
1a	 |	 Gluten
		  Wheat
1b	 |	 Barley

2	 |	 Crustaceans
3	 |	 Eggs
4	 |	 Fish

5	 |	 Molluscs
6	 |	 Soybeans
7	 |	 Peanuts

8a	|	 Cashewnuts
8b	|	 Almonds
8c	|	 Tree Nuts 

9	 |	 Milk
10	|	 Mustard
11	 |	 Celery

12	 |	 Sesame 
		  Seeds
13	 |	 Sulphites

14	 |	 Lupins

All our Beef, Poultry & Pork  is of Irish Origin. If you have any allergies or any dietary requirements, please inform your server for advice
On Groups of 6 or more a 12.5 % Service Charge will be applied which is distributed amongst the staff.

PLEASE NOTE THAT AN  ITEMISED WILL BE PRODUCED PER TABLE AND WE CANNOT PROCESS SEPARATE BILLS

  Indicates that this dish is served spicy   |      Indicates that this dish is vegetarian

午餐菜单
DECEMBER LUNCH MENU

MONDAY TO FRIDAY | 12pm to 2pm

TWO COURSES: STARTER & MAIN COURSE €35 PER PERSON

头盘   STARTERS

鸡蓉粟米汤   Creamy & chicken sweet corn soup  |  3, 13

鸡肉春卷   Deep-Fried crispy chicken spring rolls  |  1a, 9, 10, 11, 12

蒜泥虾饺  Poached prawn dumplings with soya & chilli dressing  |    1a, 2, 3, 6, 12

烟熏小排骨  Jasmine tea smoked baby back ribs  |  1a, 6, 12, 13 

芥茉蘑菇  Wild mushroom fritters with Wasabi & passion fruit  |     3, 9, 10, 11, 13

正餐   MAIN COURSES

公保鸡   Kun Po diced chicken with cashewnuts  |    1a, 3, 6, 8a, 10, 11, 12, 13

XO 酱炒牛眼肉   XO Beef pan fried ribeye, home made XO sauce, pac choi
  1a, 2, 3, 4, 5, 6, 11, 12, 13  |  (+€5)

烤鸭和酱油  Roast duck served on pac choi with soya dressing  |  1a, 3, 6, 11, 12, 13

清蒸鲈鱼  Steamed seabass fillets with ginger & scallion  |  1a, 4, 6, 10, 11

孜然羊肉片   Pan fried Wicklow lamb slice with cumin & chilli  |    1a, 2, 6, 10, 11, 12, 13

豆瓣豆腐茄子   Dou Ban spicy tofu & aubergines in yellow bean sauce  |    1a, 3, 6, 12

All above served with steamed or fried rice (or noodles +€2.50)

This is a fixed menu and unfortunately menu items cannot be substituted.
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