
COLLECTION MENU
T H U R S D A Y  -  M O N D A Y  F R O M  4 P M  -  9 . 3 0 O M

C A L L  U S  O N  ( 0 1 )  5 2 6  7 7 1 1  T O  P L A C E  Y O U R  O R D E R .

P L E A S E  N O T E :  D I S C O U N T E D  P R I C E S  F O R  C O L L E C T I O N  
H A V E  A L R E A D Y  B E E N  A P P L I E D .  

Spring Rolls  - Wood ear mushroom, carrot, cabbage, glass noodles, soy sauce, sweet chilli

dip. 1 (wheat)

Vietnamese Rolls - Tiger Prawns, gari, avocado, beansprouts, baby leaf, mint & rice paper,

sweet chilli & peanut dip 2,3

Vietnamese Rolls - Avocado, tofu, matchstick carrot, red cabbage, vermicelli noodles,

vegan shallot mayo

BBQ Chicken Satay * - Chargrilled, turmeric, lemongrass, coconut, cucumber, peanut dip 

5 (peanuts), 6

Boneless Baby Back Ribs - House rub, slow roasted, scallion, coriander, guava, honey &

hoisin baste 6,9

Curry Puffs * - Thai yellow curry, potato, peas, onion, carrot, pickled cucumber relish

1(wheat), 7

Tom Yum Goong ** - Tiger prawn, chilli paste, lime, galangal, lemongrass, mushrooms 2

M A I N S  € 1 3 . 5 0  E A C H

Lamb Massaman *  - Slow braised massaman curry, baby potatoes, cashew nuts, crisp

shallot, cardamom,  star anise 8 (Cashew). 
 

Yellow Curry * - (chicken, beef, prawn, tofu or veg) onion, sweet potato, peppers, fried

shallots.

Red Curry ** - (chicken, beef, prawn, tofu or veg). Sweet peppers, Thai basil, bamboo

shoots, fine beans. 

Green Curry *** - (chicken, beef, prawn, tofu or veg) pea aubergine, bamboo shoots, Thai

basil & yard long beans.

Shaking Beef - Marinated Irish fillet, wok caramelised, red onion, soy, mangetout, butter,

chilli, lime & herb salad 6. 7

S T A R T E R S  € 7  E A C H



COLLECTION MENU
T H U R S D A Y  -  M O N D A Y  F R O M  4 P M  -  9 . 3 0 O M

C A L L  U S  O N  ( 0 1 )  5 2 6  7 7 1 1  T O  P L A C E  Y O U R  O R D E R

M A I N S  € 1 3 . 5 0  E A C H

Beef Chilli *** - Wok fired Irish fillet, onion, garlic, fine beans, sweet pepper, holy basil 6
 

Chicken Ginger * - Shiitake mushrooms, onion, scallion, asparagus, sweet peppers & garlic 6

Chicken Cashew * - Sweet peppers, onion, button mushrooms, scallion, 

roast chilli & garlic 6, 8 (Cashew Nuts)

Mekong Duck ** - twice cooked duck breast, Asian greens, morning glory, scallion,

 house sauce 6

Mixed Seafood *- King prawns, squid, green lipped mussels, scallops, Asian greens, sweet

peppers, scallion, XO sauce, chilli, holy basil 2, 4, 14

Suckling Pork * - Twice cooked baby pork belly, chilli, garlic, scallion, morning glory,

beansprouts 6

Pad Thai Noodles * - (chicken, prawn,tofu or veg) flat rice noodles, egg, beansprouts,

scallions, roast peanuts, lime wedges, tamarind sauce 2, 3, 5

Singapore Noodles * - (chicken, beef, prawn, BBQ pork, tofu or veg) carrot, scallion,

beansprouts, Asian greens, house paste, egg noodles, egg, chilli paste 1 (wheat), 3, 6)

 

