


Dear Customers,

Thank you for choosing to eat with ANCESTRAL® Restaurant, we are locally-owned 
and locally-operated since the Year 2000, founded with the vision and principle of 
“Re-introducing various Asian-flavours to Christchurch” from our own humble 
Asian & ASEAN cuisines founded histories. Over the 20+ years in Christchurch, we were 
founded from being the first to introduce authentic signature Boba/Bubble Milk Teas, as 
well as dined-in Karaoke/KTV experiences.

Our vision for our brand is in our name, ANCESTRAL®, which is also known in Asian 
culture as, “Lao Di Fang” , literally meaning “The Comfort Place” , a spot that is famil-
iar and comfortable for gatherings with Family and Friends to share a drink and/or a bite 
to sharing special moments of laughter and joy in your life. 

This has particular been most important and meaningful virtue to us all, now proudly and 
confidently to living beyond Covid during recent times. We have taken proactive steps 
internally to keep regular sanitization and to local FCP hygiene regulations and made sure 
good air circulation and ventilation.

We are OPEN 7 days, and till very late, in-order to satisfy your food and beverage crav-
ings with plenty of carparks at the back, as well as collaborate with many online deliv-
eries (eg. Uber Eats and Hungry Panda).

We have our own Special Membership Program, BOBA ALLIANCE, which enable you 
to collect and redeem 1 point (or $0.10 off the next time) for every $1 spent with us. The 
membership points can be collected and redeemed at any of the Partnered places (eg. 
BobaBear® Outlets). You can sign-up for free at any of our shops, or online, with your 
mobile number.

We also have ANCESTRAL® at UC Canty Café Restaurant inside University of Canter-
bury’ s Ernest Rutherford Science Building (ILAM). Along with our Signature Boba Milk 
Teas, we also collaborate with the NZ famous ATOMIC® COFFEE ROASTERY to offer 
a range of great flavours to Customers.

We aim to be the “Air New Zealand” in the Food & Hospitality Sector over the next phase 
of transformation for our operations, together with our Alliance Partners, and will be 
heavily integrating with new technologies in order to help with smoother, more conve-
nient, customer experiences. We are introducing our own in-house created Self-ordering 
Kiosks as well as QR-Code Online Ordering to “Jump Queues” and make ordering 

Please let our friendly staff know if you have any potential food allergies. 

Please note that there might still be traces of nuts and gluten that might be present in 
some ingredients and sauces that we might not be able to identify from supplier sources/-
origins. We will try our best to inform you when requested, please let our staff know of 
any potential sensitivities prior to ordering. We do not take responsibilities for potential 
risks when not prior informed. We suggest avoiding any potential sensitivities by choosing 
other dishes if in doubt.

Standard vegetarian meals may still contain oyster sauce or egg, please check.

a more accurate and better experience, especially during the Peak Hours.

We look forward to seeing you, together with your Family and Friends, for a unique local 
experience with ANCESTRAL® - a Comfortable and Enjoyable Gathering Place 
for you - in Christchurch.

Yours sincerely,
ANCESTRAL® TEAM
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BEVERAGES MILK TEA

GREEN TEA O
O

LO
NG TEA

$7 / $13 / $10

$7 / $13 / $10

$7 / $13 / $10

$7 / $13 / $10

$6.5 / $12 / $9.5

$7 / $13 / $10

$4.5 / $12

$4.50

S / Jumbo(dine-in) / Takeaway L-Cup

$4.50$4$4.50

ADD-ON MULTIPLE TOPPINGS



$7 / $13 / $10

$8 

$7 

$7 / $13 / $10

$7 / $13 / $10

$7 / $13 / $10

$7 / $13 / $10

S / Jumbo(dine-in) / Takeaway L-CupMILKY DRINK

$8 / $15 / $11

$7 / $13 / $10

$8 / $15 / $11

$7 / $13 / $11

S / Jumbo(dine-in) / Takeaway L-Cup

GREEN MILK TEA

FRUIT CREATIVE MIXBUBBLY SHAKES CALPIS SHAKES

MILKY CREATIVE MIX

SPECIAL SELECTIONS

$13 / $11

Taro Ball Deluxe 



COLD APPETIZER STARTERS & SNACKS

This is a famous dish known as “mouth-watering 
chicken” in Chongqing city near Sichuan Province 
that strongly flavours with secret varieties of chilli, 
chilli oil and peppercorn spices. NB: It is served 
with peanuts & with meat-on-the-bone.

Finely sliced stewed, spiced beef  

(Select one from a range of authentic flavours from: 
Chilli Oil  or, Hot & Spicy  or, Scallion Oil 

 or, Five Spiced , Cumin )
Authentically prepared and finely sliced from 
pig's ears

(Select one from a range of authentic flavours from: 
Chilli Oil  or, Hot & Spicy  or, Scallion Oil 

 or, Five Spiced , Cumin )

Authentically prepared and finely sliced from 
cow’s tongue

(Select one from a range of traditional flavours from: 
Chilli Oil  or, Hot & Spicy  or, Scallion Oil 

 or, Five Spiced , Cumin )

STARTERS & SNACKS

SOUP



STIR-FRIED, FROM THE WOK

FRIED RICE, 
FROM THE WOK

FOR ADDITIONAL TOPPINGS

Our Top Signature - Crystal Chicken (on rice) - is specially marinated & then 
deep-fried. Made from boneless chicken-thigh, it’ s then sliced & served with blanched 
veges (Bok Choy) on the side drizzled with our secret sauce on-top

(served with Japanese style cabbage cole-
slaw and mayo sauce)

Signature Malaysian dish, slow-cooked beef with a mixture of 
South-East Asian Spices and hand-made pickles.

