LITTLE DISHES TO SHARE

AL

slow cooked and seasoned with honey, hoisin
and chinese 5 spiae

CHURRASCO SKEWERS 218

grilled meat skewers with Peruvian
potatoes and chimishurri aieli

BANG BANG FIRECRACKER WING
S\vgrirache spiked chicken wings with
/éﬁesame dipping sauae

KOREAKR BULGOgI LETTUCE CUP =17.so

grilled and maripated kobe=style beei with red

onion, rice, ginger-scAllion, kimohes,

SEANjAnE

NACHOS DEL SoL =213.=0
A ETLERY plentain chips topped with black beans,
~(phorigc, quess Iresco, pico de gallao,

jalapencs, Bnd S0Ur cream

TOsTADA DE TINGA :5(solo)bl4(3some)

smokey &nd spiey chicken tostada with queso
IraBEs, SOUr oream, radish and lettuce

FLAUTAS=YOU'RE HERE FOR IT
crispy chicken tinge tagquitos, salsa
verde,crend, tomato,avocado,cilantre with

quass Iresal E A

TURA TATAKL BOWL 315

Gushi rice, cucumber,avocado,carrots,seaweed
salad Aand redish topped with wesabi ARioli

BANGEOE MUSSELs £18

pel mussels steamed witH RED THAL CURERY,
rresnos and cilantro Add a side of traditional
naan bread for $6 to soak up the awesome sauce

CALAMARI=-MEXICALI $12

Corpmeal crusted;citrus aioli and
chilis en escabeche

SHRIMP LOLLIPOPS :ila

tempura batter shrimps with sweet and
gour sauce and pineapple salss
ERABBY PATTY CRaB CaKES 216

grow crab cakes with tonmato aioli, apple
and fenmel slaw

iingerling

517

& cooling

l2

*SHRIMPIN AIN'T EASY ROLL 521
tempura shrimp, cucumber, haiware,
avocado, toasted sesame, red tobiko, spicy
meyc, unagl
V. ¥*EHALIFORNICATION ROLL 519
for &ll the west cosst pleya's, canadian
snow crab, Sesame, avocado, cucumber,
crange tobiko
¥4 SEABON ROLL 522
iried roll cut in 4,8callops, green beans,

1o w & - , Qe
avocado;tobikeo with spilcy mayo and unagl and drizzled with Sesame ponzu ;\é
SAuCce
“CEVICHE de REINA $15.50 sy B0 LEB CHI? ROLL $22
. ~{Fpicy salmon,cucusber, jalapeno topped with
lime=marinated shrimp, cucumber, iresh _ .

; ) salmon, avocado, tempura flake, ponzu,
né&ngey Sliced red opion, Serrano and freene - l - )
chiles, eilantrs, avoeads, togarashi apice Bpley mayo, ifresno, green Tabiko outside

VEGETABLES nosLy)

CHINO Salad or LaTiNQ SaLid £10
w/ STEAK 516 w/ SHRiMP 319

CHINQ=napa cabbage,jicama, red bell
pepper,carrots, oranges; scellions and
erispy wontors with honey lime vinagrette

LATINO=-baby heirloosm tomatoes, avocado,
grilled sweet

corn Balsa, red onion, guesda fresSco,
jalapenos,

eilantro and lettuece-w/ eitrus vinaigrette
QuEs0 FuNdIDo £15 w/CHORIZO £17
molten cheese with sautéed mushrooms,
pico de galloy chile de arbol and chips
CrEAM ChEESE WOnTONs £14.:o

ginger infused fried ¢ream cheeEe WORTOME
with Sesame eet And Sour sSauce

DON QUIXOTE DE LA MACHA-EGO 312
spanish cheese plate, deep fried manchego
with red wine balsamic glage and apple

COoNServa

ELOTE-ESQUITE STYLE 310
cut sweet corn, gqueso iresSco,
epagote,mayonesa,tajin and lime

WOK-F=ROLL GREER BEANS 310

garlic and black bean sauce and sliced almonds
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FOLDED + MOLDED
(A0S, TEAD & TDUMFLINGS)
STEAM BUNw/PORE 35 solo $14(%some)

aevpie mayo, jalapeno, cilantro

SHRIMP %6 solo 515(3soma)
gpicy mAyo, radish, cucumber

CHICKEN 5 S0LO $14(35001E)
gpicy mAyo, pickle, korean bbg

CHICKEN OR VEGGIE POTSTICKERs :11.50
Steaned or fried,; with ginger soy dipping
SAWGE

EMPANADAs DE JAWEIRQ $16

enpapadas stuifed with ground beed, olives,
and cilantro served with molho apimentado and
heart ol palsn

MeXICO CItY QUESAAILLA

w/veggies 514 w/meat 517

flour tortilla,queso chihuahua and pepperjack
cheeses;ancho=tonetillo and cilantro orens.
gerved with pork belly relried beans,gusc and

mI0 PEPE’S TACO’S .
$4 each | 3 for $11 | 10 for $30

BeEf BaRbAcOA TaCos

slow cooked Spice maripated beefi with
ancho=tometille salsa and pickled cabhage
ChICkEn TiNgh TaClOs

chicken with chipotle chiles, onions and roasted
tonato

CaRNiTAS TaCOs

slow cocked pork with salsa verde, onion and
gilantro

TaC0s 4dE PESCADO

grilled mahi mahi, avocade crema, slaw with
carrota, Lresnos and cilaniro

The CHino specIAL taCO

our speeiel taco changes all the damn tine, ask
JOUr Berver

SUSHI LOGL

— — ND DTHER RAV_¥ORLDLY DELIGHTS. _
“MANGO SHRIMP CATERPILLAR ROLL $22

avocads, heaiveres, tobike topped with e
mangos, &nd to be fancy poached shrimp =
*CHINO=-REEETQ 520

two hands on thiz one. tempura .

