
Christmas Menu          
 

Prawn Crackers 
 

Starter 
 

Vegetable Spring Roll 
Handmade and served with a Lemongrass sweet chilli dip  

Crispy Beef 

Marinated strips of beef crispy fried with sriracha sauce 
Asian Glazed Chicken Wings 

Sweet and savoury marinated wings in honey, garlic and five spice glaze  
Chicken Sate 

Skewers of marinated chicken served with peanut sauce 
Baby Back Pork Ribs 

Slow roast pork ribs with Lemongrass barbeque sauce and mango mustard dip 
Spicy Tomato soup 

Piquant Asian flavoured soup served with naan bread 
Prawn and Salmon Cake 

Served with sweet chilli sauce 
Dim Sim 

Minced pork and shrimp parcels steamed in a bamboo basket with Japanese soy sauce 
 

Main Course 
 

Beef with Chilli and Garlic 
Stir fried sirloin of beef with chilli and garlic sauce 

Singapore Noodles (V) 
Egg noodles wok fried with prawn, chicken, roast pork and Asian vegetables  

Thai Green Chicken Curry 
Hot curry with beautiful flavours of Thai holy basil and infused with Lemongrass 

Miso and Lime Salmon 
Baked salmon served with a sake, honey, garlic and lime sauce 

Nasi Goreng (V) 
Indonesian rice dish with prawn and chicken served with a fried egg and chicken sate 

Stir Fried Roast Duck 
Stir fried strips of marinated roast duck with plum and black bean sauce 

Marinated Roast Pork 
Stir fried five spice marinated loin of pork with Asian vegetables and hoi sin sauce 

Lemon Chicken 
Breaded chicken with a zesty lemon sauce 

Stir Fried Turkey Szechuan 
Stir fried turkey breast with a Szechuan red pepper sauce 

 
Dessert 

 
Profiteroles with Chocolate Sauce 

Light pastry filled with cream and drizzled with chocolate sauce 
Chocolate Cake 

Chocolate sponge with chocolate fondant and served with a scoop of ice cream 
Irish Cream Liqueur Cheesecake 

A sumptuous velvety cheesecake with the taste of liquor 
Selection of Ice Cream 

A selection of locally produced rich ice cream 
 

€39.00 


