spring onions, cucumber & hoisin sauce)
PATO CRUJIENTE ASADO DE MANERA TRADICIONAL

(con Gortitas, cebolleta, pepino y salsa hoisin )

QUARTER CRISPY DUCK 25
Cuarto de pato crujiente
HALF CRISPY DUCK e
Medio pato crujiente
A WHOLE CRISPY DUCK = 1o
Un pato entero crujiente
FISH AND SEAFOOD
PESCADOS Y MARISCOS
SWEET & SOUR PRAWNS 29
Langostinos agridulces
BLACK COD WITH MISO 34
Bacalao negro con miso
CHICKEN
POLLO
SWEET & SOUR CHICKEN 26
Pollo agridulce
CRISPY LEMON CHICKEN 26
Pollo crujiente al limén
CHICKEN IN BLACK BEAN SAUCE 25

Pollo con salsa de frijoles negros
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BEEF
TERNERA

YANGTZE SIZZLING BEEF
Ternera salteada Yangbze

CRISPY CHILLI BEEF
Ternera cryjiente con chilli

BEEF STIR-FRIED WITH
GINGER AND BASIL.

Ternera salteada con jengibre y albahaca

CURRY

TRADITIONAL CURRY: PRAWNS, BEEF,
CHICKEN OR TOFU SERVED WITH
STEAMED WHITE RICE

Curry Tradicional: Langostinos, Gernera, pollo o Gofu servidos con
arroz blanco al vapor

VEGETARIAN
VEGETARIANO

AUBERGINES GLAZED IN KIMCHEE
Berenjenas glaseadas en kimchee

BAIJIA CAI (MIXED VEGETABLES
WITH TOFU IN OYSTER SAUCE)

Bajjia Cai (mezcla de verduras con Gofu en salsa de ostras)
SMOKED TOFU WITH

BLACK BEAN SAUCE

Tofu ahumado con salsa de judias negras
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RICE AND NOODLES
ARROZ Y NOODLES

SINGAPORE NOODLES: CHICKEN, i
PRAWNS & VEGETABLES

Tallarines al estilo Singapur: Pollo, gambas y verduras

CHI KEE WUN SPECIAL FRIED RICE 16
Arroz frito especial CH KEE WUN con pollo y gambas

CHICKEN CHOW MEIN is
Chow mein con pollo

VEGETABLE CHOW MEIN 14
Chow mein vegetal

STEAMED WHITE RICE 10
Arroz blanco al vapor

SICHUAN EGG FRIED RICE 14

Arroz frito con huevo al estilo Sichuanl

DESSERTS
POSTRES

e )

PISTACHIO INFINITY (CHEESECAKE, CARAMELIZED
PISTACHIO AND PISTACHIO ICE CREAM)

Infinitamente Pistacho (Tarta de queso, pistacho caramelizado y helado de pistacho)

ALASKA CAKE (MERINGUE FLAMEBEE,
YUZU ICE CREAM AND BISCUIT)

Tarta Alaska (Merengue flambeado, helado de Yuzu y bizcocho)

BANANA WUN (CARAMELIZED BANANA, VANILLA
ICE CREAM AND HONEY CHIPS)

Banana Wun (Platano caramelizado, helado de vainillay chips de miel)

CHI KEE TREE (CHOCOLATE MOUSSE, GINGER
CRUMBLE AND STRAWEBERRY SYRUP)

Arbol ChiKee (Cremoso de chocolate, crumble de jengibre y almibar de fresa)
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= VEGETARIAN
TASTING MENU
Menu 69

SIGNATURE COCKTAIL
Coctel de autor

STARTERS

CRISPY SEAWEED

Crujiente de Algas

VEGETABLE SPRING ROLLS
Rollitos de primavera

VEGETABLE GYOZAS

GYOZAS de vegetales

SOUP

TOFU WANTON SOUP
Sopa de Gofu wanton

MAIN COURSE

AUBERGINES GLAZED

IN KIMCHEE

Berenjenas glaseadas con kimchee
SMOKED TOFU

WITH BLACK BEAN SAUCE
Tofu ahumado con salsa de frijoles negros
CHI KEE WUN EGG RICE
Arroz con huevo Chi Kee Wun
VEGETABLE CHOW MEIN
Chow Mein Vegetall

DESSERT

ALASKA CAKE
Tarta Alaska

TASTING MENU.
Menu 69

SIGNATURE COCKTAIL
Coctel de autor

STARTERS

PRAWN CRACKERS & DIPS
Pan de gambas

VEGETABLE SPRING ROLLS
RolliGos de primavera

SATAY CHICKEN

Pollo satay

HONEY—-GLAZED SPARE RIBS
Costillas de cerdo glaseadas con miel

MAIN COURSE

SWEET AND SOUR PRAWNS
Langostinos agridulces

CRISPY CHILI BEEF

Ternera crujiente con chilli

CHI KEE WUN SPECIAL FRIED RICE
Arroz frito especial CHI KEE WUN

CRISPY LEMON CHICKEN

Pollo crujiente al limén

DESSERT

ALASKA CAKE
Tarta Alaska
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TASTING MENU
Menu 85

SIGNATURE COCKTAIL
Coctel de autor

STARTERS

PRAWN CRACKERS & DIPS

Pan de gambas

SATAY CHICKEN

Pollo satay

HONEY-GLAZED SPARE RIBS
Costillas de cerdo glaseadas con miel
VEGETABLE SPRING ROLLS
Rollitos de primavera

TIGER PRAWN TEMPURA WITH
KIMCHEE MAYO

Tempura de langostinos bigre con mayonesa de kimchee

MIDDLE COURSE

QUARTER CRISPY DUCK
Cuarto de pato crujiente

MAIN COURSE

SWEET AND SOUR PRAWNS
Langostinos agridulces

CRISPY CHILI BEEF

Ternera crujiente con chili

CHI KEE WUN SPECIAL FRIED RICE
Arroz frito especial CHI KEE WUN

SINGAPORE NOODLES

Tallarines al estilo Singapur

CRISPY LEMON CHICKEN

Pollo crujiente al limén

DESSERT

BANANA WUN
Banana Wum
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