MENU

SMALL PLATES
CANTONESE STYLE OYSTERS STEAMED		
with spring onions and ginger (per piece)		

€4.00

VIETNAMESE SPRING ROLL WITH LOBSTER, MANGO		
and coriander, nuoc cham sauce (per piece) 		

€6.00

SINGAPORE STYLE FROG PORRIDGE 		

€7.00

SHANGHAI STYLE SWEET AND SOUR RIBS (4 PIECES)		

€6.50

CENTURY EGG WITH CREAMED TOFU AND CHIVES (V)		

€7.50

APPETISERS
RICKSHAW GOLDEN PLATTER (PER PERSON)		

€13.00

Shanghai style sweet and sour ribs, lemon and honey prawn, crisp
fried soft shell crab, chicken sate, crunchy peanut and sweet chili dipping sauces

DUCK SPRING ROLLS (2 PIECES)		

€7.00

Aromatic duck, mushroom and green onion spring rolls served with plum sauce

VEGETABLE SPRING ROLLS (V) (2 PIECES) 		

€6.00

Crisp spring roll with wok fried cabbage, carrots, mushrooms
and spring onions served with light soy sauce

PORK, CABBAGE AND WATER CHESTNUT GYOZA (3 PIECES)		

€8.00

Steamed and then crisp fried served with soy garlic and ginger dipping sauce

SEAFOOD TEMPURA		

€16.00

Prawns, mussels, calamari and grouper in a light tempura batter with soy wasabi sauce

THAI FISH SALAD		

€12.00

Lime and palm sugar marinated grouper with vermicelli salad
in a spring onion, ginger and lemongrass dressing, toasted peanuts

OCTOPUS SALAD

		

€10.00

Kimchee, asparagus, celery, hot and sour sauce

SOFT SHELL CRAB

		

€13.00

Crisp fried soft shell crabs served with marinated cucumber and amazu ponzu dressing

HEART OF PALM (VG)		

€12.00

Salad with palm heart, lime, ginger and lemongrass
(V) Vegetarian

(Vg) Vegan

If you have a food allergy or intolerance, please speak to our staff before you order your food and drink.

SOUP
LOBSTER AND SWEET CORN SOUP WITH EGG AND CHIVES		

€9.00

WHITE MISO AND SPRING ONION SOUP (VG)		

€7.00

CLASSIC HOT AND SOUR SOUP		

€10.00

A classic Chinese soup with chicken, mushrooms, tofu, egg ribbons
and lily bulb in a vinegar and pepper scented broth

LAKSA LEMAK

		

€15.00

Thai soup with prawns, chicken, galangal and a red curry broth finished
with coconut milk and coriander

CRAB AND NOODLE SOUP 		

€12.00

Thai soup with prawns, chicken, galangal and a red curry broth finished

DUCK
AROMATIC GLAZED DUCK
Our chef’s herb and spice blend goes into his signature crisp fried duck.
We serve it with spring onions, cucumber, pineapple strips
yellow bean sauce and steamed pancakes

Half Duck		

€28.00

Full Duck		

€42.00

(V) Vegetarian

(Vg) Vegan

If you have a food allergy or intolerance, please speak to our staff before you order your food and drink.

CLAY POTS & SIZZLERS
PRAWN CLAY POT

		

€25.00

Prawns, black garlic, ginger, coriander and lime

SCALLOP CLAY POT

		

€28.00

Scallops, chilies, lemon grass, wood ear mushrooms and asparagus

BEEF CLAY POT		

€24.00

Beef tenderloin, shitake mushrooms, aged vinegar and ginger

PRAWN SIZZLER

		

€25.00

King prawns, oyster mushrooms, French beans, spring onions,
sichuan pepper and oyster sauce

LAMB SIZZLER 		

€21.00

Lamb fillet, cumin, spring onions, sprouting broccoli, rice wine and coriander

CHICKEN SIZZLER 		

€19.00

Tender chicken strips, onions, carrots, leeks, soy, garlic and ginger sauce

FISH & SHELLFISH
CHILI PEPPER LOBSTER

		

€29.00

Wok fried half lobster in a tomato and chili sauce with tamarind, soy and coriander

PRAWNS SICHUAN

		

€26.00

Fiery stir fried king prawns with garlic ginger and red chilies

SPICED GROUPER

		

€20.00

Tender grouper fillet in a chili pepper broth with wild mushroom and celery

CANTONESE SEA BASS

		

€24.00

Crisp fried sea bass with soy, garlic, ginger and spring onion broth sauce
in a chili miso paste

CHU CHI PLA

		

€20.00

Fresh brown meagre simmered in a spiced red curry sauce with
ginger basil and coconut milk
(V) Vegetarian

(Vg) Vegan

If you have a food allergy or intolerance, please speak to our staff before you order your food and drink.