Signature Chinese-style Fried Rice with diced BBQ Chicken and prawns

ASEAN-style fried rice with beef, egg, chilli and spices.

Diced salted dried-mackerel with chick-
en, egg and assorted vegetables.

Classic fried rice with eggs and assorted vegetables

Signature Fried rice with diced crispy pork cutlet, egg, shredded cabbage and carrots.

Signature Fried rice with diced crispy crystal chicken, egg, shredded cabbage and carrots.



FRIED NOODLE, FROM THE WOK

NOODLE-SOUP
DRY NO

O
DLES (NO

N-SO
UP) 

(Select ONE: Chicken  / Beef  / Vegetarian )
Sweet and spicy fried noodles, inspired and made 
famous from Malaysia and Indonesia

(Select ONE: Chicken  / Beef  / Vegetarian )
In Asia, it is known as “Hor Fun” or “Chew Kua Teaw”

(Select ONE: Chicken  / Beef  / Vegetarian )
In Asia, it is known to be “Char Hor Fun” (or “Wat Tan Hor”)

(Select ONE: Chicken  / Beef  / Vegetarian )

Signature Sarawak-style Laksa, spiced coconut broth con-
taining rice noodles with prawns and sliced BBQ-chicken.

Thick egg noodles in a flavoursome beef soup.

Thick egg noodles wok-fried with garlic, Bok Choy veges in 
chicken broth，come with chicken and prawn.

Thick egg noodles in clear soup, topped with thinly sliced 
beef seasoned with five oriental spices.

Sichuan style Sour and Spicy vermicelli glass-noodle soup. 
Topped with thinly sliced Pork

Sichuan style ‘Ma la’ numbing spice sweet potato noodle 
soup. Topped with thinly sliced Pork

Thin egg noodles in clear broth topped with BBQ Chicken 
slices and bok choy.

Otherwise known as Hokkien Mee. An ASEAN inspired chicken 
and prawn fried noodle dish.

Sichuan inspired thin noodles covered in a spicy pork-mince gravy. contains peanuts.

Cold Noodles tossed in a selection of hand-made Sichuan chilli-oils, topped with thinly sliced cold shredded chicken.

Sliced pork cutlet served with egg noodles.

Malaysian-style egg noodles served with BBQ-chicken slices and scallion oil dressing.

Vegetarian version of the classic Malaysian egg 
noodles topped with our vegetarian-mince.

laysian eggg ann eeggn ega
mince.cee.nc



SPICY MAINS

CHICKEN

PORK

Oriental Wok-fried diced chicken w/Sichuan Chilli and roasted 
peanuts.

Tender and succulent pork slices stirred-fried with 
onions, mixed peppers and Chilli in bean-paste sauce.

Finely sliced tender pork cooked with Chinese pickled 
cabbage and with glass vermicelli noodles

Sliced chicken braised with brown crispy fungus mushrooms, 
bamboo shoots, and Sichuan Chilli.

Wok fried bone in Chicken wings pieces braised with Sichuan 
Chilli sauce and assorted vegetables.

‘Chongqing-style’ bone-in chicken pieces, wok-fried with 
Sichuan pepper and assorted vegetables.

Chicken gristle/cartilage fried with capsicums and Sichuan 
peppercorn.

Diced chicken sautéed with spicy Sichuan mustard pickles 
and with mixed vegetables.



Signature
FISH

BEEF & LAMB

TOFU

MILD MAINS

Tender beef slices poached in hot and numbing red 
chilli broth.

Beef slices wok fried with cumin, 
onion, and julienned vegetables.

Bone-less white fish fillets braised in Sichuan-style pickled vegetable soup.

Classic Sichuan spicy and numbing 
braised tofu with Pork Mince.

Bone-less fish fillets poached in Sichuan hot Chilli oil.

Signature Hand-made tofu and fish fillets cooked with a Sichuan style Chilli sauce.

Sichuan style slow cooked beef brisket 
wok-tossed with diced potatoes and chilli.

Signature crispy chicken thigh fillets, marinated and deep-fried 
with our secret recipe.

Sweet & Sour sliced chicken pieces, deep fried, then 
wok-tossed in our Signature Sesame sauces. Garnished with 
sesame seeds.

(contains peanuts)

Sliced beef sautéed in oyster sauce. Served over 
blanched broccoli.

er 



TOFU/EGG/VEGE

RICE

VEGETARIAN OPTION

Deep fried hand-made Tofu braised with 
scallions and brown fungus mushroom.

Hand-made Tofu stewed with white fish fillets, fish balls and prawns

(Select ONE style: Sautéed w/Garlic , or In-Broth ) 


