CHOWS EATING HOUSE
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CHOWS

EATING HOUSE

WELCOME
TO THE HOUSE OF CHOWS

We believe that a meal shared with friends or family
can always become a special occasion.

The best way to dine in our culture is for our food
to be presented at your table for you to share

and enjoy together.

We have devised our menu to compliment this tradition.
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CHOWS

Chicken & Sweetcorn Soup
6

Crab & Sweetcorn Soup
7

DIM SUM
e
leF
Hot & Sour Soup
7
‘Wan Ton Dumpling Soup
7

Order a selection of Chows ‘Dim Sum’

for your table

to share and enjoy

Salt & Chilli Pork Chops £/

Special Skewers - King Prawn, Chicken, Fillet Steak

served with sweet chilli

Salt & Chilli Squid 2/
Salt & Chilli King Prawns /s
Kim Do Spare Ribs

King Prawn Rice Paper Rolls
served with sweet chilli sauce

Salt & Chilli Ribs /s

Salt & Chilli Chicken _s»s

Salt & Chilli Prawn Toast Bites //
Korean Style Chicken /s

Duck Spring Rolls
served with hoi sin sauce

Sesame Prawns on Toast

Salt & Chilli Pork Dumplings /s
Spring Rolls

Cheese & Chicken Rolls

Steamed Pork & Prawn Dumplings
served with Chows Chilli Oil

Steamed Prawn Dumplings
served with Chows Chilli Oil

Seaweed

Salt & Chilli Edamame Beans /s

22

20

18

18

16

18

16

16

15

16

14

12

12

9.8

9.8

8.8

8.8

8.8

Spicy Prawn Crackers /
4.8

Prawn Crackers
3.8



CHOWS DIM SUM PLATTERS

SIS
ISE2

CHOWS SPECIAL
DIM SUM PLATTER

Kim Do Spare Ribs s
Salt & Chilli King Prawns //
Spring Rolls
Sesame Prawns on Toast

Special Skewers
served with sweet chilli sauce

Korean Style Chicken /s
Seaweed

Pickled Cabbage

22pp (for two or more people)

CHOWS MINI
DIM SUM PLATTER

Kim Do Spare Ribs /
Spring Rolls
Sesame Prawns on Toast
Salt & Chilli Chicken /s
Seaweed

Pickled Cabbage

16pp (for two or more people)
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CHOWS GRAND APPETIZERS

e
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Chows favourite ‘middle course’ prepared fresh
for you to make your own wraps to share

Aromatic Pulled Beijing Style Crispy Duck
served with pancakes or steamed bao buns
(fill with julienned cucumber
and drizzle with our hoisin sauce)
Quarter - 22
Half - 38

Barbequed Pork
served with steamed bao buns
drizzle with our hoi sin sauce -

make your own char siu bao)
22

Aromatic Crispy Lamb
served with lettuce or steamed bao buns
(fill with julienned cucumber
and drizzle with our hoisin sauce)
22

Minced King Prawns with Diced Vegetables
& a Hint of Chilli -/
served with lettuce or steamed bao buns
(drizzle with our hoisin sauce)
22

Minced Chicken with Diced Vegetables
& a Hint of Chilli
served with lettuce or steamed bao buns
(drizzle with our hoisin sauce)
20
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CHOWS FAVOURITES
(FOR TWO OR MORE)

J N\
:)t. Spare Ribs in Kim Do Sauce : N
lti‘ Salt & Chilli King Prawns /s Jti‘
A A
Spring Rolls
LOVE LOVE
Sesame Prawns on Toast
Ak Ak
k Special Skewers k
served with sweet chilli sauce
2t 2t
& Korean Style Chicken /s )‘%{_{
Seaweed
LAUGHTER LAUGHTER
Pickled Cabbage
) )
o Aromatic Pulled Beijing Style Crispy Duck o
% served with pancakes or steamed bao buns %
p
(fill with julienned cucumber and leeks
FAMILY and drizzle with our hoisin sauce) CAMILY
or
ﬂﬂ Barbequed Pork ;]):]
served with steamed bao buns
f' (drizzle with our hoi sin sauce - f'
X make your own char siu bao) X.
FRIENDS FRIENDS
A Vs

Chows have compiled our delicious favourites, leaving you free to add on
your own main courses or to move straight to desserts, drinks or cocktails

30pp - for two or more people
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CHOWS SPECIAL

DIM SUM BANQUET
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Hot & Sour Soup

Prawn Crackers

Spare Ribs in Kim Do Sauce /
Salt & Chilli King Prawns //
Spring Rolls
Sesame Prawns on Toast

Special Skewers
served with sweet chilli sauce

Korean Style Chicken /s
Seaweed

Pickled Cabbage

Aromatic Pulled Beijing Style Crispy Duck
served with pancakes or steamed bao buns
(fill with julienned cucumber
and drizzle with our hoisin sauce)

or

Barbequed Pork
served with steamed bao buns
(drizzle with our hoisin sauce -
make your own char siu bao)

A

LOVE

A

LAUGHTER

2
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FAMILY

A

£~

St

FRIENDS

Chows special Dim Sum ‘starter’ banquet has been compiled for you
to enjoy a selection of our favourites, leaving you free to decide to add

your own choice of main courses or move straight to desserts.

