CHINOLATINO

ESTABLISHED 2008

&

CHRISTMAS DAY 2024
£115.00 PER PERSON
VEGETARIAN MENU

WELCOME GLASS OF CHAMPAGNE

CHRISTMAS CRACKER SPRING ROLL

Chilli, garlic sauce

AVOCADO, CUCUMBER, BUTTERNUT MAKI ROLL
Starfruit, pomegranate, beetroot yoghurt dressing
PUMPKIN BAO BUN (N)

Cashew nuts, red chilli and five-spices

SHIITAKE, CHESTNUT, SPINACH & EDAMAME WELLINGTON

Cranberry teriyaki dressing, cranberry, apple stuffing

SIDES

Roast potatoes
Honey-glazed parsnips & carrots

Brussels sprouts

DESSERT PLATTER TO SHARE

Christmas pudding, Mandarin mousse, mini mince pies, chocolate truffles
& freshly sliced fruit
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CHINOLATINO

ESTABLISHED 2008

&

CHRISTMAS DAY 2024
£115.00 PER PERSON

WELCOME GLASS OF CHAMPAGNE

SESAME PRAWN CRACKER

Chilli, garlic sauce

SMOKED SALMON PRAWN COCKTAIL MAKI ROLL
Ilkura, avocado, sriracha brandy mayo dressing

PUMPKIN BAO BUN (N)

Cashew nuts, red chilli and five-spices

THE CHOICE OF

A TRADITIONAL ROAST TURKEY BALLOTINE
OR

SEARED SALMON, GRAPEFRUIT, SHISO MISO, AJI AMARILLO,
PICKLED CUCUMBER

SIDES

Pork, cranberry, apple stuffing
Roast potatoes

Pigs in blankets

Honey-glazed parsnips & carrots
Brussels sprouts

Cranberry sauce & turkey jus

DESSERT PLATTER TO SHARE

Christmas pudding, Mandarin mousse, mini mince pies, chocolate truffles
& freshly sliced fruit
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CHINOLATINO

ESTABLISHED 2008

&

NEW YEAR’S EVE 2024

£275.00 PER PERSON
SASHIMI PLATTER

Tuna, salmon, hamachi

TUNA TARTAR

Avocado, wasabi ponzu, crispy rice

BLOW TORCHED NIGIRI

Salmon marinated in teriyaki sauce, spring onion
TIGER MAKI

Prawns, crab, takuwan, sesame, beetroot yoghurt dressing

DUCK SALAD (N)

Mustard maple, grapefruit, pine nuts
BEEF TATAKI

Miso aioli, garlic, truffle, shiitake, ponzu
PRAWN TEMPURA

Shisho leaf, ponzu sauce

RAINBOW CHICKEN DUMPLINGS

Shiitake mushroom, teriyaki sauce

WASABI LOBSTER

Wasabi sauce

BLACK ANGUS BEEF SHORT RIBS
Teriyaki sauce

STEAMED SPINACH

Hoisin chilli dressing

JASMINE RICE

CHINO LATINO’S DESSERT PLATTER

Lucky mandarin mousse, three-way latte coffee brllée, exotic fruit, ice cream,
& sorbet.
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CHINOLATINO

ESTABLISHED 2008

&

NEW YEAR’S EVE 2024
£275.00 PER PERSON
VEGETARIAN MENU
JALAPENO MAKI ROLL
Cos, cucumber, onion, tomato, avocado truffle
JAPANESE MUSHROOM HAND ROLLS
Shiso, quinoa, truffle mayo
TOFU SKEWERS
Wafu dressing
LENTILS NORI TACOS

Pomelo, feta, chilli dressing

ASPARAGUS, TENDERSTEM BROCCOLI
Wrapped in kataifi pastry, wafu dressing
SPINACH GOYZA

Aji Amarillo sauce

BAKED AUBERGINE

Miso sauce

FRENCH BEANS TEMPURA

Truffle mayo

QUINOA, SAUTEED VEGETABLES

Baby carrots, baby corn, potatoes, courgette, Aji Amarillo sauce
VEGETARIAN MOQUECA

Coconut milk, sofrito

STEAMED SPINACH

Hoisin chilli dressing

JASMINE RICE

CHINO LATINO’S DESSERT PLATTER

Lucky mandarin mousse, three-way latte coffee brllée, exotic fruit, ice cream,
& sorbet.
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