
Appetizers 
Beef carpaccio with yuzu truffle, 80 gr. (new)       19.00 
Thai style shrimp, 70 gr.     19.00 
Classic shrimp tempura, 60 gr.  (4 pcs)    19.00 
Prawn popcorn, creamy mango sauce, 90 gr.   19.00 
Roasted bone marrow beef tartare, hoisin, 300 gr. (new) 24.00 
Salmon yuzu miso carpaccio, 60 gr.    19.00 
Salmon tartare nori cones, 50 gr. (new)   12.00 
Tokyo chicken gyoza dumpling, 90 gr. (5 pcs)        13.00 
Ebi Gyoza steamed or crispy prawn dumplings, 80 gr. (6 pcs) 18.00 
Smoked salmon spring roll, 60 gr.    18.00 
Roast duck spring rolls  with sweet chili sauce, 120 gr. N 17.00 
Beef skewers, 80 gr. (new)     14.00 
Chicken yakitori, 80 gr. (new)     12.00 
Spicy chicken wings, 200 gr.     14.00 
 
 
Salads 
Grilled Asian chicken salad, 150 gr.    17.00 
Crispy duck cucumber salad, 250 gr.    21.00 
Spicy Thai beef salad— tomatoes & cucumber, 150 gr.  21.00 
Gochujang glazed aged salmon, 100 gr. (new)   24.00 
Salmon tataki lotus root chips, 120 gr.    23.00 
Tuna tataki spicy sesame vinaigrette, 100 gr.   23.00 
Spinach & truffle oil salad with prawn, 150 gr.   35.00 
Lobster carpaccio with yuzu truffle & granite, 70 gr. (new) 43.00 
 
 
Soup   
Tom yam with chicken, 350 gr.     14.00  
Tom yam with prawn, 350 gr.     16.00 
Tom kha with chicken, 350 gr. (new)    14.00 
Hot and sour with crab, 400 gr.    16.00  
Hot and sour chicken, 400 gr.     14.00  
 
Poultry 
Signature Peking duck with pancake, 185 gr.   45.00 
Signature aromatic duck with pancake, 185 gr.   45.00 
Wok fried chicken with black pepper sauce, 450 gr.  25.00 
CHiNAR sweet and sour chicken with pomegranate,  250 gr. 23.00 

N - contains nuts 

Following the tradition of Asian cultures, we have designed our menu for sharing.
We that you pass our plates amongst your friends and companions and embrace this custom too.

Our waiters are here to guide you, so please call upon them for the smallest of favors. 
«CHİNAR has no set rules. Be creative, and follow your own path.»



