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Chikos Set Menu
$60 per person

Entrée
Chikos Grand Selection Platter
 (shared platter)
 salmon maki sushi / thai beef salad / chicken satay / chili prawns / 
Pork peanut tostada/ baby cos and herb toast


Main 


Duck Leg Confit
crisp pancetta / spiced spinach & gratin potato /
 roasted mushroom / cream calvados reduction

or

 Black Gold Angus Beef Sirloin
mixed lentils / butter mustard potato mashed /
caramelised onion and red wine jus

Dessert
A Choice of Chikos Selection
 from the cabinet display:

                                              Tiramisu	                          Triple Chocolate	
                                              Mango Pudding	             Halo Halo
	                                 Coconut Brulee                   Cream Caramel Affogato
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Chikos Set Menu 
$62.50 per person
-----------------------------------------------------------------------------------------

Entrée

CHIKOS MIXED CHAR-GRILLED PLATTER
 (shared platter)
 lamb satay / yakitori chicken / fajitas prawns / freedom pork belly /
vegetable antipasto / hummus / toasted ciabatta / celeriac & apple tart

Main 

Pan Fried Cured Salmon in Miso Beans Risotto 
dill cucumber / sabuzi / hollandaise

or

Duck Leg Confit
celeriac and apple frittata /roasted mushroom / cream calvados reduction

or

 Black Gold Angus Beef Sirloin
du-puy lentils / butter mustard potato mashed /
caramelised onion and red wine jus


Dessert
A Choice of Chikos Selection
 from the cabinet display:

                                              Tiramisu	                          Triple Chocolate	
                                              Mango Pudding	             Halo Halo
	                                 Coconut Brulee                   Cream Caramel Affogato
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Chikos Set Menu
$65.50 per person

Entrée
	
Free range Pork belly / roasted pear / fennel / celeriac puree / calvados mustard reduction
or
Chikos seafood chowder / pide bruschetta / prawn fritas
or
Duck Liver Pate / capsicum & seeded jam / herb toast

Main 

Red Snapper / black linguini / basil tomato salsa / 
green legumes / sabzi butter emulsion
or
Angus beef striploin / thyme mushroom duxelles / agria crème puree / 
pickle cauli /oxtail pinot noir jus
or
Hawkes bay Lamb Rack / mustard herb crust / quinoa risotto / 
wilted baby spinach / sage blue cheese crème sauce

Dessert
 
Lychee & Raspberry Bavaroise / white chocolate malibu cream / dark choco sorbet
or
Passion fruit & coco cheese mousse / salted caramel / almond crumb / oreo ice cream
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Chikos Set Menu

$69.50  per person

Entrée

Chikos Mixed Chair Grilled Platter

gratinated clevedon oysters / mini lamb satay / chicken yakitori / pork inasal / 
chili prawns / assorted vegetable antipasto / hummus and salsa verde, herb toast


Main course

Supreme Chicken Breast  /apricot butter pudding / white cap mushroom confit / porcini cream mustard reduction
or
Pan-fried Snapper Fillet / coconut lemongrass laksa risotto/ grilled chili eggplant / baby peas / thai green curry emulsion
or
Handpicked Beef Scotch Fillet / mung beans kasundi, roasted portobello & Au-gratin potatoes / green pepper corn crème sauce

Dessert

Platter Selection of Chikos Sungka Tasting Desserts 

 miniature of assorted Chikos verines / malibu brulee / 
butter chocolate fondant / mixed berries compote / grand marnier tartlets


*minimum of 12 people and above
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CHIKO’S RESTAURANT 
Table d’Hote Set Menu


Chiko’s Table d’Hote set menus are passionately designed and crafted by our creative Chef’s. This set menus will give you the freedom and opportunity to select to your own liking and what fits to your budget.
The set menus are designed as sharing plates for 4 people. We have listed below the wide range of choices from Entree, Mains, Dessert and side dishes to choose from.  Itemised sets with fixed price.