38pp - for two or more people
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CHOWS EXPERIENCE

SIS
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J \
Hot & Sour Soup
Prawn Crackers
Spare Ribs in Kim Do Sauce
Salt & Chilli Squid /s
Spring Rolls %
prine 2
Sesame Prawns on Toast ‘t j‘
A
Special Skewers
served with sweet chilli sauce LOVE
Korean Style Chicken // Ve
Seaweed o
)
Pickled Cabbage )%[‘{
Steamed Pork Dumplings LAUGHTER
>
Steamed Prawn Dumplings ’s>
served with chilli oil
Barb d Pork J;
arbequed Por
served with steamed bao buns } J\'
(drizzle with our hoisin sauce -
make your own char siu bao) FAMILY
King Prawns with Chinese Greens ;]F]
served on a birds nest
Crispy Lamb in Blackbean Sauce /‘x
served on a sizzling platter
FRIENDS
Fillet Steak Cantonese Style -/
served on a sizzling platter
Steamed Sea Bass with Ginger and Spring Onions
served on a bed of Chinese Greens
Vegetable Fried Rice
3\ /4

This Chows Experience has been created for parties of four or more.
For parties of two or three, please choose main courses

according to your party size

75PP FOR PARTIES OF FOUR OR MORE




CHOWS MAIN COURSE

SPECIALITIES

Steamed Fresh Fillet of Sea Bass with Chilli Sauce
served on a bed of Chinese greens and seasonal vegetables

Steamed Fresh Fillet of Sea Bass with Spring Onions
served on a bed of Chinese greens and seasonal vegetables

Steamed Salmon with Black Bean Sauce & Chillies
served on a bed of Chinese greens and seasonal vegetables

Steamed Fresh Fillet of Salmon with Ginger & Spring Onions

served on a bed of Chinese greens and seasonal vegetables

Fillet Steak Cantonese Style
served on a sizzling platter

Fillet Steak & Black Pepper Sauce //
served on a sizzling platter

Fillet Steak in Spicy Szechuan Sauce /s
served on a sizzling platter

Kung Po Spicy Fillet Steak /s
served on a sizzling platter

Kung Po Chilli King Prawns £/
served in a potato bird’s nest

Steamed King Prawns with Fresh Garlic & Chillies

Crispy Lamb in Blackbean & Chilli Sauce
served on a sizzling platter

Cantonese Style Pork Chop
Thai Style Sweet Chilli Pork Chops

King Prawns with Chinese Greens & Seasonal Vegetables
served in a potato bird’s nest

Kung Po Spicy Chicken //
served in a potato bird’s nest

Chicken with Chinese Greens & Seasonal Vegetables
served in a potato bird’s nest

Crispy Salt & Chilli Beef /s
served in a potato bird’s nest

King Prawns Cantonese Style _/
King Prawns Spicy Szechuan Style /s
Sweet & Sour King Prawns

Sweet & Sour Chicken
Korean Style Chicken /s

Crispy Shredded Chilli Beef /s
served in a potato bird’s nest

25

25

25

25

28

28

28

28

22

18

26

22

22

22

20

20

20

18

18

18

16

16

20



CHOWS MAIN COURSE

SPECIALITIES
(CONTINUED)
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Malaysian Style King Prawns /. 18
Malaysian Style Curried Beef // 16
Malaysian Style Curried Chicken /s 16
Szechuan Spicy Style Chicken /~/ 16
Chicken with Spring Onions in Blackbean Sauce 16
Sweet & Sour Pork 18
Beef in Black Bean Sauce 16
Barbequed Pork in Yellowbean Sauce 18
Kung Po Chilli King Prawns /s 24

served on a bed of crispy noodles

Kung Po Chilli Chicken /s 22
served on a bed of crispy noodles

Beef in Black Bean Sauce with Peppers & Fresh Chillies 22
served on a bed of noodles and beansprouts

Traditional Beef Thick Rice Noodles 22

CHOWS ACCOMPANIMENTS

Singapore Style Vermicelli #£// Salt & Pepper Chips £/ Soft Noodles & Beansprouts

18 7.5 7.5
Singapore Spicy Fried Rice /// Chips Egg Fried Rice
18 4.5 4.5
Chicken Fried Rice Steamed Bao Buns (2) Jasmine Rice
16 4.5 3.8
Yeung Chow Fried Rice Vegetable Quick Fried Chinese Greens
(Barbequed Pork & Prawns) Fried Rice & Seasonal Vegetables

16 12 12



CHOWS VEGETARIAN MENU
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Vegetable Hot & Sour Soup
6

