EASTER MENU
2 COURSES €24.00 / 3 COURSES €29.00

STARTERS
Black Pepper Squid

Wok fried crisp squid in a spicy black bean sauce

Traditional Lemongrass chicken Sate

Skewers of tender chicken breast served with a peanut sauce

Pork Belly

Wok fried Pork Belly in a ginger, soy sauce

Duck Spring rolls

Hand made spring rolls served with a Lemongrass hoi sin sauce

Vietnamese chicken salad

A refreshing salad with fresh mangoes, bell peppers, greens, fresh mint,
cucumber, chicken and a delicious peanut dressing

Vegetarian Spring rolls

Hand made vegetarian spring rolls with a sweet chilli dip

MAINS
Fillet Steak Teppanayki (€5 supplement)

10oz dry aged fillets teak cooked to your liking Teppanyaki style

Indonesian Chicken Rendang

Indonesian style slow cooked curry with Lemongrass and galangal, served thick and spicy

Singapore Noodles

Egg noodles stir fried with chicken, prawns and Asian vegetables

Grilled fillet of Salmon

Lightly coated with a sesame crust and a teriyaki sauce

Beef garlic

Stir fried beef with garlic, chilli and soy sauce

Crispy Chicken

Deep fried strips of crispy chicken served with a sweet and sour sauce

medium spicy
if you would like your meal
extra spicy, please just ask!

vegetarian

or can be made as a vegetarian
dish on request.

Adaptable to a gluten
free dish upon request.

EASTER MENU
DESSERT
Assorted Ice Cream
Home Made Baileys Cheesecake
Chocolate Fudge Brownie
Freesh Fruit Platter
Home Made Spanish Ice Cream

SPECIALITY COFFEES
Baileys Coffee

€6.90

Baileys Espresso

€4.90

Irish Jameson Coffee

€6.90

Calypso Tia Maria Coffee

€6.90

French Brandy Coffee

€6.90

Spiced Rum Coffee

€6.90

Amaretto Coffee

€6.90

All of our speciality coffees are made with fresh Irish dairy cream.

medium spicy
if you would like your meal
extra spicy, please just ask!

vegetarian

or can be made as a vegetarian
dish on request.

Adaptable to a gluten
free dish upon request.