SELECT FROM THE FOLLOWING COURSES:
3/3/3 + 2 = $52
4/4/4 + 2 = $65
5/5/5 + 2 = $78

*minimum of 12 people and above















ENTRÉE
SHARING PLATES:

1. SALMON & TUNA SASHIMI, wasabi soy and pickle ginger, sesame cabbage
2. CRISP PENANG LAKSA ginger chicken, kaffir lime, minted salad, coconut nam jim sauce
3. CHILI TIGER PRAWN garlic & sweet tamarind cucumber salsa, chili peanut
4. KUSHI – YAKI BINCHOTAN   MIXED CHAR-GRILLED SKEWERS (lamb, chicken, pork) sauce glaze.
5. SALMON CEASAR CURED, grilled salmon, cos lettuce, egg, bacon, croute, garlic anchovy dressing
6. SISIG SEAFOOD SUSHI MAKI, grilled-pulled snapper & egg mayo, tuna & salmon,
cucumber, soy wasabi emulsion
7. LAMB MONDIGAS pine nut aromatic meat balls, heirlooms tomato olive salsa
8. PORK BELLY - INASAL, free range pork belly skewers, sambucca fennel salsa cornick crumb
9. QUESO DE BOLA, arancini goat cheese & butternut pumpkin, kale almond salsa
10. GINGER SILKEN TUFO AGODASHI STYLE, sesame burdock, light sweet soy. (V)









MAIN COURSES
SHARING PLATES:

1. FREE-RANGE PORK & PEANUT QUESADILLAS, turmeric peanuts, salsa verde, crème fraiche
2. TERIYAKI PORK RIBS, chilli cashew nut, pickle daikon & apple
3. CRISPY PATA, PORK KNUCKLES CHIKOS STYLE
pear fennel pickle, tom yum dressing& peanut sauce
4. PORK LOIN PICATTA EGG PARMIGIANO
 black quinoa tomato risotto, light red curry emulsion
5. SUPREME CHICKEN BREAST, lemongrass ginger butter rice, chil-cum-der, sweet soy sauce
6. CHICKEN THIGH YAKITORI CHARGRILLED, sweet soy mirin glazed, sesame, scallions
7. FREE RANGE CHICKEN BREAST, kumara, field mushroom, cranberry mustard reduction
8. PAMU VENISON BISTRO FILLET
ash coated, polenta cake, cauli- peanut pickle, pumpkin, crème calvados
9. LAMB RUMP, garlic rosemary crusted, roasted agria, cauli pickle, blue vin jus
10. ANGUS BEEF MASSAMAN CURRY, potato, summer greens, crunchy peanut, 
kaffir lime, coco-tamarind aromatic spiced gravy
11. CARVED ANGUS BEEF SIRLOIN
cheese potato, cream mustard mushroom & béarnaise sauce
12. KARI KING SALMON
lemon grass, coriander, blackened eggplant, cauli pickles, red curry emulsion.
13. RED SNAPPER FILLET, citrus herb risotto, radish, chardonnay sabzi emulsion
14. ORANGE ROUGHY FILLET, sabzi battered, garlic aioli sauce, pear dill atchara
15. GARLIC CHILI PRAWNS, split whole prawn, sweet chili, spring onion, kaffir lime
16. MIXED SEEDED & LENTILS QUESADILLAS, heirloom tomato and salsa verde 








ADDITIONAL SIDE DISHES:
CHOOSE ONE OF THE FOLLOWING:

BROCOLLINI AND ALMOND KALE TOMATO SALSA, SESEME DRESSING.
or
MARKET CHEF SALAD OF THE DAY WITH YOZU DRESSING 

GARLIC ROSEMARY ROASTED BABY POTATOES 
or 
FRAGRANT STEAMED CALROSE JAP. RICE


SELECTED SWEET TEMPTATION DESSERT
SHARING DESSERTS:

1. COCONUT MALIBU BRULEE creamy malibu egg coconut, caramelised sugar and chocolate pearls
2. APPLE CRUMBLE calvados pannacotta almond coconut
3. TRIPLE CHOCOLATE MOUSSE, grand manier summer berries, selected nuts
4. PASSION FRUIT CHEESE BAVARIOSE, salted caramel
5. MINIATURE TIRAMISU, amaretto mascarpone, choco coffee brownie crumb, masala syrup
6. VALRHONA DARK CHOCOLATE FONDANT, brandy sauce anglaise vanilla ice cream
7. Trio Sorbet and summer berries compote scented melon ice
8. MINI MANGO PUDDING with pure mango sorbet
Selected range of Cheeses 3 types, nuts, dried fr
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