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Experience authentic Chinese flavors at Chi Restaurant & Bar.

Our chefs blend traditional recipes with international techniques, offering dishes
like our renowned Cucumber Salad, Truffle Beef Tenderloin, and our Lobster with
Sticky Rice. Owners Dr. Tom Lo and Chef Tom Lei opened Chi to explore Chinese
cuisine with NYC's diverse culinary talent. Chi, named after Chinese chess, pays
tribute to Dr. Lo's son's passion for the game, highlighting coordination in both
chess and cuisine. Dr. Lo, with a deep passion for culinary arts, aims to redefine
Chinese cuisine and hospitality at Chi. The restaurant offers a menu reflecting
New York City’s rich diversity, aiming to create a dining experience that
transcends regional boundaries and invites diners into a world of surprising

culinary harmonies.

WE PROVIDE FULLY CUSTOMIZED CATERING SERVICE !
BOOK PRIVATE EVENT WITH US!

Contact Us
P ChiRestaurant492@gmail.com

B Chi_Restaurant_Bar

To Better Serve Our Customers:

+ Let us know if you have any food allergies, please note that many of our dishes contain soy sauce.
- No outside food or beverage is allowed.

+  Minimum credit card payment is $10. Up to 2 credit cards per table.

+ A 20% Service Charge will be added to parties of 6 or more for your convenience.

« VIP Room minimum is $600, tips and tax not included,a 20% Service Charge will be added.

+  During busy hours:

Customers may be limited to 1.5 hours seating time.



B # # I Szechuan Cucumber Salad 13

Pepper, cilantro

T Hh K H Spicy Sour Wood Ear Mushroom 13

Garlic, cilantro, Bird’s eye chili, wasabi

1?} f# fl Ma-La Trio 24

-Poached chicken with chili sauce
-Szechuan cucumber salad
-Duck with Szechuan peppercorn sauce

B AN H W Kung Fu Pork Slices with Chili Garlic Sauce 23
Thinly sliced pork belly, cucumber slices

ﬁi Mo ﬁ fi  Spicy Octopus Salad 28

Poached octopus slices, refreshing celery and potato salad, chili oil

Qﬁ th % B Sea Salt Edamame 9
rﬁ M fi F Mashed Eggplant & Pepper 15

with garlic & chef special sauce

W % I B BBQSpareRibs 4pcs 22

B # 41 #1 H Dan Dan Noodles 13

Pork, peanut

Spicy Level Gluten Free Vegeterian Friendly Chef Signature



g ) #f ## Dim Sum Platter 20

8 pcs
(Two of each kind: chicken, shrimp, and vegetable dumplings, & sticky rice shrimp shumai)

t % N % @ PorkSoup Dumplings 10
4 pcs

B ¥ M % #© PorkSoup Dumplings with Crab Meat 12
4 pcs
Kk ® Steamed Pork Dumplings 10

4 pcs

’ﬁ% ﬂ!ﬁ Pan Fried Pork Dumplings 12
4 pcs

i} & Steamed Shrimp Dumplings 12
4 pcs

% @ Vegetable Dumplings 10

Chinese Mustard Greens, Mushrooms 4 pcs

2 W ¥ F Wontons in Chili Oil 12
Pork & Shrimp 5 pcs

Z & & Vegetable Spring Rolls 8
2 pcs
,7%5\ ?ﬂl ’[}f Scallion Pancakes 9

i K ¥ 1 ¥ £ Sticky Rice Shrimp Shumai 14
Shanghainese style, 4 pcs

Spicy Level Gluten Free Vegeterian Friendly Chef Signature



Emperor’s
Selection 5

S HYS
(S5 B

Numbing Chimichurri Dipping Sauce



% & W I ¥ Four Treasure Golden Soup 20 per person

with fish maw, abalone, sea cucumber & morel mushroom

m # % 4 W CHISignature Short Rib 72

Mapo Tofu Mashed Potato, Braised Short Ribs with Red Wine Tangerine Gravy,
Numbing Chimichurri Dipping Sauce

AmMEEBREDE, KERKLER

@ F B ) B % Secretofthe Pyramid 62

Chef Lei Special Pyramid-Shaped Braised Pork Belly

stuffed with lotus seed, water chestnut, and dry pickled mustard green,
topped with braising sauce & broccoli

jE W Lobster MP
G/ MEE / BEx /O HWBEERO© +34
Spicy / Salted egg yolk / Ginger & scallion / Mapo Tofu+$4

XO# B W & XK T Lobster Sticky Rice with Housemade XO Sauce

3-4 Serving, One whole lobster, sticky rice, wild rice, jasmine rice, dried scallops, ham

