COLD INTRODUCTIONS
OCTOPUS and SOBA NOODLES 11

key lime and solidified soy

SEAWEED and CUCUMBER 8

cucumber pickled four ways.
with wakame and orange supremes.

CHEN CHOW SALAD 9

chinese-style stir fry in salad form. choice of
sesame-ginger or black vinegar dressings.

DUET of TUNA 16

tataki battles tartare. house spice blend versus
ponzu aioli, sunflower seeds and asian pear.
try both, and declare the winner.

SOY-CURED HAMACHI 18

combine for the perfect bite:
yuzu vinaigrette, wasabi tobiko,
mustard greens, avocado cream.

TUNAon TOP 11

the beauty of texture. folded spicy tuna
atop a crispy, ponzu-soaked rice cake.

CHILLED TRIO of SEAFOOD 29

jumbo lump blue crab, british columbia
oysters, poached shrimp. with sake mignonette
and chen chow cocktail sauce. want some
heat? request sriracha, sambal or tabasco.

PLEASE ALLOW OUR CHEFS
TO CREATE A CUSTOM
MULTI-COURSE TASTING MENU

wine & sake pairings are also available

ASK YOUR SERVER FOR DETAILS

ACCOMPANIMENTS
EDAMAME 7

steamed, salted, and served in a bowl.

SUGAR SNAP PEAS 7

Sautéed.

ASPARAGUS 7

roasted with ponzu butter.

BABY BOK CHOIl 7
Steamed.
SPICY MUSHROOMS 11

exotic blend. spicy means hot.
not crazy, just hot.

FRIED TOFU 7
peanut sauce
STEAMED RICE 4

brown or white

VEGETABLE FRIED RICE 611

want chicken fried rice? add 2 :: 4
want shrimp fried rice? add 3 : : 6
want pork fried rice? add 2 : : 4

HOT INTRODUCTIONS
MISO SOUP 6

dashi-based and blond miso-finished. served
with tofu and wakame.

HOT and SOUR SOUP 7
made from kobe strip loin.
served with cilantro and enoki.
hot means spicy- not crazy, just hot.

ROCK SHRIMP TEMPURA14

spicy mayonnaise and, to cleanse the palate,
pickled vegetables.

CRAB RFANGOON 13

stuffed with jumbo lumb crabmeat.
served with sweet chili dipping sauce.

ATLANTIC SALMON TACOS [3] 15

the taco goes deliciously asian...
soy-infused salmon broiled and flaked,
with wasabi aioli, cucumber,
and pickled daikon.

SHRIMP DUMRINGS [4] 10
tiger shrimp, sea bass, mushrooms,
and a crispy bottom.
with scallions and ginger-infused soy.

CHICKEN DUMPLINGS [6] 10

imbued with chicken jus. steamed gently.
served with scallions and ginger-infused soy.

SHAO PU KU 12

boneless pork ribs are grilled. then braised.
then roasted. three times the flavor.
with sake-spiked mustard for depth
and a crunchy slaw for texture.

ASIAN GLAZED BEEF TIPS 14

hoisen. citrus. sriracha. enough said.

MICHIGAN SHRIMP 16

locally farmed (ask the chef or your server
to tell the tale) with no antibiotics,
preservatives, or hormones.
served chilled beside an edible vase
filled with michigan baby greens.
enhanced with wasabi, served two ways.

PrazWQz, - QSS,
WITH TOGARASHI SHRIMP 15

seasoned short-grain rice and fresh peas,
wrapped in a ‘drunken” omelet
with five spice and sake buerre blanc.

Ask your server about menu items
that are cooked to order or served rav
Consuming raw or undercooked meat

poultry, seafood, shedhi, or eggs

may increase your risk of felmarne illness



FEATURES
VEGETARIAN POTLUCK 17

three courses. one plate. soup, salad and a bag of chips:
kaboucha bisque,
roasted granny smith apple, asparagus, and greens,
tofu fries, chili ‘mayonnaise.’
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deconstructed roll with the additions of grilled asparagus and soy caramel.

DASHI and UDON 11
chen chow’s interpretation of takashi/yamauchi formulas. traditional japanese broth
with wide noodles. available cold on hot days, hot on cold days, or however.
enhance with:

chicken: add 6.  beef: add 10.  pork belly (the chef’s current favorite}: add 8

CHEN CHOW BRASSERIES proud to serve
IMPERIAL AMERICAN KOBE BEEF

KOBE HOT ROCK 24
cook your own bms-rated 8-9 kobe sliced strip loin on a 500-degree river rock.
KOBEWRAPPED ALASKAN KING CRAB 19
inverted ‘oscar’ served cold with curried coconut cream, two-tone shiso leaf, and ruby streaks.
KOBE NEW YORK STRIP MARKET PRICE

served a la carte, showcasing the extraordinary quality of the beef.

LINEECAUGHT WILD STRIPED BASS 28

magically dusted in citrus and pan-seared. with brown rice, wakame, and
edamame in an orange-sencha broth. seductively japanese, abundantly healthy.

MISO CHILEAN SEA BASS 35

crispy udon noodles. sugar snap peas. black sauce.

POMEGRANATEGINGER SALMON 25

coconut rice. braised kale. candied ginger. pomegranate seeds.

CHICKEN SHOU 23

the safe choice- fried chicken. tempura-battered amish chicken breast with
mushroom chili sauce and stir-fried vegetables. can be grilled upon request.

GRILLED FILET OBEEFTENDERLOIN 35

wakame-dusted sweet potato planks, long beans, and seductive uni butter.

ASIAN PORK THREE WAYS 26

three variations of pork from three culinary imaginations:
cinnamon-brined pork tenderloin with pineapple sweet-and-sour,
dashi-braised, orange- and hoisen-glazed pork belly with broccoli,
pulled pork shoulder layered with avocado, white kimchi, gyoza chips.

KOBE BEE SHORT RIB 3

braised in sapporo beer for hours. vanilla- and ginger-scented sweet potato.
with roasted white asparagus and asian gremolata.

ANGRY LOBSTERdone (FPILIPINGSTYLE MARKET PRICE

maine lobster, deconstructed and reconstructed. claws & knuckles poached in garlic-butter. tail
pan-seared. angry sauce with lobster stock, bacon, tomato, peppers. served over nishiki ‘risotto.’

EXECUTVE CHEF Benjamin Meyer SOUS CHEF Michael Turner




MAKI (sushi rolls)

SIMPLE ROLLS

CUCUMBER 6 MIXED VEGETABLE 7
OSHINKO [PICKLED RADISH] 6 TUNA 7

AVOCADO and ASPARAGUS 7 SPICY TUNA 8

INARI TOFU 7 TEMPURA SHRIMP 8

CHEN CHOW SPECIALTIES
FIRECRACKER ]

MARDIGIAN

TAIKO

BANG BANG TUNA

CHEN CHOW

DEMI FUTO

RB -

RUBY ROLL
HOT EEL DICE

ZEN CUCUMBER

CRUNCHY ROLL :
_TAUY\, X[ b

PURPLE DRAGON

KOREAN DREAM

ANY OF THE MAKI ROLLS ABOVE OR BELOW CAN BE PREPARED WITH
FORBIDDEN BLACK RICE FOR A $2 SURCHARGE.

CLASSICS DONE RIGHT

CALIFORNIA 12 CARAMELIZED SALMON 12
PHILLY 8 SPIDER 12
GARLIC TUNA 9 RAINBOW 14

ROCK & ROLL 11 DRAGON 14