Two Beef Pho Bo * - House broth, beef fillet & brisket slivers, Thai basil, chili, mung bean

shoots, rice noodles, sriracha & lime 6

Chicken Pho * - Rich broth, corn fed chicken, scallion, beansprouts, Asian greens, Thai basil,

rice noodles, hoisin, sriracha, fried shallots. 6, 

Vegetable Pho * - Umami broth, pak choi, scallions, tofu, shiitake mushrooms, beansprouts,

rice noodles, fried garlic 6

Malayasian Laksa *- Coconut curry egg noodle soup, turmeric, lemongrass, chilli, candlenut,

cashew nut, prawns, vegetables or chicken 1 (wheat), 2, 3, 8 (candlenut, cashew)

 

P H O  € 1 3 . 5 0  E A C H

P L E A S E  N O T E :  D I S C O U N T E D  P R I C E S  F O R  C O L L E C T I O N  
H A V E  A L R E A D Y  B E E N  A P P L I E D .  



COLLECTION MENU
T H U R S D A Y  -  M O N D A Y  F R O M  4 P M  -  9 . 3 0 O M

C A L L  U S  O N  ( 0 1 )  5 2 6  7 7 1 1  T O  P L A C E  Y O U R  O R D E R

Vegan - Quinoa, chickpeas, red pepper sauce, avocado, baby Asian greens, toasted

sesame 6, 11
 

Salmon - Miso baked salmon, brown rice, broccolini, sweet potato, coriander yoghurt 4, 6

Chicken  - Green curry grilled, jasmine rice, purple cabbage slaw, Asian greens, edamame,

roast peppers  6

Peanut & Red Curry * - Sweet peppers, tofu, pickled carrot, sweet peppers, red cabbage,

mangetout, cherry tomatoes, mango, coriander, roast peanuts, red curry & peanut sauce 5

 

Beef Salad *** - Watercress, lime leaf, mint, coriander, crispy floss, cucumber, scallions, hot

& sour dressing  €13.50

Vietnamese Chicken Salad - Grilled chicken, wombok, carrot, coriander, coconut, lime,

roast peanuts, crisp shallots. 5 €12.50

 

Prawn Crackers - Thai crackers with peanut sauce & sweet chilli dip 2,5 €3.00

Chicharrón - Crispy pork scratching, coriander chutney, Japanese seven spice & seaweed

salt 7, 8 (cashew), 11 €3.00

Sweet Potato Fries - Red curry, aioli. 3 €4.50

Asian Greens - Wok fired, scallions, beansprouts, house sauce 6 €4.50

Garlic & Chilli Edamame - Tossed in fried garlic & seven spice 7 €4.00

Creamed Coconut Rice - Roast coconut, pandanus leaf, coconut cream €3.50

B U D D H A  B O W L S  € 1 3 . 5 0  E A C H

S A L A D S  &  S I D E S

P L E A S E  N O T E :  D I S C O U N T E D  P R I C E S  F O R  C O L L E C T I O N  
H A V E  A L R E A D Y  B E E N  A P P L I E D .  

Allergen information (1) Gluten, (2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soybeans, (7)
Milk /Dairy, (8) Nuts, (9) Celery, (10) Mustard, (11) Sesame Seed, (12) Sulphur Dioxide, (13)

Lupin, (14) Molluscs



COLLECTION MENU
T H U R S D A Y  -  M O N D A Y  F R O M  4 P M  -  9 . 3 0 O M

C A L L  U S  O N  ( 0 1 )  5 2 6  7 7 1 1  T O  P L A C E  Y O U R  O R D E R

Viña Vasta (white) - Vino de la Tierra Castatilla, Spain €27.00
Dry and crisp, with notes of lime and grapefruit. (vg) 

 

Nuviana Tempranillo 2017  (Red)  Cabernet Sauvignon, Spain €27.00
This wine delivers fresh red fruit flavours and is delicious on its own and with food.
 

Henieken - 330ml €5.80
Henieken 0.0 - 330ml €5.00
Peroni 330ml €5.90
Peroni Gluten Free 330ml €6.20
Corona 330ml  €5.90
Kinnegar Scraggy Bay IPA 500ml  €6.80

W I N E  &  B E E R


