DIMSUM & TASTYPARCELS

I* Curried Mushroom & Veg Dumpling (4)
Braised Brisket Dumpling in Leek Broth (4)
Fried Chicken Yaki Gyoza Dumpling (4)
Steamed Lamb Dumpling (4)

Mongolian Beef Dumpling (2)
Sexy Money Bags - Prawn & Chicken (3)

Prawn & Napa Cabbage Springrolls (2)
I¢ Shiitake & Cabbage Springrolls (2)
7-Spice Duck Springrolls (2)

Chef’s Bestest Best DimSum
Dumpling Bento Box 9pcs or 18pcs

SMALL SHARING PLATES

Pick your favorites to share...

...or take a trip with Chau’s Omakase Journey
allow our Chef’s to select the most popular
9pcs for or 15pcs for presented in our

Famous Bento Boxes

PAMHASANOCODLES+RICE

“[ 24-hour Beef Fillet Miso Kansui Ramen 4
Tender Beef Fillet Strips in Umami-Rich
Beef Miso Bone-Marrow Broth with Udon Noodles,
Corn, Soft Egg, Mushroom Medley & Greens

- & Chau’s Pad Thai - ‘Gai & Gung’

Most Famous Thai Stir-Fried Rice Noodles,
Prawns & Chicken Thighs, Egg, Scallion,
Shallots, Beansprouts, Crushed Peanuts &
Sweet-Sour Tamarind Sauce

Chau’s Chicken-Pineapple Fried Rice
Korean-style Chicken-Pineapple woked in
Kimchi Fried Rice with a Poached Egg

I* Magical Mushroom Medley Noodle
Chau Mein with Water Chestnuts, Bamboo Shoots,
Wild Mushrooms Medley & Sesame Oil

PIOWOW BURGERS

A Trio of Fluffy Bao Buns
...in four parts with Crisps

Spicy Sweet Duck | Spicy Tempura Prawn
Crumbed Crispy Chicken | Korean Bulgogi Beef

I*Edamame = Immature Soybeans ¥
with Spicy Garlic Ginger Soy

IX Crispy Mixed Vegetable Tempura
with Tart Ponzu-Soy Dip

& Vietnamese Crystal Prawn Rolls 4
with Spicy Creamy Peanut Sauce

Chau’s Mama’s Chicken Wings 4
Chau says: ‘Friends Face-Licking Good’

Fluffy Crispy Tempura Fried Squid
with Wasabi Lemon & Roasted Garlic Aioli

|tSesame-Tahini Cauliflower Pops 4

Crispy Salt & Peper Chinese Lamb Ribs
with pickled Papaya-Daikon Salad

Tasty Teriyaki Braised Beef Short-Rib 4
on a Spicy Papaya Salad

Spicy Panang Coriander Chicken Livers 4
with flaky Chinese Dipping Bread

& Aromatic Thai Rare Beef Salad 44
Rare Seared Beef with Aromatic Leafy Herbs,
Rice Vermicelli & Sliced Greens Dressed
with a Zingy Chilli-Lime Dressing
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ASIANBECQAARILLS

... customize your BBQ Experience
choose your side below

250g Flame-Grilled Sliced Wagyu Beef
Sweet Gochujang Dip, Grilled King Oyster
Mushrooms, Charred Spring Onion, Baby
Marrow in Lime-Ginger Vinaigrette &
7-Spice Tempura Onion Rings

Japanese Garlic-Soy Sliced Fillet Steak
250g Aged Fillet, Grilled King Oyster
Mushrooms, Japanese Bearnaise Sauce

Vietnamese Steak & Eggd
300g Aged Ribeye, Soft Poached Egg,
Bone Marrow, Chilli-Tomato Relish,
Flaky Pancake & Pickled Cucumber

Sticky Garlic Gochujang Chicken Thighs
300g Flame-Grilled Deboned lovingly brushed,
Jalapeno-Ginger Basting

Pulled Teriyaki Beef Short-Rib Burger
Teriyaki Beef in a Brioche Bun,
Japanese Miso Bearnaise, Poached Egg

Braised Beef Cheeks & Chunks DIY Taco 4
Double-Cooked Tender Beef Cheeks &
Burnt Ends & Bits on a Chinese Pancake
with 3x Dipping Sauces

Chau’s Best BBQ Platter (for 2)
Lamb & Beef Ribs + Two Skewers + Sliced Fillet
your choice of Three Sides & a Salad

800g Flame-Grilled T-Bone 40min (for 2)
Coasted in Cilantro-Basil-Chunky-Churri
Chinese Pancake & served with Three Sides

SPECIALITY MAITS

Long-Time Love Braised Beef Shin

In Deep Deep Love Flavour Broth, topped

with Coriander-Chimichurri, served with
a bowl of Fragrant Sexy Silky Rice

A Little Angry Plum Ducky 44
Happily Hoisin Plum Woked Sliced Duck Breast
with Red Chillies & Spring Onion on Thai Rice

& Stir-Fry Basil Chicken 4
Crispy Basil, Roasted Garlic, Chilli, Jasmine
Rice, Cashew Nuts & Toasted Sesame Oil

Chau’s Day-off Catch of the Day

THAINSPIRED CURRY

...with your choice of Fragrant Jasmine Rice,
Egg Fried Rice, Egg Noodle or Udon Noodle

- Thai Panang Red Chicken Curry 44

Grilled Chicken Thighs, Some Veg,
Cherry Tomatoes & Lychees

& Silky Yellow Coconut Salmon
with Charred Bak Choy, Sautéed Veg &
Toasted Coconut Flakes & Wonton

- Thai Garlic-Chilli Prawn - Pil-Pil 444

Flash-fried Lemon-Chilli Prawn Queens
served on a Green Thai Curry with Greens

- Coconut Chicken Chickpea Curry
Curried Chickpeas, Grilled Chicken with
Toasted Coconut Flakes & Crispy Peas

SIDES & EXTRAS

Kimchi Mac n’ Cheese Loaded Fries
Egg Fried Rice | Udon Noodles
Fragrant Jasmine Rice
& Pear & Daikon Mock Papaya Salad
Spicy Cucumber Vermicelli Salad
Crazy Crispy Curly Corn on the Cob
Flaky Chinese Pancake
Woked Sesame Garlic Vegetables

CHUNKYCHAU IS SWEET

& Seven-Spice Chocolate Tart
with Choco-Hazelnut Sauce

Coconut & Mango Panna Cotta
Passionfruit Passion & Mango Boba

-7 Chunky Bow Tie
sweet Cirtus-Spice & Asian Gelato

&Warm Chocolate & Nut Spring Roll
with very cold Tahini Ice-Cream

Coconut Banh Flan Caramel

I¥ vegetarian & Spiciness
“I'Vegetarian / Vegan Option Available
& contains Nuts ® The Elephant In The Room



