KITCHEN

SET LUNCH MENU s

2-Course 21.80 3-Course 26.80
Choice of 1 Main and Choice of 1 Main,
1 Appetiser / Dessert 1 Appetiser and 1 Dessert

APPETISER

Szechwan Hot and Sour Soup

Double-Boiled Lotus Root and Pork Rib Soup
Kurobuta with Garlic Sauce

Szechwan Century Egg and Tofu

MAIN

Signature Combo (Soup / Dry)
Twice-Cooked Tori Don
'Meatless' Mapo Don / Mien
Shoyu Kurobuta Don +1
Kurobuta Tonkatsu with Kombu Ramen + 2

Yakiniku Don + 3

DESSERT

Double-Boiled Pear

Chilled Szechwan Jelly

ADD-ON DRINK

Homemade Cold Brew + 5.90
Choice of Sencha or Momo

Potted Tea + 7.50
Choice of Kyo Breakfast, Ume Ume or Momotaro

Chen’s Ginger Ale + 6.90

Should you have any allergies, kindly inform our team prior to placing an order.
All prices are in Singapore dollars and subject to 10% service charge and prevailing taxes.
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Signature Combo (Soup / Dry) ()
Mini Mapo Don + Mini Dan Dan Mien

Choice of Soup or Dry

Lo

Twice-Cooked Tori Don

Crispy fried chicken with eggplant tossed in
Japanese soy sauce on Hokkaido steamed rice
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Yakiniku Don ‘@ &

Tantalising Angus beef plate in Szechwan-infused yakiniku
sauce, atop Hokkaido steamed rice and onsen egg
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Kurobuta Tonkatsu with Kombu Ramen
Crispy breaded pork cutlet on Japanese kelp ramen, with
ajitama and seasonal green
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'Meatless' Mapo Don / Mien <&

Chen's signature mapo tofu with savoury plant-based
minced meat over Hokkaido steamed rice / Inaniwa udon
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Shoyu Kurobuta Don Q

Wok-tossed Kurobuta pork belly in our specially
curated rich, umami Japanese soy sauce,

atop Hokkaido steamed rice and onsen egg

APPETISER

Double Boiled Lotus Root and
Pork Rib Soup

Enhanced with umami-rich kombu dashi

[ S

HHEADY > F—4%
Szechwan Hot and Sour Soup <
With assorted seafood

DESSERT
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Kurobuta with Garlic Sauce <

Sliced pork belly, poached and paired with Szechwan
spiced garlic sauce
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Double-Boiled Pear

With snow fungus and red dates
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Chilled Szechwan Jelly

With an assortment of dried fruits, nuts and
a splash of kuromitsu
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Szechwan Century Egg and Tofu ]

Aharmony of bold, spicy flavours and creamy textures

Q Recommended d Spicy d\/egetarian



