SHI-NUA

PERUVIAN-CHINESE
CUISINE



DIM-SUM & MORE..

SPECIAL SHI NUA SMALL BITES

WAGYU & FOIE GRAS SHUMAI (4u)

SHRIMP, SCALLOP AND TOBIKKO,
SHUMALI (4u)

WAGY,U, TRUFFLE AND QUAIL EGG
SHUMAI (4u)

SURF & TURF SHUMAI (4u)
Angus Skirt / Shrimp / Blue cheese & Pecans

ANGUS TENDERLOIN SHUMALI (4u)

Glazed onion, topping of bearnaise sauce

DUCK - FILLED PUMPKIN PUFF (3u)

Small Semi-Crunchy Pumpkins “Sam Siu Koc”

SPRING ROLLS WITH LOMO SALTADO

Thai sauce and Wah yiem

SRIMP & SALMON BLACK JA KAO
(Lobster Bisqué) (4u)

DUCK SPRING ROLLS

Hoisin Sauce / Thai Sweet & Sour

TRUFFLED MUSHROOM MIN PAOS (3u)

Cream cheese, mushrooms crumble

“PULLED PORK” MIN PAOS (3u)

Hoisin / Cream Cheese

STRIP ROAST DUMPLING (4u)

Steamed, caramelized onion, cream cheese

SHI-NUA ‘COC CHAI’ COMBO (8u)

4 Varieties of colored Coc Chai to share...
Steamed and filled with Juicy Duck,
Chicken bites Spicy Srimp and veggie mix

OPEN WANTON (4u)

- ANGUS TENDERLOIN STIR FRY / Wok vegetables

- SALMON TARTARE / Avocado / Tamarindo 46
-ANGUS SKIRT / Mushrooms 53

BAO SLIDERS (3u) (Steamed Bun Mini-Burger Trio)

- ROASTED DUCK / lettuce , pickled turnip,Berry Hoisin 39
- KOBE BURGERS / Cheddar, Sweet Onion, Spicy Mayo 45
- CHA SIU PORK / Chinese Butifarra Style, Lettuce 32

SIU KAO FRIED DUMPLINGS (6u) 42
Filled with shrimp and Pork

VEGGIE SPRING ROLLS 28
Veggies / Lemon Kai Sauce / Thai Sweet & Sour

SHI-NUA TASTING (10U/20U)

Varied selection of steamed Dim Sum
Siu Mai, Coc Chai, Ja Kao, Dumpling

— 90/175 —

STARTERS

CHICKEN LETTUCE WRAPS
Fresh Lettuce / Chicken / Cashews and Nuts

SHANGHAI HOT WINGS

In peanut butter and berries sauce

SRIMP "POP CORN TEMPURA"
Crunchy Rock Shrimp / Spicy Sweet & Sour Sauce

TRUFFLED WAGYU GYOZA
Oriental Butter / Aji Limo / Tobikko

SHI-NUA SCALLOPS
Oriental Butter / Aji limo / Tobikko

CLASSIC WANTON (6u)
Pork/ Chicken / Tonku / House Tamarindo

SEAFOOD WANTON (6u)
Shrimp / Crab Meat / House Tamarindo

SHI-NUA DUCK SALAD
Duck Magret / Mixed Green / Peach Vinagrette

"BA" SALAD
Mixed Lettuces / Avocado / Granate /
Palm Heart / Granate Vinagrette

SPICY WANTON SOUP

Cha-siu, Chicken, Duck, Prawn

OPEN BAO “ABUTIFARRADO”
Angus Beef,Pickled, Vegetables

RICES
& NOODLES

SPECIAL CHAUFA RICE BOWL
Chicken / Swrimp / Pork

TRUFFLED DUCK CHAUFA RICE
ANGUS SKIRT CHAUFA

VEGETARIAN CHAUFA
(Vegetables, Egg, Tofu)

MIXED SWEET MELLOW RICE
Rice miexes / Chicken Bites / Veggetables

BEEF SAHOFAN
Stir-fried rice noodles with beef, a hint of spice,
and mixed sautéed vegetables.

"RAMEN STYLE" LO MEIN NOODLES
Chicken Leg Bites / Mixed Veggetables

SPICY SZECHUAN NOODLES
Semi-Fired / Cha Siu Pork / Chinese Bean Noodles

ZUCCHINI NOODLES

Zucchini / Carrot / Mushrooms / Tofu and Wan Yi
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FISH
& SEAFOOD

CURRY SALMON
Zucchini and Onion Base / Veggies /
Basmati White Rice

IMPERIAL FISH
Steamed / Tonku Mushrooms /
Chinese Onions Sillao Soup/ Basmati White Rice

MISO FISH
Griddle Marinated White Fish / Faux Zucchini
and Carrot Veggie Noodles

TAUSI SEAFOOD GRIDDLE
Calamari / Scallops / Shrimp / Salmon Mixed Greens
Wok Style Tausi Sauce
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PEKING DUCK 2-WAY

1.- Crunchy duck slices with Chinese Taquito
Pancakes / Hoisin and Plum Sauce

( Also Seasonably Available with toppings of Caviar or Truffle )

2.- Sauteed Duck Noodles / Choisan / Green onions
Tonku Mushrooms / Quail Egg

HOUSE

MEATS
& CHICKEN

MONGOLIAN BEEF
Mongolian Style Filet Mignon Chewy Slices /
Green Onion Texture Base

ANGUS RIBEYE SZECHUAN
Ribeye 450grs / Bernaise and ginger Suace /
Szechuan Pepper Sauce / Sauteed Greens

"WOK FIRED" ANGUS SKIRT
Wok Sauteed CAB Angus Skirt Slices
With Cruncky Bean Sproud / White Rice

CRISPY ORANGE CHICKEN
Tempura Chicken Bites / Orange Sauce / Greens /
Cispy Sweet Potatoes Fries

MODERN "CHI - JAU- KAI" CHICKEN
Crunchy Chicken Leg Bites / Mushrooms and
Sauteed Portobellos / Chu Hou Sauce

CASHEW CRUSTED CHICKEN
Sauteed Chicken Leg Bites / Cashew Crust/
Asparragus / Mushrooms / Water Chestunts

TIPAKAY CHICKEN
Breaded Chicken Leg, Holantao, Red Pepper,
Passion Fruit Sauce

ACCOMPANIMENT

Truffled Tarp Purée 22
Chaufa Rice 24
Basmati White Rice 21
Wok Sauteed Greens 24
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SPECIALS

SHI-NUA CHAUFA RICE
Lobster Bites, Shrimp and Filet Mignon Steak Bits /
Truffle Aroma and Mixed Veggetables

LING LING & LO MEIN SKIRT STEAK
Sliced CAB Angus Skirt Steak / Lo Mein Noodles

GARLIC ROASTED DUCK
Crunchy Skined Duck / Sillao and Garlic Base

JAZMIN BRAISED SHORT RIBS
Jazmin Smoked / Truffled Tarp Purée
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BLACKENED “CHA - SIU” PORK

Sauteed Pork Slices / Mushrooms /
Wan - Yi Algae / Pack - Choi

CHANG'AN CHICKEN
Half Lacquered and boneless,
Sillao sauce semi spicy

KAM LU WANTON CHOP SUEY
Wanton Mix / Chicken / Cha siu Pork /
Shrimp / Duck / Bell Peppers/ Pineapple /
Snow peas / Tamarindo
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Baos Service, Taro Chips and Special Sauces S/ 8 per person
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