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b - Choose Your atarter

+ Satay Chicken served with home made peanut sauce.

+ Juicy Pork Spare Ribs, deep-fried and sautéed in home made sauce.
* Vegetarian Spring Rolls served with home made sweet chilli sauce.
+ Marinated Chicken Wings.

b - Chooge Tour Min Goure

Choose one of the following:  fresh chicken breast
Irish beef
vegetarian
prawns (€1.50)
mixed seafood (€2.00 extra)

* Green curry, made with a paste of fresh green chillies, galangal and lemongrass, with
bamboo shoots, peas, mixed peppers and fresh basil cooked in coconut milk.

* Red curry, the rich colouring derives from the dried red chillies with bamboo shoots,
capsicum and coconut milk.

* Yellow curry, this is a mild curry made from a blend of turmeric, spices, potato, onion
and fried shallots.

+ Paneang curry, dry curry, containing less coconut milk, kaffir lime leaves, peanuts, and
fresh Thai basil.

+ Massaman chicken curry, made with spices, cassis, cumin and cardamom, mixed with
potato, ginger, peanuts and onion.

Stir Fry

+ Fresh Thai basil & chilli with fresh garlic and mixed peppers.

+ Sweet & Sour mixed with pineapple, cucumber, spring onion, tomatoes, carrot.

+ Opyster sauce with mixed peppers, onions, fresh garlic and spring onions.

+ Chilli Oil mixed with carrots, onions, broccoli and cauliflower.

+ Pad Thai Noodle, tossed with egg, spring onion, ground peanuts, bean sprouts.

* Roast Duck in 3 flavour sauce (a subtle blend of chilli, garlic & palm sugar) with seasonal
vegetables and Thai herbs.

+ Tom Yum Soup with chicken, fresh lemongrass, lime leaves, galangal, fresh lime juice
and chilli.

+ Deep-Fried cod fillets with garlic & white pepper. Served with mix vegetables.
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