MAIN COURSE = 3

A choice of Chicken, Beef, Pork, Prawn, Chinese Vegetable (V), or Vegan Chicken (V) cooked in the following sauces:

STARTERS g 3 31. Curry 35. Black Bean Sauce © 38. Sea Spiced

Cnspy Vegetanan Sgring Rolis V

2. Peking Mot & Souwr Soup

4. Crad & Sweetcom Sous

Prawn Crackers.
Smoked Shredded Chicken &
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ked with child, sugar and Chinese
Breadcrumb Chicken

cxen Shet coaled In Our specal
Dreacdorumos and deep nNed
Thai Chilll Chicken Fillet €

cxen Set Covered In Dreadcumas

ed with our Than style sweel chili
8BQ Spare Ribs
Lrge pork spare nbs mannated in our
DeCal Dardegue sauce with ho! N sauce
angd ®ve soice
Capital Spare Ribs ©
PO scare Nbs marnnated in tradtional
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Sait & Pepper Spare Ribs
“ork spare ribs coverad n fine bafter and
sored with chill, gariic and Chmnese

:"-J

Chicken & Sweetcom Soup ©
Tender preces of crucken siowly cooked
Cream alyles com and eggs. creating 8
Noodie Soup
Praem and pory. wonton added 1o soup
Gased Noodies cocked with seasonal
_Nmess vegelaties

Crispy Mongolian Lambd

A nortnemn China specal ismd fried n
fvs space and ginger Served with pastry
CucCu™Ber Sprng onon and Kol N SAUCS

sauce Frufft and tomato sauce adds

. Baked Szechuan King Prawns
King prawns coated in fine batter and

cooked with chilll. garfic and Chinese spicy

sall

16. Deep Fried King Prawns
King prawns deep fned with our
homemade Datler

17. Salt & Pepper Squid ©

Squid coated in fine batter and cooked with

chilli. gariic and Chinese spicy sall

18. Sait & Pepper Chicken Wings
Chicken wings mannated with spices and
cooked with thun shces of chilll

19. Salt & Pepper Mushrooms V ©

20. Vegetarian Curry Samosas V
Mx vegetables with Curry sauce wrapped
in fllo pastry and deep fned

21. Butterfly King Prawns

King prawns coated in our special goiden
breadcrumbs and deep fned

22. Salf & Pepper Chicken Cubes
Chicken pieces covered in fine batter and
cooked with chilll | gariic and chinese

spicy sali

Z7. Mixed Vegetable Soup V
Assorted seasonal Chnese vegelables
added 1o soup. with a litlle seasoning

30. Vegetarian Aromatic Crispy Duck V ©

Gluten soy sauce and sugar fned together

and served with pantry cucumber, spring
orvon and ot sin asuce

32. Sweet & Sour © 36. Szechuan

Mild Chinese style Curry with chinese Black bean sauce cooked with peppers Strfry with gariic. Toban chill sauce. sDy

herbs. spices and cCocomul muik garic and omnon
Crunese vegetabies

. XO Sauce
Strfry with yeliow bean sauce bamboo
shoots and our specal chilll saucs

. Black Pepper Sauce
Strr fry with black pepper SauCe SOy SEuCE
garkc, onon and peppers

A Hong Kong favourite stirfry with green Stirfry in Toban chilli sauce Served with

peppers and pmneapple mixed seasonal Chinese vegetables and
. Kung Po garlic

Famous Chinese dish, with batter, cooked 37. Oyster Sauce

n our homemade sweel & sour chill sauce Seasonal Chinese vegetables cooked in
. Ginger & Spring Onion oysier sauce, gariic and sesame ol

Stirfry with ginger, spnng onion, Chinese

cooking wine and shaliots

CHEF SPECIALITIES 553

. Chicken in Lemon Sauce 47. Thai Coconut Chicken Curry
Battered chicken fillet mannated and Homemade Thas style curry cookad with
cooked with our special nch lemon sauce coconul mak

. Cantonese Roast Duck © 48. Thai Chicken in Sweet Chilli Sauce
Duck marinated with soy sauce, herbs and Chucken marnated and sty ihed in sweet
spices and roasted in an oven, shced and chilh sauce
served with our homemade SOy sauce 45. Kung Po Mock Duck V

. Duck in Plum Sauce 50. Peppercorn Salted Mushrooms V

Battered chicken fille! mannated and Duck mannated and roasted with soy

cooxed in our specal homemade orange sauce. herbs and spices. Then cooked with

sauce plum sauce

. Crispy Shredded Chilli Chicken ©
Mannated shredded chicken, deep ined
until cnspy, then cooked In sweet & sour
sauce with chilli

. Chicken with Cashewnuts
Diced chicken stir fned with cashewnuts
bamboo shool. spring onon and gariic

. Chicken in Orange Sauce

All main courses are served with boiled rice, egg fried rice or plain noodles
Please speak to our staff if you suffer from any food allergies such as nuts, wheat, egg seafood and elc

NEW TO KACHINA?

At KaChina we believe food should be cooked fresh to order, for the best taste. That is why our famous “buffet” is cooked 1o order
and not seif-scoop. Our starters are designed to share and is served on a platter. You may order starters as many times as you wish,
but please finish your order before ordering the next. After finishing all your starters, you may choose one main course served with

rice or noodles. If you prefer a dessert instead you may pick one instead of a main course.

The buffet is for a minimum of two people. The management reserves the right to charge for excessive wastage at the a la carte price.
Strictly no takeaway. All items are subject to avalilability and may change without prior notice. 10% service charge on parties of six
and over. Prices and ingredients are subject to change

V = Suitable for Vegetarians = = Highly Recommended

PRICES

Evening Deluxe Buffet (Monday-Thursday)
(S5pm-9:30pm) - Adult £17.90
Children under 140cm in hight half price
Friday, Saturday, Sunday (5pm-9:30pm) - Adult £19.50
Children under 140cm in hight half price

Lunch time buffet (Friday, Saturday & Sunday)
(12pm-J3pm) - Adult £19.50
Children under 140cm in hight half price
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sauce. Chmese cooking wine and assoriesd



