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SMALL BITES

SIZZLE & $PICE

CURRIES" -

LAMB MASSAMAN
Onion, Kaobocha,
Crispy Shallot

(4)

THAI YELLOW CURRY

Chicken, Beef, Prawn or Veg,

Roasted Cauliflower, Onion,
Kabocha, Crispy Shallot
&

THAI RED CURRY

Chicken, Beef, Prawn or Veg,
Fine Bean, Courgette, Peppers

(2, 4)

SIDES

JASMINE RICE

EGG FRIED RICE
(3)

EGG NOODLES
(1a, 3, 6, 14)

ASIAN GREENS
Roast Garlic, Oyster Sauce
(1a, 6, 14)

SPICE BAG FRIES
Sriracha Mayo
&y(3..10, 12)

DESSERTS

WHITE CHOCOLATE
CHEESECAKE
Mango, Coconut,
Ginger Biscuit

(1a, 376 .7)

CHOCOLATE BROWNIE

Vanilla Ice Cream,
Miso Caramel
GF:(8:.6, 7)

EDAMAME =7 BEIJING CR.ISP%@UCK WINGS €9
Shichimi Togarashi Ume Plum, Sesomﬁz
& (6, 11) (1a, 6, 11) :
CORN RIBS €8 SINGAPORE FI&ECRISPY PRAWN €1
Opium Seasoning, Yuzu Mayo Tomato Belacan Sgvce .
@ (6,10, 11) (10, 2) g
SPICE BAG €12 TEMPURA BABY KABOCHA €8
Chicken, Sriracha Mayo Shichimi, Siracha Mayonnaise P
(3. 10, 12) &V (10,310 12) " <
1
PAN SEARED CHICKEN GYOZA €8 TOKYO PORK BONES 7
SWeeT SOy G|Oze Chl“l MISO L .
(10,6,11) (6,7) £
SMASHED CUCUMBER €8
Cashew Hummus TAMARIND SPICED CHICKEN WINGS €8
@ (6,8 Cashew, 11) Coriander, Garlic Crisp
4
VIETNAMESE PRAWN CRACKERS €3 iy :
Sweet Chilli Dip MUSSELS €12
(2) Wok Fried with XQ Sauce
BURNT END BEEF SPRING ROLL €14 (1a,2, 6,7, 18)~=
BBQ Dip, Cucumber Pickle
(1a, 6, 11) &
CATCH & CUT -
TUNA SASHIMI €14 CHEF SPEC|ALS
Ponzu, Pickled Chilli, Fried Garlic Crisps =
(Ta, 4, 6) B~ x
CHICKEN CASHEW €19
THAI SOM TUM €N A e ;
Green Papaya, Tomato, Peanuts, Chilli, fAh'HLO'I Postge,-G“grhcé{%mor]r, I;e(p:pek:s,
R BTt ushrooms, Scallion oasted Cashews
(4, 5) (1a, 6, 8, 14)
THAI-STYLE WAGYU BEEF LARB €16 CHILLI BEEF €22
Toasted Rice, Lemongrass, Chilli, Herbs Thai Basil, Garlic, Aromatic Chilli-Basil Jus
(1a, 4, 6) (1a, 6, 14) =
TOM YUM SHARING SOUP €25
TEMPURA SOFT SHELL CRAB ROLL €14 Gambas, Seabass, Mussels, 5qu|d,
Vietnamese Salad Roll, Avocado, ina Frggrgnf Seof_ood Broth
Sriracha Mayonnaise (2, 4,9, 14) 1
(1a,2,3,10,12)
THAI STYLE HANGOVER NOODLE €22
With Gambas, Stir Fried With Bamboo
BAO & GRILL Shoots and Fine Beans
CHINKIANG WAGYU BAO €14 (234, 8
Black Vinegar, Pickled Daikon, Crispy CRISPY PORK BELLY €19
Shallots Fresh Chilli, Garlic, Fine Beans, Green
(1a, é) Peppercorns, ThaiBasil, Fried Egg,
PORK BELLY BAO €10 J‘?fg“geff? :
Hoisin, Cucumber Pickle, Spring Onion s RN
(1a, 6,11) SHAKING BEEF, €26
XINJIANG LAMB SKEWERS €10 C(c]woor:e;l)sed Beef with Wok Vegetables
Charred Spring Onions, Coriander, Black g
Vinegar SINGAPORE NOODLES €20
(1a,12) Wok fried with Prawns, Asian Greens,
CHICKEN SATAY €9 Cﬁroro;s,:c]j;hons and Beansprouts
Crispy Shallots, Sesame, Peanut R
(2,5,6,11)
VEGAN WANJA SKEWER €8
& (6,17)
& Vegetarian, | Spicy, || Very Spicy, Extra Spicy
ALLERGENS: (1a) Wheat, (1b) Rye, (1c) Barley, (1d) Bulgar,
(2) Crustacean, (3) Egg. (4) Fish, (5) Peanuts, (6) Soya, (7) Milk, (8a) Almonds, (8b) Walnuts, (8c) Chestnuts, (8d) Pine Nut, (8e) Pecan, (8f) Hazelnut,
(8g) Pistachio, (8h) Cashew, (9) Celery, (10) Mustard, (11) Sesame Seed, (12) Sulpher Dioxide, (13) Lupin, (14) Molluscs.
Our Beefis of Irish Origin | A 12.5% discretionary service charge will be added to tables of 6 or more.
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| All gratuities and service charge are given directly to our staff.