Seafood 
Wok fried prawn,shitake mushrooms,spicy sweet basil,450 gr. 28.00 

Wood oven salmon wasabi sauce, 120 gr.   43.00 

Atlantic black cod in spicy miso, 150 gr.   60.00 

Grilled Chilean seabass, jalapeno ginger sauce,150gr. (new) 59.00 

 
Meat 
Wok fried beef tenderloin with vegetables, 450 gr.  30.00 

Supreme tenderloin beef fillet steak, 150 gr.   44.00 

Asian BBQ Black Angus rib eye steak, 200 gr.   55.00 

Saikoro Angus ribeye with truffle teriyaki, 200 gr.   78.00 

Beef ribs with soya pepper sauce, 200 gr. (new)  55.00 

Supreme Australian wagyu rib eye steak, 150 gr.  89.00 

Chili marinated lamb chops with tofu sauce, 250 gr. (new) 37.00 

Beef burger with Asian coleslaw & spicy mango mayo, 300 gr. 25.00 

 
Rice & Noodles 
Chicken coriander fried rice, 400 gr.   N 20.00 

Seafood fried rice, 400 gr.     21.00 

Nasi goreng,spicy fried rice,shrimps & chicken,450 gr. N 25.00 

Pad Thai noodles with chicken & shrimp, 300 gr. N 24.00 

Singapore noodles - prawn, chicken & squid, 300 gr.  23.00 

Shredded duck fried noodles, 300 gr.    25.00 

Fried noodles with chicken, 300 gr.    20.00 

Fried noodles with prawn, 300 gr.    28.00  

Fried noodles with beef, 300 gr.    27.00 

Shrimp char kway teow, 300 gr.    25.00 

 
CHiNAR curries 
Prawn Malaysian curry, 400 gr.    33.00 

Green chicken curry, 400 gr.     33.00 

Aromatic duck curry, 400 gr.     39.00 

 
CHiNAR Tacos 
Tuna - marinated tuna & avocado, 30 gr. (2 pcs)  14.00 

Spicy salmon - creamy chili sauce & avocado, 30 gr. (2 pcs) 12.00 

 
Oshi Sushi 
Salmon oshi with honey ponzu mayo, 120 gr. (new)  18.00 

Crispy rice,beef tartare & foie gras paste,teriyaki,150 gr. (new) 17.00  

 

Following the tradition of Asian cultures, we have designed our menu for sharing.
We that you pass our plates amongst your friends and companions and embrace this custom too.

Our waiters are here to guide you, so please call upon them for the smallest of favors. 
«CHİNAR has no set rules. Be creative, and follow your own path.»

N - contains nuts 



Vegeterian  
Edamame(salty or spicy) / chili garlic sauce , 150gr.  10.00/12.00 
Miso soup—seaweed, tofu, 80 gr.     10.00 
Field green salads, lemon ginger dressing, 150 gr.   12.00 
Fried tofu salad, 150 gr. (new)     28.00 
Spicy green papaya oriental salad, 150 gr.          19.00 
Oshi sushi with fried mushroom & unagi sauce,120 gr. (new) 17.00 
Vegetable tacos - avocado, edamame & miso, 30 gr. (2 pcs)   8.00 
Avocado vegetable roll, 120 gr. (6 pcs)    10.00 
Vegetable curry, 400 gr.      23.00 
Vegetable fried rice or noodles, 400 gr.    17.00 
 
Sushi Roll 
California crab roll, 140 gr. (6 pcs)    18.00 
Philadelphia cream cheese salmon roll, 140 gr. (8 pcs)  23.00 
Philadelphia roll with smoked salmon, 140 gr. (8 pcs)  23.00 
Salmon avocado roll, 195 gr.  (6 pcs)    19.00 
Spider roll - soft shell crab tempura,cucumber, 195 gr. (6 pcs) 21.00 
Crispy prawn roll, 195 gr. (6 pcs)    19.00 
Nami roll - salmon, crab stick & avocado, 220 gr (8 pcs) 25.00 
CHiNAR roll - salmon, tuna, seabass, cucmber, 150 gr. (6 pcs) 25.00 
House roll - Seared salmon, crab, white truffle oil,200 gr(8 pcs) 26.00 
Dragon roll - eel, avocado & cucumber, 150 gr. (8 pcs)   26.00 
Rainbow roll-tuna, salmon, yellowtail & shrimp, 200 gr. (8 pcs)   26.00 
Tuna maki with spicy miso and mayo, 140 gr. (8 pcs)  (new) 21.00 
Spicy salmon crunchy roll, 160 gr. (6 pcs)         21.00 
Spicy tuna crunchy roll, 160 gr. (6 pcs)    21.00 
Crab tempura roll - cream cheese & salmon, 150 gr. (8 pcs) 21.00 
Salmon avocado crispy tempura roll, 160 gr. (6 pcs)  21.00 
Teriyaki spicy salmon tempura roll, 160 gr. (5 pcs)         21.00 
 
Nigiri-55 gr. or Sashimi-50 gr. (2 pieces) 
Salmon / Salmon belly aburi     14.00/15.00 
Smoked Salmon      15.00 
Yellow tail       20.00 
Tuna        18.00 
Unagi        17.00 
Seabass       11.00 
Sweet shrimp       12.00 
Shrimp        10.00 

N - contains nuts 

Following the tradition of Asian cultures, we have designed our menu for sharing.
We that you pass our plates amongst your friends and companions and embrace this custom too.

Our waiters are here to guide you, so please call upon them for the smallest of favors. 
«CHİNAR has no set rules. Be creative, and follow your own path.»


