
What happens when you take something that 
imitated the West but was born in the East, then 

bring it back to the West to imitate the East?

 Welcome to ChaChaanTeng in Holborn.

A deliberately inauthentic and playful 
interpretation of the hugely popular 

Hong Kong cha chaan teng diners that 
took the region by storm in the 1950s.

We hope you enjoy our unique cultural 
and culinary interpretation of these 

much-loved unique Hong Kong diners. 
We’re not pretending to be authentic, but we 
hope you find that our dishes, created from a 
curious and creative fusion of East and West, 

make for a deliciously unusual dining experience.
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SNACKS AND APPETISERS

Prawn crackers
Classic Chinese style prawn crackers tossed in a lightly 

spiced toasted rice and coconut shallot crumb

ChaChaanTeng dolly noodles
Infamous instant dolly noodles, in a heartwarming 

homemade chicken soup, served with a poached quail 

egg and Chinese greens

Peanut butter French toast (V)
Crispy on the outside, crunchy peanut butter generously spread 

on the inside. This cha chaan teng classic will serve you well at the 

start or end of your meal. Served smothered in condensed milk

Toasted crusty roll with condensed milk (V)
A classic cct guilty pleasure. Toasted in clarified butter and 

covered in lashings of condensed milk. Pair with our own 

version of Milk Tea for a taste of what inspired us

Popcorn chilli beef 
Our moreish take on a crispy chilli beef, bite-size chunks of soy marinated 

rump steak, tossed in dried chilli, garlic, spring onion and caramelized 

almond crumb served with a black vinegar sweet and sour dipping sauce

Lemongrass chicken skewers
Charred lemongrass, garlic and soy chicken skewers, served 

with almond and cashew tamarind dipping sauce

BBQ hoisin & Coca Cola ribs
Thanks to Jeremy’s mum, these pork ribs are a universal hit. Slow-braised 

for 3 hours in hoisin, dark soy, ginger and garlic with a splash of Coca Cola

Lobster prawn toast
Prawn toast like no other. Golden brown prawn toast, topped 

with chunks of wasabi prawn and flash fried lobster tail
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Our Combination of Cha Chaan Teng snacks and Eastern hustle starters.

(V) Vegetarian Spice
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Curried Egg Spring Rolls (V)
Soy based omelette, cooked in a Hong Kong style street curry sauce, 

balanced out with fresh kale, shitake, carrot, red onion and beetroot pickle 

to cut through the spice. Topped with wasabi mayo, sriracha and hoisin

Spring onion & kale, bao dough pancake (V)
Our signature bao dough, filled with ginger and spring onion oil, spinach, 

kale and fresh spring onion. Steamed then pan fried for crispiness

Crispy kale ‘seaweed’ & marbled beetroot tea egg (V)
Satisfy those takeaway ‘seaweed’ cravings with a nest of 

fried kale, seasoned with coconut shallot crumb and a 

soft version of a Hong Kong style marbled tea egg

Chargrilled garlic soy pork chop crusty roll
Mini version of a classic CCT crusty roll, lightly charred on the teppanyaki 

with sriracha chilli, pickled radish, ginger and toasted rice crunch

Lion head seafood fishcake crusty roll
Minced prawn, fish and crab meat with a touch of water chestnut 

to add a little crunch to the fried fishcake, topped with an oyster 

sauce glaze, carrot and coriander pickle and toasted rice crunch

Crispy spam & fried quail egg crusty roll  
A classic cha chaan teng breakfast bap with a CCT twist. Panko 

covered spam, tossed in coconut shallot crunch, topped with a 

fried quail egg, sriracha, chilli and carrot and coriander pickle

Banana flower & courgette fritter with 
fried quail egg crusty roll  (V)
Inspired by Asian travels, the unique texture and sweet aroma of the 

banana flower is balanced with finely sliced courgette, topped with fried 

quail egg, sriracha mayo & sesame beetroot pickle 
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CRUSTY ROLLS
Lightly toasted crusty roll sliders filled with our playful take on some cha chaan teng classics.
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Crispy duck bao
Mandarin-cured duck leg meat, finished with hoisin, cucumber, 

