
House Special Fried Rice *   15.95
egg fried rice with prawn & chicken, chopped 
spring onion, mixed peppers & red onion 
 
Nasi Goreng   (c) *    16.95
Malaysian spicy fried rice with prawns, chicken, 
mixed veg & served with chicken satay, prawn 
crackers, cucumber sticks & topped with a fried egg 
 
Phad Thai Noodles   (c) *   15.95
a famous Thai street food dish. Stir fried rice 
noodles with tamarind sauce, spring onion, bean 
sprouts, served with ground crushed peanuts 
& fresh lime. 

vegetarian   14.95
Chicken    16.50
Prawn    16.95
 
Singapore Noodles   (c) **   17.95
stir fried rice vermicelli noodles, with roast 
pork, prawn, mixed veg, and medium spicy 
Singapore sauce 

HAPPY ENDINGS//
Chocolate Fudge Brownie a la mode  5.95
Bano!ee Pie    5.95
Coconut Pannacotta   5.95
Dessert of the day    5.95

DIY SUNDAE BAR//
Fancy yourself as a bit of a Mr Whippy? 
Then come try our sundae bar.  3.95

Vanilla ice cream with your choice of sauce & 3 toppings. 
If you don’t fancy it now you can always get it to go! 

SMALL PLATES//
Prawn Crackers (v)   3.00
nuoc cham 

BBQ Ribs     7.95
pork ribs in bbq sauce  

Chicken Satay   (c)    8.50
chicken marinated with coconut milk, 
curry powder, served with satay peanut sauce 

Crispy Spring Rolls   (v)   7.50
carrots, white & york cabbage, glass noodles 
& black mushrooms, served with sweet chilli sauce 
 
BAAT Wings   **    8.95
chicken wings tossed in FAAT BAAT sauce 
 
Salt & Pepper Squid **   8.50
stir fried squid with salt, chilli and pepper  
 
Grilled Corn on the Cob   (c) (v) ***  6.95
chili mayo, coconut !akes, chili powder 
 
Dim Sum 
pork & garlic chive          8.95
shiitake mushroom    8.95
shrimp, coriander & Lime   8.95
These can also be a mixed selection 
 
Vegetable Tempura   (v)   7.95
lime mayonnaise  
  
Meat Sung   (c) *    8.95
roast pork, roast duck, bamboo shoots,fungus 
mushrooms,spring onion, water chestnut, 
soya sauce, sesame seed, served with baby gem 

SALADS //
Larb Nua   (c) ***    10.95
Thai beef salad. Grilled Irish beef with spring 
onion, red chillies, chilli powder, coriander, shallots,
 mint leaves, ground roasted rice powder, lime
 juice & lemon grass. Served with spicy Thai dressing 
 
Larb Gai (c) **    9.95
Thai chicken salad. Ground chicken chopped 
with spring onion, red chillies, chilli powder, 
coriander, shallots, mint leaves, ground roasted 
rice, lime juice & ka"r lime leaves 
 
Som Tam   (c) (v) *** 
Thai green papaya salad 
Vegetarian    8.95
Prawn     10.95

WOK//
Scallop & Prawn   (c) *   22.00
stir fried prawn and scallops, with oyster 
sauce & Asian greens 
 
Chili Beef   (c) ***    16.95
A very popular dish with hot and spicy chilli, 
garlic,  green beans, mushrooms, mixed 
peppers & holy basil 
 
Chicken Cashew Nut   (c) *   15.95
stir fried chicken with cashew nuts, mixed veg, 
dried chilli & oyster sauce 
 
General Tso’s Chicken   **   15.95
fried chicken breast stir fried in General Tso’s 
sauce, slightly sweet, slightly spicy 

HOUSE MAINS//
Roast Duck   (c) *    19.95
with Asian vegetables & soya sauce 
 
Drunken Prawns   (c) *   20.95
Malaysian style, king prawns stir fried with red 
chilli, mixed vegetables & sweet basil 
 