Sweetcorn Soup
5

Vegetable Spring Rolls
9

Salt & Chilli Mushrooms //
12

Salt & Chilli Tofu /s
13

Seaweed
7

Pickled Cabbage
5

VEGETARIAN MAIN COURSES

Minced Beansprouts with Vegetables with a Hint of Chilli
served with lettuce and/or bao buns

(drizzle with our hoisin sauce)
16

Tofu with Chinese Greens & Seasonal Vegetables
in Blackbean Sauce
13

Kung Po Vegetables //
served on a bed of crispy noodles
18

Tofu with Spicy Szechuan Sauce /s
and seasonal vegetables
13

Vegetarian Vermicelli (Singapore Style) //
15

Quick Fried Greens with Seasonal Vegetables
12

Vegetable Fried Rice
12

Egg Fried Rice
4.5

Jasmine Rice
3.8



CHOWS GLUTEN FREE MENU

SIS
ISE2

SEPARATELY PREPARED FOR A
GLUTEN FREE DIET (COELIAC FRIENDLY)

Chicken & Sweetcorn Soup
6

Crab & Sweetcorn Soup
7

GLUTEN FREE DIM SUM

Salt & Chilli Salt & Chilli Minced Vegetable
Squid s Chicken /s Lettuce Wrap
18 16
Salt & Chilli Crispy King Prawns Minced Chicken
King Prawns // served with sweet chilli dip Lettuce Wrap
18 20
King Prawns in Rice Paper Minced King Prawn
served with sweet chilli sauce Lettuce Wrap
18 22

GLUTEN FREE MAIN COURSES

Chicken in Plum Sauce
16

Sweet & Sour Chicken
16

Chicken in Chilli Sauce
16

Chicken with Seasonal Vegetables
served on a birds nest
20

Steamed King Prawns with Garlic
& Fresh Chillies /
18

Steamed Fresh Sea Bass with
Ginger & Spring Onion
served on a bed of Chinese Greens
& seasonal vegetables
25

Steamed Fresh Fillet of Salmon
with Ginger & Spring Onions
served on a bed of Chinese Greens
& seasonal vegetables
25

Spicy Chilli King Prawns /s
18

Spicy Chilli Fillet Steak //
served on a sizzling platter
28

Singapore Vermicelli ///
with chicken and prawns
18

Spicy Singapore Fried Rice ///
18

Chicken Fried Rice
16

Vegetable Fried Rice
12

Egg Fried Rice
4.5

Jasmine Rice
3.8

Seasonal Vegetables & Chinese Greens

12

( Please inform your server that you are ordering the gluten free option j




HOT DRINKS
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Royal Coffee

7.8

French Brandy blended with brown sugar & coffee topped with fresh whipped cream

Gaelic Coffee
A blend of Highland Whiskey & coffee topped with fresh whipped cream

Irish Coffee
A blend of smooth Irish Whisky & coffee topped with fresh whipped cream

Baileys Coffee
Baileys liqueur, deliciously combined with fresh filtered coffee,
topped with whipped cream

Calypso Coffee
A sultry mix of Tia Maria & black coffee topped with fresh whipped cream

Baileys Hot Chocolate
A shot of Baileys liquer to pour over your chocolate bombe

Jasmine Tea Luxury Hot Chocolate Latte
3 Served with hot milk 3.8
5.0
Flora Chinese Tea Cappuccino
6 3.8
Tea Americano Espresso
3.8 3.5 2.8

FLORA CHINESE TEA -

SIS
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7.8

7.8

7.8

7.8

7.8

1. Lily Fairy
green tea, lily,
& jasmine

2. Flower Lover
green tea, marigold,
globe amaranth, & jasmine

3. Jasmine with Love
green tea & jasmine

4. Oriental Beauty
green tea, marigold,
& jasmine

5. Aromatic Mayflower
green tea, lily,
& sweet-scented osmanthus

6. Flying Snow
green tea, marigold,
& coconut fruit fibre

7. Heart’s Desire
green tea, rose, & lily

8. Summer Love
green tea, carnation,
& sweet-scented osmanthus



DESSERTS

i
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Chows Toffee Apples

served with rum & raisin ice cream

Chows Toffee Bananas
served with cinder toffee ice cream

Banana Fritter with Syrup
served with coconut ice cream

Lemon Sorbet
refreshingly perfect after your meal

Mango Sorbet
sweet & sublime

Luxury Chocolate Ice Cream

Chocolate Dipping Heaven (for two)

An array of fresh cream profiteroles, strawberries and marshmallows.

Served with melted milk chocolate for a wonderful ending to your

dining experience

8.2

8.2

6.8

18

Ice Cream Flavour of the Week

Chows brings you the award winning Parkgate Nicholls’ ice cream,

dressed with wafers and chocolate

6
Choose From:

Vanilla Rum & Raisin

Mint Choc Chip Cinder Toffee

VT
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Strawberry

Coconut
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