SET EARLY BIRD MENU €38.95

Served from 15.00 until 17.45 each day
PRAWN CRACKERS, STARTER, MAIN COURSE, DESSERT

APPETHZERS (Choose One Per Person)

KOREAN GOCHUJANG CHICKEN WINGS

Crispy Lightly-Battered Chicken Wings tossed in a Mildly Spiced, Sweet & Sticky Gochujang Korean Sauce
topped with Sesame Seeds

FIVE SPICE CALAMARI

Crispy Calamari Pieces, served with Spring Onions, Chillies, Carrots & Onions on top of Mixed Leaves.

PANKO PRAWNS

Tiger Prawns in Coconut & Japanese Breadcrumb Batter, with Sweet Chilli Sauce

SATAY CHICKEN

Fried Chicken Breast Skewers, served with our homemade Satay Sauce

PORK WONTONS
Deep Fried Minced Pork Dumplings, served with a Sweet Chilli Dip

VEGETABLE SPRING ROLLS

Crispy Filo Rolls filed with Mushrooms, Cabbage & Glass Noodles served
with a Sweet Chilli Sauce.

THAI SAMOSAS
Crispy Fried Filo Parcels, filled with Curried Vegetables, with a Sweet Chilli Dip

PRAWN TOM YuM SOUP

A delicious Hot & Sour Thai Soup with Onions, Mushrooms, Spring Onions, Cherry Tomatoes & Coriander,
flavoured with Lemongrass, Galangal & Lime Leaves.

MAIN DISIH

All'our main courses, excluding Rice and Noodle dishes, are served with a side of Jasmine
Steamed Rice. (Change Steamed Rice for Fried Rice, Brown Rice or Egg Noodles +1.50)

SWEET CHILLI CHICKEN STIR-FRY 4

Lightly battered Chicken stir-fried with Onions, Scallions, Cherry Tomatoes, Peppers, Carrots, Basi,
Green Beans & Sweet Chili Sauce with sesame seeds on top.

GARLIC AND BLACK PEPPER BEEF

Prime Trish Beef, sliced and cooked in Seasoning Sauce with Cracked Black Pepper, Onions, Spring Onions,
Mushrooms, Peppers, Carrots & Crispy Garlic on top.

GREEN CHICKEN CURRY 444
A Rich & Spicy Curry with Courgettes, Bamboo Shoots, Soya Beans, Peppers & Thai Basil.

PRAWN RED CURRY #2 4

This Medium Spiced Curry with @ hint of sweetness is big on flavour & comes with Prawns, Peppers,
Butternut Squash, Courgettes, Bamboo Shoots, Soya Beans & Thai Basil.

CHILLI BEEF STIR-FRY 444

This spicy dish is made with sliced Irish Fillet Beef stir-fried with Peppers, Onions, Green Beans,
Spring Onions, Carrots, Basil and a whoale lot of Chillies in Seasoning Sauce.

CHICKEN CASHEW NUT STIR-FRY 4

This popular dish comes with Peppers, Mushrooms, Spring Onions, Carrots, Onions, Roasted
Cashews & Chili Paste cooked in Seasoning Sauce.

CRISPY DUCK TAMARIND

Thai Style Roast Duck, sliced & served on fried Noodles, stir-fried Mixed Vegetables
(Bell Peppers, Asian Greens, Spring Onions, Soy Beans, Onions & Carrots) & a side dish
of Sweet Tamarind Sauce.

CRISPY SEA BASS WITH CHILLI AND LIME 24

Two Sea Bass Fillets, lightly battered & served on Steamed Vegetables (Butternut Squash, Onions,
Asian Greens, Peppers, Broccali, Soy Beans, Carrots & Spring Onions) with our Spicy Chilli & Lime
Dressing

MIXED SEAFOOD PHAD KEE MAQO NOODLES 444

This fiery rice noodle dish is popularly known as Drunkard's noodles in Thailand. Peppers, Onions,
Green Beans, Spring Onions & Carrots,

PRAWN PHAD THAI NOODLES

This most famous Thai Noodle dish is made with Rice Noodles stir-=fried in our sweet and savoury
Phad Thai Sauce, along with Egg, Peanuts, Beansprouts, Carrots, Shallots and
Scallions with Crisped Shallots on top.

SINGAPORE CHICKEN NOODLES 4

Fine Noodles cooked with Eqg, Peppers, Onions, Broccoli, Asian Greens, Spring Onions,
Bean Sprouts, Carrots & Crispy Shallots on top, along with Malaysian & Indian Spices

AFTER

DESSERT Please ask your server for the desserts on offer today.

*A 12.5% service charge will apply to all
groups of five people or more



VEGAN SET EARLY BIRD MeNU €36.95

STARTER, MAIN COURSE, DESSERT
All dishes are Vegan unless otherwise stated.

APPETIZER

TOM KHA WITH TOFU
Coconut Broth with Tofu, Mushrooms, Spring Onions, Coriander, & Cherry Tomatoes, Carrot, Baby Corn &
Soy Beans, flavoured with Galangal, Lime Leaves & Lemongrass.

CRISPY CAULI BITES
Cauliflower Florets, dipped in Almond Milk and a Light Flour Batter, deep-fried and served with either
our Korean Gochujang sauce or our Coconut and Sriracha Dip on the side.

CRISPY KING OYSTER MUSHROOM BITES
Chunky sliced King Oyster Mushrooms, dipped in Almond Milk & Panko
Breadcrumbs, deep-fried and served with a Sriracha & Coconut Dipping Sauce

MAIN DISH (Al Main Dishes are Vegan)(Add Tofu on request]
YELLOW CURRY 24

A Rich Curry flavoured with Turmeric, this curry comes with fried Baby Potatoes, Onions, Mixed Vegetables,
Bean Sprouts & Crispy fried Shallots on top.

CHILLI STIR-FRY 444

A Spicy Stir-Fry made with our Vegelable Seasoning Sauce & Baby Corn, Green Beans, Spring Onions, Carrots,

Peppers, Onions, Basil Leaves, Bamboo Shoots & lots of Fresh Chillies.

RED CURRY 44

This Medium Spiced Curry with sweet notes is big on flavour with Mixed Vegetables, Peppers, Butternut Squash,

Courgettes, Bamboo Shoots, Soya Beans & Thai Basll

RTG VEGETABLE STIR-FRY
A tasty mixture of Asian Greens, Baby Corn, Shitake Mushrooms, Broccoli, Onions, Peppers,
Button Mushrooms & Carrots, quick-fried with our Vegan Seasoning Sauce.

VEGAN PHAD THAI
Our Classic Pad Thai made the vegan way. We quickly wok fry Rice Noodles with Peppers, Onions,
Asian Greens, Soy Beans, Baby Corn, Mushrooms, Carrots & Spring Onions in our Vegan Sauce.

VEGAN CHIANG MAI NOODLES
Stir-fried Fine Noodles with Peppers, Asian Greens, Spring Onions, Bean Sprouts, Onions, Carrots
& our Secret Chilli Sauce, flavoured with Galangal, Turmeric & Ka Chai with Crisp Shallots on top.

AFTER

DESSERT Please ask your server for the desserts on offer today.

*A 12.5% service charge will apply to all groups of five people or more
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