Peanut Beef   (c) *    18.50
Irish #llet, mustard greens, baby pak choi, 
kecap manis & sambal oelek 
 
Black Cod   (c)    22.00
grilled cod #sh marinaded with miso paste, 
served with green vegetables & miso sauce 
 
Hoisin Glazed Pork Belly   (c)  16.95
slow cooked pork belly with chinese #ve spice 
& hoi sin sauce , served with rice, tenderstem 
broccoli or pak choi & hoi sin sauce 
 
Cod with Mango Salad   **   22.00
fried cod, prawns, mango salad, cashew 
nuts & spicy lime #sh sauce 

CURRIES//
Beef Geang Deang   (c) ***   17.95
beef red curry , with coconut milk, red curry 
paste, green beans, mixed pepper, bamboo shoots 
& sweet basil 
 
Chicken Geang Kiew Whan   (c) ***  16.95
chicken green curry with coconut milk, green 
curry paste, green beans, mixed pepper, bamboo 
shoots & sweet basil 
 
Prawn Gang Garee Gai   (c) *   18.95
prawn yellow curry with coconut milk, cooked 
potato, onion, topped with dried shallots 
 
Lamb Massaman   (c)   18.95
a very famous and traditional dish from south 
of Thailand, Massaman curry, with coconut milk, 
cooked potato, onion, cashew nut, topped 
with dried shallots 
 
Beef Paenang   (c) *   17.95
slice beef with coconut milk, paenang curry, 
red chilli & sweet basil 
 
Geang Phed Ped Yang   (c) **  18.95
roast duck with red curry sauce mixed fruits, 
and basil leaves 

VEGETABLES//
Asian Greens   6.00
Wokked Vegetables  6.00
Fried Brussels Sprouts  6.00
Fried Cauli"ower   6.00
Soy Glazed Green Beans  6.00 

SIDES//
Egg Noodles   2.50
Fried Rice   2.50

(v) Vegetarian      (c) Coeliac     *Mild      **Medium     ***Spicy     ****Very Spicy

If you have any special dietary requirements please inform your waiter.
Almost all noodle, curry and wok dishes can be modi#ed for coeliacs.
A discretionary gratuity of 12.5% will be added for parties of 6 or over
Our food is cooked without MSG using quality Irish products where available.

BO SSÄM

RICE & 
NOODLES//

 
SHARE PLATES// 

GoGo Fried Chicken**
twice fried chicken tossed in FAAT BAAT sauce 

1/2 Chicken    12.50
Whole Chicken   19.95

Aromatic Duck
Peking style duck served with pancakes, 
cucumber, leek & house made hoisin sauce

1/4 Duck    12.00
1/2 Duck    18.00

SOUPS//
Tom Yang Goong   (c) ***   8.00
tiger prawns, mushrooms, cherry tomatoes, 
chilli, lemongrass & coriander 
 
Tom Kha Gai   (c) *    8.00
coconut, chilli, lime, chicken, lemongrass, 
mushroom & cherry tomato 
 
Pho Bo *     15.00
beef noodle soup 
 
House Ramen    15.95
house ramen Japanese style, with tender
pork belly, noodles & vegetables 
 
Chicken Ramen    15.95
chicken ramen Japanese style, with 
sliced chicken breast, boodles & vegetables 

Next time.....
Come with a group and try our delicious Bo Ssäm. 

The Bo Ssäm includes a whole slow cooked pork 
shoulder, white rice, bibb lettuce, ssäm sauce (Korean 
bbq sauce), kimchi, ginger scallion sauce & your choice 
of 3 small plates.

The pork shoulder is cured overnight, then slow roasted 
for 6-8 hours with a brown sugar and kosher salt rub.

Guests are encouraged to make wraps with the pork and 
condiments or eat as they please

This needs to be pre-ordered along with your reservation 
so next time just let us know & we would be happy to 
accommodate you!

This dish will serve 
between 6 - 10 people & 
costs $140




