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Street Food Menu 

 

Vegan Bao Buns 
BBQ Glazed pull jackfruit & Asian greens  

 
Miso Ramen 

Sliced chicken, sesame, menma bamboo shoots, wild mushroom, 
Scallions, black garlic oil, nitamago soft boiled seasoned egg 

Japan 
 

Jerk Chicken 
 The spirit of Jamaica’s popular jerk sauce comes through in this super spicy,  

fragrant grilled chicken, to punch it up we added some scotch bonnet 
Jamaica 

 

Glazed Pork Belly 
Kamikaze sauce infused with a hint of coriander & mint, root ginger chilli, 

all the ingredients for the perfect Asian infusion 
China 

 

Ghost Chilli Beef  
The hottest chilli in the world is used in this dish  

Imported from Pradesh in India 
Spain 

 

Bang Bang Tiger Prawn  
This is another spicy one, tiger prawns in a light tempura batter 

Coated in a frank’s hot sauce, cooled by a rich old-fashioned marie rose sauce  
Vietnam 

 

Chicken Korma  
A Korma style dish from India, very rich in flavour, cardamom flavours are thickened  

with nuts and enriched with yoghurt, it’s an absolute crowd pleaser 
India 

 

Blue Swimmer Crab Salad 
Fresh crab caught on the west coast of Ireland, with chopped avocado  

cherry tomato, sea salt, a very refreshing dish  

Ireland  
 

€18.50 per person  
(Exclusive of 13.5% VAT Rate)  



 

Christmas Dinner Menu  

 

Starters 

Tomato & Coconut Soup 

With roasted red peppers a slight hint of coriander served with homemade dillisk brown bread  

Bang Bang Tiger Prawn Cocktail 

Tiger prawns in light batter coating, infused with an inhouse hot sauce topped with a New York cocktail dressing 

Spiced Beef Salad 

Rare Roasted spiced beef, baby gem leaves, shaved parmesan, rye croutons, pickled wild mushroom and horseradish dress-

ing. 

Mains 

Oven Baked Irish Hake Fillet 

Galway mussels, Plourde clams, prawn bisque, fingerling potatoes, red chard, and pea shoots 

Fillet Steak 

6oz fillet steak, roast cherry vine tomatoes, watercress salad, hand cut fries, and a brandy green peppercorn sauce  

Wild Mushroom Wellington 

Durelle of wild Irish mushroom, oven roasted vine cherry tomatoes and a tarragon mustard cream sauce 

Dessert 

Eton Mess 

Crushed vanilla meringue, marinated Strawberries, vanilla pod, fresh cream & fresh strawberry coulis 

  

Selection of Irish and continental cheeses 

Fig compote, grapes and crackers (Supplement €3.00) 

 

3 Starters / 3 Mains / 2 Desserts 

€41.50 per person  