spring onion, carrot pickle and toasted rice crumb

 
Sweet & sour chicken bao
Crispy chicken thigh, doused in sweet and sour sauce, topped 

with carrot and coriander pickle and toasted rice crumb

Salt & pepper squid bao
Our take on a calamari sandwich; wasabi and sriracha chilli 

mayo, sesame beetroot pickle and coconut shallot crunch

Spicy beef short rib bao
CCT slow braised short rib, finished with a sweet soy and oyster sauce 

glaze, served with carrot and coriander pickle, and toasted rice crumb

Sweet potato rosti bao  
Crispy sweet potato and spring onion rosti, served 

with aubergine salsa, sesame beetroot pickle 

Crispy aubergine bao (V)
Panko covered aubergine, topped with lightly spiced green beans 

marinated in a light soy and rice vinegar dressing, served on beetroot pickle
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BAO BURGERS
House made fluffy steamed bun sliders with a selection of mouth-watering fillings. Most definitely created to 

be eaten individually. Order your favourites per person.  

MACARONI SOUPS
British influence over hundreds of years introduced Hong Kong to macaroni and Spam. Classic dishes such 

as chinese noodle soup were reinvented with the birth of the cha chaan teng. Our fresh approach to a cha 

chaan teng classic uses homemade soup stocks, topped with different textures of meat and veg. Unlike any 

macaroni dish you have ever experienced. 

Chicken macaroni soup 
BBQ gochujang chicken thigh, chicken and water-chestnut meatball 

with macaroni, served in a deep savoury chicken broth topped with a 

crispy fried egg and a plethora of vegetable garnishes and pickles

Beef macaroni soup   
Slow braised beef short rib, spicy beef meatball and macaroni, 

served in a chilli, savoury beef soup topped with a crispy fried 

egg and a plethora of vegetable garnishes and pickles

Spam & Wonton macaroni soup
Fried Spam with coconut crumb, pork and prawn wonton and 

macaroni served in a deep savoury chicken soup topped with a crispy 

fried egg and a plethora of vegetable garnishes and pickles

Banana flower & courgette fritter macaroni soup (V)    
Banana flower and courgette fritter with homemade kimchi and macaroni 

served in a hot and sour, tom yum style veggie soup topped with a 

crispy fried egg and a plethora of vegetable garnishes and pickles
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Crispy duck leg French toast
Taking the cha chaan teng love of French Toast, here topped 

with a mandarin and five spice cured duck leg, doused with 

a sweet savoury orange maple syrup and all the pickles

Stuffed mushroom & carrot omelette with 
stir fried greens (V)  
Stir fried gai-lan, green bean and shitake mushroom in a spicy 

chiu chow hoisin sauce, topped with a stuffed mushroom, carrot 

and courgette omelette and caramelized almond crumb

Sweet & sour pork shoulder
Our sweet and sour is cooked home-style with a balancing 

crunch and salty injection from the crispy pork crackling and 

chunks of red onion, green pepper and charred pineapple

Tiger prawn Singapore Fried Noodles   
Classic curry based vermicelli noodles fried with green beans, carrots, 

and tiger prawns, to indulge your chiu chow chilli sauce obsession

Whole crispy sea bream  
The Chinese way of serving a whole fish on the bone brings 

an abundance in life to those who eat it. This crispy bream 

is sliced in a way to let every piece fall off the bone. Topped 

with our secret sha cha sauce and toasted rice crumb

Braised black bean beef short rib lo mein
Braised chop suey noodles, piled high with blanched green cabbage, 

braised black bean beef short rib, beansprouts and spring onion 

and a savoury black bean sauce with added spice to finish

Whole poached free range corn-fed chicken   
Poached and served room temperature, to keep the meat succulent. 