MP

W 2 — F Lobster in Golden Soup MP

with crispy noodles, pea shoots, wild rice

& wWRE TN
Tomto Soup

8 per person
Cilantro, Celery, Onion Slices, Scallion, three slices

MWK W B B

Sea Coconut Black Bone Chicken Soup
FHEKH, BE, HEH OFRN (EER) , RN, WK, HRA

14 per person

Spicy Level Gluten Free Vegeterian Friendly Chef Signature



#z-F

Lobster in Golden Soup

Emperor’s
Selection

EFEMDONE

Secret of the Pyramid

T W (B%)

Lobster(Ginger & Scallion)




Chi Signature T 8
}ﬁ ﬁ AR K ER NG

Spicy Tiger Shrimp

g % W K

Crispy Shrimp Balls

 EH B FHR ®

Braised Pork Spare Ribs with Rice Cake

" ZHYHB o
i B Yunnan Basil Chicken Lettuce Wrap
Pork Ribs

F R

Rice Cake



E xR H'l i3 % fifi i Chi’s MaLa Broiled Whole Fish 72

Steamed Sea bass with assorted vegetables & chili oil

It ® % W PekingDuck 98 / 58 Half

Fﬁ EE ﬁF ﬁ] Truffle Beef Tenderloin 46

Diced filet mignon with chef’s black truffle sauce, mushroom, chili

% £ # 3 F® K Braised Pork Spare Ribs with Rice Cake 42

Babyback spare rib stuffed with rice cake braised in special sauce, garlic, chili

& # }]ﬁ K % KO Spicy Tiger Shrimp 38

Black tiger prawn with peanut, crispy dried chili (eat like chips, not too spicy!), peppercorn

& %2 W} ¥ Crispy Shrimp Balls 32
with Spicy Aioli, crispy shredded potatoes

£ B % # B Yunnan Basil Chicken Lettuce Wrap 36

Stir fried ground chicken with basil & chili, crispy rice shell, lettuce

% *ﬁ 5] l% Braised Tofu with Crab Paste 28

Silk tofu, crab paste, carrot

& 8 NN F Spicy Cumin Lamb 32

Bell pepper, onion, cilantro

IV K B ® E N A B Boneless Stir Fried Chicken with Fresh Chili 32

W kK 4 % W Braised Pork Belly in Chef Lei’s Secret Sauce 26

%ﬁ K _ﬁi}ﬁ fii  Steamed Sea Bass 58

Iy

Whole fish, with ginger & scallion

Spicy Level Gluten Free Vegeterian Friendly Chef Signature
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KA 7B Chonggqing Spicy Chicken 28

Deep fried bone-in chicken with dry chili peppers, peppercorn, sesame

& " M i Spicy Crispy Pork Trotter 28

Super aromatic! dry chili peppers, dried chili, peppercorn, sesame

£ M B MaoXueWang 33

Aromatic Szechuan red chili oil broth with assorted meat and vegetables

B F W £ M M MaoXue Wang in Green Peppercorn Chili Broth 33

Aromatic Szechuan Green Peppercorn chili broth
with assorted meat and vegetables

% B F Il I Birds of a Feather Mao Xue Wan 36
g

Best of both worlds! Two aromatic Szechuan chili broths (red chili & green peppercorn)
with assorted meat and vegetables

7JK ﬁ 4: BEJ Sliced Beef in Chili Broth 28

with cabbage, garlic, scallion

T B W R Fatty Beef in Sour Soup 32

with Enoki mushrooms, conjac noodles, pickled cabbage

36

-+ 35 B X fi Fish Fillet in Pickled Cabbage Soup
(Black fish/ Flounder)

-3 Jt X A f Fish Fillet in Red Chili Broth
(Black fish/ Flounder) with pickled cabbage, Konjac noodles, garlic, scallion

: ﬁ g MoK # fA Fish Fillet in Green Peppercorn Chili Broth
(Black fish/ Flounder) with pickled cabbage, Konjac noodles, garlic, scallion

Spicy Level Gluten Free Vegeterian Friendly Chef Signature



F A KE K Woo

Spicy Crispy Pork Trotter

-
Birds of a Feather Mao Xue Wang .-

B8 %Koo Ma_L ICY {ﬁ ﬂi




8 ¥ B # Black Truffle Mushroom 23

Fresh button mushroom with black truffle sauce, chili

fi &% i F Eggplant with Garlic Sauce 18

[=] % 4 . .