shrimp,salmon,tuna,cucunber,avocada,spioy ﬁgé
maye And unagl sauce

*“BUDDHA's HAPPY TUNA RQLL 523
ahi tuna, hapachi, and guper white tuna
rolled with avocado, jelepenc and cilantro

THE HIFPPIE ROLL 518

& vegetarian roll stufied with tempura
green beans and jelapena and topped with
avocado, cucumber sSalsa and chill sauce

*FIRE ROLL £23
gpiey tune and salmon, avocedo, jalapeno &

cllantro wrapped in tempura flakes, with

unagl sauce and habaneroc aicli

“TUNE IF TOKYO" SUsHI SAMPLER 539
an assortment of items from our sushi menu
featuring Buddha's happy tune roll, mango
shrimp caterpillar, wasabi ftuna dranc

,balls and the fire roll

“BAKANA SUsHI BOAT 595

e variety of sushi and raw items including

three different specialty maki rolls, the
CHiEo=rEEeto and shrimp ceviche

Q.
S

= flaming hot

BIG KAHUFA POLYNESIANW
PUPU PLATTER 39

coconut shrimp, five=spiced ribe, crispy calamari,
iried chicken potstickers, crispy chicken wings, and
grilled fruit satays ror the table

ADOBO CHICEKEN 25
FILIFINQ style chicken served with jasmine rice
pineapple 5Alsa, Lresno peppers and cilantro

;S%SWINGERS PARTY PLATTER 235
can't decide? have both! a platter of slow cooked
beel barbacos ARd chipotle spized chieken tinga
served with Quban black beans, guacamole, salsas
mnd rresh gorn tortillas

%%cocomm SHRIMP CURRY £31

shrinp with pineapple, red bell peppers, Thai red
QUrry And jasmine rige, served in & pinmeapple

SEARED SCALLOPS 330

pan seared scallops, green mole sauce served with
jasmine rige, tonatillo relish. pepitas, radish

. KUNG PAO CHICKEN 523
~ tender chicken tossed in a apicy Kung Fao Sauce
with banboos shoots, scalliom, red bell pepper
topped with pearuts apd perved with jesnine rice

*% please note: these items are_served raw or
undercooked, or may contain raw or
undercooked ingredients

rcooked meat,
ellfish, or eggs majy
f foodborne illness

consuming raw or unde

© poultry, seafood, sh
increase your risk o

BIGGER DISHES TO SHAR

B

MOLCAJETE 5473

volocanie rock filled %o the brim with grilled
Ghor% ribs, chorizos adobo chicken, pork lodn,
ohikushua cheese, Spring onions, roested
Jalapenos, salsas,; guacancle and fresh tertillas

CUBAF PORK CRISIS £28.9s

an internatiopal flavar imcident! citrus marinated
pork slow rossted & set on top of jAasmine rice,
black beans, cabbage slaw, queso fresco & fried
TENELAS

BELAFONTE'S BANANA BOAT CHICKEFW 329
erunchy plantain crusted chicken breast served
over jasmine rice with & sweet-tart passionirui
gause, sautesd peppers & onions

FILIPINO PAELLA 538

Jumbe shrimp, mussels, calamari and chicken,
salsicha stewed together with & safifron=-annatto
riae ’ Tomato

GAUCHO STEAK AND FEIJODA =30

cap sirloin steak, bacon sausage black beans,
jaEmine rige topped with chinichurri

UR. WANG'S ORANGE CHICKER $23

tender chicken, marinated and breaded, tossed in a
sreet & savory orange sauce, sesane and scallions,
gerved with jasnmine riee

Y2 PAUKET NOODLEs

regular $20/ tofu $23/ chicken $25/ shrimp $29

pid thai served with rice noodles, scallion, bean
aprouts, onions, egg and peanuts, tossed with fish
sauce and tamarind

DRAGOR LADY’S FRIED RICE

veggie $§14/ pineapple $17/ chicken $19/ BBQ pork $19/
spicy shrimp $23/ Chimno #1 House Special $26

with wegetables, oyster=soy sauce and fried egg

EFEGALESE PEANUT CURRY

vegetable $21/ chicken $26/ beef $28/ shrimp $30
stewed sweet potatoss; yams, ginger and jalapenos
ina -E-PII'.'I;.-' iJ-E'EIIU.t and QUIry sauce sarved with
Llufrfy jasmipe rice. Add a side of traditional naan
bread for $6 to soak up the awesome sauce

CHIFATOWF 1O MEIN
vegetable $21/ chicken $26/ beef $28/ shrimp $30

1o mein noodles wok tossed with oniony carrot, bell
pepper & StreW RUSHYOOmS

CHINO SSiM KOREAN PORK FEAST

530 per person (mininum 10 people)
72 hour notice please!

12 hour roasted pork shouldery white rice, bibb
lettuce, steam buns, ssimjeng sauce, holsin sauce,
kinmches, bean sprout saled and ginger scallion sauce

PIDEL S CAPITALIST PIG ROAST

540 per person (minimum 10 peopla)
72 hour notice please!

Havana style whole suckling pis:
served with mango chipotle glage, black beans,
jasnine rice and Ifried bANANAS

In order to maintmin quality weneiit program Chimo Iatino adds & 3% employee beneiits
gervice charge to our guest ocheck. This IE not AR employee gratuity.