Topped with ginger and spring onion oil and a spicy Sichuan chilli sauce

Also served by the half

MAINS
Large sharing dishes with influences from cha chaan tengs and classic HK diners and cafes. Each of our 

main dishes are designed to share between 2-3 people when complemented by our variety of lighter sides. 
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Smashed cucumber & heritage tomato 
salad with sesame dressing (V)
Light and fresh marinated cucumber and 

tomato in a sesame and soy dressing

Chilled Silken tofu, picked bean sprout 
& spring onion salad (V)  
This marinated tofu takes influence from Shanghai’s liang ban 

(cold salads.) It has a melt in the mouth feel, whilst it’s chilli 

soy bean marinade will compliment some of the hotter dishes 

on the menu, giving a refreshing balance to your meal

Vegetable chow mein (V)
A classic Hong Kong breakfast noodle dish, stir-fried fine 

egg noodles with mixed vegetables and beansprouts 

Steamed chilli aubergine (V)   
Chunks of Chinese aubergine, steamed until softened, then 

topped with a light chilli, rice vinegar and coriander dressing

Flash fried greens (V)
Pak choi, flash fried and tossed into the wok with vegetarian 

stir fry sauce, finely chopped garlic and rice wine

Salted duck egg Fried XO fried rice
CCT asparagus, red pepper, carrot and chinese chive 

fried rice, cooked in XO (dried shrimp and scallop chilli 

paste) and crushed salted egg yolk sauce

Garlic Seamed Rice (V)
Steamed rice cooked in homemade garlic oil

SIDES
Created as a perfect complement to the rest of your meal. Whether to balance out the baos, crusty rolls 

and starters, or with our suggestion of 2-3 sides to enhance your main dishes.
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Pandan raspberry ripple arctic roll
Inspired by the pandan chiffon swiss roll in Hong Kong bakeries and our 

80’s childhood memories of growing up in the UK. Bright green pandan 

cake, wrapped around a raspberry ripple gelato 

Hedgehog cinnamon doughnut bun
Sweetened signature CCT steamed bao bun, deep fried and crispy on the 

outside with a custard covered egg yolk centre ready to dip into the classic 

CCT condensed milk

Coconut vanilla panna cotta
‘Wat’, Chinese for melt in the mouth, where this panacotta should do 

exactly that. A light end to your meal with sweet and sour mango, lemon

DESSERT
When talking all things Chinese, our minds always seem to start with East meets West. But if you look into 

the history of Hong Kong carefully, the desserts and bakeries of Hong Kong certainly take more influence 

from West to East. Fusion is not the right word for our desserts, rather they are fun, playful and in some ways 

slightly crazy. We believe in the fun of food.
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Milk Tea
Satemwa Estate, Shire Highlands, Malawi
A rich black tea with sweet milk

Chinese Pu’er
Yunnan, China
Aged Chinese Black tea from Yunnan
Silky as well water. Deep earthy flavours and umami notes

Chinese Green Tea
Fuding, Fujian Province, China
Handcrafted whole leaf green tea. Clean, bright and remarkably delicate

Oolong Anxi, China
Tai Guan Yin - the Iron Goddess of Mercy

Sweet, soft, floral with succulent green notes

Very Rare Oolong Anxi, China
Top Grade Tai Guan Yin- the Iron Goddess of Mercy

Silkily smooth with warm biscuity notes and rich aroma

Extremely Rare Oolong Anxi, China
The most prized Tai Guan Yin - the Iron Goddess of Mercy

Sublime depth and complexity

Infuse 4-6 times to explore the subtle nuances of flavour

Malawi Spearmint
Satemwa Estate, Shire Highlands, Malawi

Native African spearmint. Elegant and gentle, yet vibrant

Homemade Iced Tea
Using a selection of teas from the Rare Tea Co.

Espresso

Double Espresso/Americano/Flat White

TEA & COFFEE
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Tea from the Rare Tea Co.



BREAKFAST
7am - 11am Open Daily

RESTAURANT 
12pm - 11pm Monday to Saturday 

12pm - 10pm Sunday 

BAR
12pm - 12am Monday to Wednesday

12pm - 1am Thursday to Saturday
12pm - 11pm Sunday

For more information about our 
Conference and Events facilities 

drop us an email enquiry at 
events@chachaantenguk.com



Our menu descriptions do not contain all ingredients, so please ask your server before ordering 

if you have an allergy/special dietry requirement. Discretionary 12.5% service charge is added to 

the total bill and divided amongst our team. VAT is included at current government rate. 