g il 7 Eggplant with String Beans 18
¥ OB Mapo Tofu 18

Ad, add Fish fillet +14 ground pork +5
B8 W st
X W Stir Fried Pea Shoots 22

T # [ F T Stir Fried String Bean 18

# = # Triple Delight 18
Stir fried potato, eggplant & bell pepper

i = §§ Stir-fry Broccoli 16
Sautéed / Sautéed Garlic / Spicy Garlic

=
&
-+

it W 2k 9 Seconds Stir Fried Fatty Beef with Cilantro

bocs
=
kol

% B T Green Chili Chicken with Black Bean 19

=¥
=i

/J\ )@ m Farmhouse Green Chili Pork 20

i B % Shredded Pork with Spicy Garlic Sauce 20

Wood ear mushroom, carrots

T illfjﬂ % };H»ﬁ @; gi: Stir Fried Cabbage with Pork 19

Spicy Level Gluten Free Vegeterian Friendly Chef Signature
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,‘ M EE ;’+i~ é 1% Black Truffle Chicken & Broccoli 23

VA

R'-% Chicken & Broccoli 19

¥

# F B T Fried Chicken with Dry Chili 23

Boneless diced chicken thigh, peppercorn oil, sesame

B R BT Kung Pao Chicken 21

Stir fried diced chicken thigh with peanut in sweet, sour & spicy sauce, carrot, celery

Bt

B N#
o = &7 9t

¥  General Tso’s Chicken 19
i Orange Chicken 19
¥  Sesame Chicken 19

=
SFr

¥ Chicken with Spicy Garlic Sauce 19

W KR % Crispy Sesame Beef 26
& ¥ Ji K 4 Crispy Spicy Beef 26
% & % / ¥ Mongolian Beef/Lamb 23
W % o Creamy Walnut Jumbo Prawn 42
6 Pieces
E & K % General Tso’s Jumbo Prawn 42
6 Pieces
ﬁ [l j( L] Jumbo Prawn & Broccoli 42
6 Pieces
N || Jumbo Prawn with Spicy Garlic Sauce 42
6 Pieces
% B 8 H  Steamed Fish Fillet with Ginger & Scallion 23
Gluten Free Option Available
B OROK W Kung Pao Jumbo Prawn 42
Stir fried jumbo prawn with peanut in sweet, sour & spicy sauce, carrot, celery
Jk & f [ Fish Fillet in Chili Broth 27

with cabbage, garlic, scallion

Spicy Level Gluten Free Vegeterian Friendly Chef Signature



CHI CHINESE - ¥
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WH 2l E PN

Emperor Seafood Fried Rice

Chef Lei Special Lotus Leaf Oil Infused Poached Lobster &

Snow Crab Meat, Lotus Leaf Oil Infused Fried Egg,

Three Types Of Rice (Jasmine Rice, Wild Rice & Crispy Rice),

Dried Scallops, Chinese Sausage, Lotus Seed, Water Chestnut & Mustard Green.
Granish With A Crispy Lotus Leaf.



LoMain fi [
(Egg noodle with cabbage, spring onion)

mE/ BN/ W Vegetable / Chicken / Pork 16
Y W/W1 /W%  Beef/Shrimp / Shredded Duck 18
Kt House Special (chicken, pork & shrimp) 20

Rice Noodles X ¥}

(Rice vermicelli with egg, cabbage, spring onion)

mx/BR/ R Vegetable / Chicken / Pork 18
BN/ Beef / Shrimp 19
2 Singapore Style, curry flavor (chicken & shrimp) 22

Pan Fried Noodles N [ #
(Crispy egg noodles with cabbage, broccoli, carrots)

mxX/BR/ R Vegetable / Chicken / Pork 19
BN/ Beef / Shrimp 21
A House Special (chicken, pork & shrimp) 23

v EE B NN Emperor Seafood Fried Rice 32

Chef Lei Special Lotus Leaf Oil Infused Poached Lobster ¢ Snow Crab Meat,
Lotus Leaf Oil Infused Fried Egg,

Three Types Of Rice (Jasmine Rice, Wild Rice & Crispy Rice),

Dried Scallops, Chinese Sausage, Lotus Seed, Water Chestnut & Mustard Green.
Granish With A Crispy Lotus Leaf.

oW % W [ Black Truffle Fried Rice 24

B Yang Chow Style pork, shrimp chicken, scallion, carrot, green bean, onion

® K Berkshire Pork Sausage
W % Shredded Duck

¥ 1 Fried Rice (with Egg, carrots, green peas, onion)

mx/BR/ BN Vegetable / Chicken / Pork 18
R/ Beef / Shrimp / Shredded Duck 19
K House Special (Chicken, Pork & Shrimp) 21
4 wm K W Jasmine Rice 2

Spicy Level Gluten Free Vegeterian Friendly Chef Signature



