
T H E

CHAIRMAN & YIP
M E N U

BITES

Chairman's duck pancake (GFOP) $13.50 / piece

Shanghai-style swordfish, sansho pepper, choko (GFOP) [A] $9 / piece

Steamed Hokkaido scallop, jamón XO (GFOP) [I] $9 / piece

Wagyu ox tongue cracker, Hong Kong-style satay, mustard seeds $11 / piece

ENTRÉES

House-smoked fish spring roll, mandarin oil (4) [M] $28

Crispy Cantonese pork belly, pineapple compote (6) (GF) $34

Tofu, shimeji mushrooms, spiced pepper salt (GFOP) $20

Grilled semi-dried cold squid, Chiu Chow marinade (GF) [I] $22

MAINS

Roasted duck breast, hawthorn plum, taro (GF) $49

Tossed fried prawns, Shaoxing-preserved mustard leaves (GF) [I] $42

Shantung lamb, wok-tossed leek salad (GFOP) $49

Wagyu beef hotpot, black pepper, mushrooms (GFOP) $54

Spiced lentils, chickpeas, roasted vegetables (GF) $34

LARGE MAINS

Steamed market fish, cured olives, salted lemon [I] $115

Grilled Angus short rib, fermented tomato, mushroom medley (GF) $108

Claypot king prawns, XO glass noodles (GFOP) [A] $80

SIDES

Roasted cauliflower, dried scallop butter, miso [I] $20

Sweet and spicy eggplant $20

DESSERTS

Almond tofu mousse, youtiao gelato $16

Seasonal fruit sorbet (GF) $14

Gelato of choice with butterscotch, hazelnut (GF) $14
Dark chocolate or oolong tea flavour

TABLE MENU

Portions will be catered accordingly. $105 PER PERSON

2-3 GUESTS 2 Selections of Bites  ·  1 Entrée

2 Mains  OR  1 Large Main

4-6 GUESTS 2 Selections of Bites  ·  2 Entrées

3 Mains  OR  2 Large Mains

7+ GUESTS 2 Selections of Bites  ·  2 Entrées

4 Mains  OR  2 Large Mains

DESSERT INCLUDED Almond tofu mousse · youtiao gelato

Please advise us of any allergies or dietary requirements before ordering.
A 10% surcharge applies on public holidays.   Seafood origin: A Australian · I Imported · M Mixed origin CHAIRMAN & YIP  ·  CANBERRA