BEEF
DUM KA KEEMA

		

€18.00

Aromatic beef stew simmered with papaya, coriander, chili and ginger
topped with crisp fried onions

DRY SHREDDED BEEF 		

€17.00

Crisp beef strips with peppers, spring onions and garlic
in a chili soy glaze served in a crisp potato nest

BEEF IN BLACK BEAN 		

€17.00

Wok fried beef with fermented black beans, dark soy sauce
vegetables and mushrooms

BEEF WITH GINGER 		

€19.00

Wok fried beef with ginger, spring onions and oyster sauce

PORK
SWEET AND SOUR 		

€16.00

Crisp fried pork nuggets in a sweet and sour glaze with pineapple
and pomegranate seeds

DOH NEI LONG 		

€17.00

Pork simmered in a rich gravy of black sesame seeds, turmeric and garlic

PORK ASSAMESE 		

€15.00

Wok fried with green chilies, garlic, cumin and potatoes

(V) Vegetarian

(Vg) Vegan

If you have a food allergy or intolerance, please speak to our staff before you order your food and drink.

CHICKEN
SWEET & SOUR		

€16.00

Crisp fried coated chicken nuggets in a sweet and sour glaze
with pineapple, nashi pears and goji berries

VELVET CHICKEN CASHEW

		

€15.00

Wok fried with spring onions, garlic, chili, capsicum and toasted cashew nuts

MURGH MAKHNI 		

€16.00

Chicken tikka, fresh tomato sauce scented with grated
ginger and dried fenugreek leaves

VIETNAMESE LEMON GRASS CHICKEN		

€16.00

Aromatic chicken thigh with lemon grass, ginger and coriander

KUNG PAO

		

€16.00

Sticky chicken nuggets with chilies, garlic and rice wine,
finished with spring onions and peanuts

LAMB
GULAI KAMBING 		

€20.00

Indonesian lamb curry simmered in a richly spiced sauce
with aromatic spices, lime leaves and palm sugar

NIHARI

		

€20.00

Slow cooked mutton marinated in our garam masala mix served
with ginger, coriander, chili and lemon

HUNAN LAMB

		

€22.00

Tender lamb slices wok fried with ground coriander fresh chili and cumin

SHAO YANG ROU		

€20.00

Twice cooked lamb with cumin, star anise and sesame
and ginger, finished with coconut cream

(V) Vegetarian

(Vg) Vegan

If you have a food allergy or intolerance, please speak to our staff before you order your food and drink.

TOFU
GOLDEN TOFU (VG) 		

€12.00

Wok fried with leek, garlic and coriander

MA PO TOFU (VG)

		

€12.00

Simmered in a rich garlic, chili, black bean and fermented bean sauce

VEGETABLES
SAUTÉED GAI LAN		

€7.00

with rice wine, garlic and ginger (Vg)

KUNG PAO MUSHROOMS 		

€9.00

Oyster, cap and king oyster with crushed peanuts (Vg)

HARICOT VERT		

€7.00

Wok fried French beans with minced pork, garlic and dried shrimps

SPROUTING BROCCOLI 		

€8.00

with chili, garlic and shitake mushrooms (Vg)

LOTUS

		

€8.00

Wok fried lotus root with garlic and chili (Vg)

(V) Vegetarian

(Vg) Vegan

If you have a food allergy or intolerance, please speak to our staff before you order your food and drink.

RICE AND NOODLES
STEAMED JASMINE RICE (Vg)

€4.00

EGG FRIED RICE

€6.00

with spring onions and soy sauce (V)

RICKSHAW SPECIAL

€7.00

Smoked ham, chicken, garlic and spring onions

WILD RICE

€7.00

Stir fried with black garlic, asparagus and mushrooms (Vg)

NASI GOERING

€9.00

Wok fried rice with house spice blend, aromatic vegetables
chilies, soy sauce topped with crisp fried shallots

MIE GOERING

€11.00

Wok fried rice with house spice blend, aromatic vegetables
chilies, soy sauce topped with crisp fried shallots

SINGAPORE NOODLES

€11.00

Rice noodles with squid, pork and prawns with a spice
blend and teriyaki glaze

THAI NOODLES

€10.00

Thick rice noodles with aromatic vegetables and peppers
in soy sauce topped with crushed peanuts (Vg)

(V) Vegetarian

(Vg) Vegan

If you have a food allergy or intolerance, please speak to our staff before you order your food and drink.

