
 

APPETIZERS

Rickshaw Golden Platter (per person) €13.00
Shanghai style sweet and sour ribs, lemon and honey prawn,

Crisp fried soft-shell crab, chicken satay, crunchy peanut sauce

and sweet chilli sauce

Pork, cabbage and water chestnut gyoza (2 pcs)  €6.50 

Vegetable spring rolls (Vg) (2 pcs)  €6.50

Shanghai style sweet and sour ribs (4 pcs)  €7.00

Duck spring rolls, plum sauce (2 pcs)  €7.00 

Chicken satay, crunchy peanut sauce (2 pcs)  €7.50

Pork and spring onion yakitori, teriyaki glaze  €7.50

Prawn and crab spring rolls, lime garlic sauce (2 pcs) €8.00

Crisp fish cakes, Thai chilli honey dip  €8.00 

Wok fried octopus, kimchi, French beans and chili €11.50

Soft shell crab, marinated cucumber, amazu ponzu €12.00

SOUPS

White Miso and Spring Onion Soup (vg) €8.00 

Prawn and Sweet Corn Soup, egg, chives €10.00 

Classic Hot and Sour Soup (vg) €11.00

Prawn Laksa Lemak  €15.00

DUCK

Aromatic Glazed Duck. Our chef’s herb and  
spice recipe is used to infuse her signature crisp  
fried duck spring onions, cucumber, pineapple  
strips, yellow bean sauce, steamed pancakes

Half Duck €28.00

Full Duck  €42.00

MAIN COURSE

Prawns Sichuan €28.00
Fiery stir-fried king prawns, garlic, ginger, chillies

Chu Chi Pla €22.00
Brown meagre, spiced red curry broth, ginger, 
basil, coconut milk

Dum Ka Keema €20.00
Beef curry, papaya, coriander, chili, ginger, crisp shallots

Murgh Makhni €18.00
Chicken tikka, fresh tomato sauce, ginger, fenugreek 

Kung Pao €18.00
Crisp chicken, chillies, garlic, rice wine, spring onions, peanuts 

Sichuan Sea Bream €26.00  
Crisp-fried bream, chilli, spring onion, garlic

Dry Shredded Beef €19.00
Crisp beef strips, peppers, spring onions, garlic chilli soy glaze 

Beef in Black Bean €19.00
Wok-fried beef, fermented black beans, soy sauce, vegetables

Drunken Hock €24.00
Pork hock, Chinese five spice, yellow bean, steamed buns 

 
Sweet & Sour Pork €18.00
Pork nuggets, sweet and sour glaze, pineapple, pomegranate 

Sweet & Sour Chicken €18.00
Chicken nuggets, sweet and sour glaze, pineapple, pears

Gulai Kambing €23.00
Indonesian goat curry, aromatic spices, lime leaves, palm sugar 

Nihari €22.00
Mutton curry, garam masala, ginger, coriander, lemon 

Velvet Cashew €19.00
Spring onions, garlic capsicum, toasted cashew nuts 

Thai Green Curry €19.00
Chicken breast, aubergines, coconut milk, coriander  

  



CLAY POTS and SIZZLERS

Scallop Clay Pot €28.00
Scallops, chillies, lemon grass, mushrooms, sea asparagus 

Beef Clay Pot €24.00
Tenderloin, wild mushrooms, black garlic, ginger

Prawn Sizzler €26.00
Prawns, oyster mushrooms, French beans, spring onions

Lamb Sizzler €24.00
Tenderloin, spring onions, broccoli, cumin, coriander, rice wine 
 

SIDES

Steamed Jasmine rice  €4.50

Egg Fried Rice,  €6.50
spring onions, soy sauce (V) 

Red Rice, chilli, sweet corn,  €9.00
water chestnuts, spring onions (vg)  

Mie Goering, noodles, spices,  €12.00
chicken, prawns 

Singapore Noodles, rice noodles, squid,  €12.00 
pork, prawns, spices, soy         

Thai Noodles, vegetables, peppers,  €10.00 
soy, peanuts (vg)  

Ma Po Tofu, chilli, black bean,  €12.00 
garlic fermented bean sauce (vg)

 

DESSERTS

Black Bean Brownie,  €7.00
Dutch cocoa ice cream (vg)   

Pandan cake, coconut ice cream €7.00

Mango, chocolate and coconut €7.00

COCKTAILS

LONG COCKTAILS

Rickshaw Maister  €10.00
Jägermeister, Homemade Peach & Caramel Infusion, 
Lemon Juice and Soda

Green Dragon  €10.00
Vodka, Triple Sec, Homemade Apple Infusion,  
Lemon Juice and Soda

PRE-DINNER COCKTAILS

Beijing Bellini  €16.00
Champagne, Homemade Cherry Infusion,  
Cherry Infused with Rose Water

Rickshaw Fizz  €16.00
Champagne, Passoa, Lemon Juice

POST DINNER COCKTAILS

Espresso Martini  €10.00
Vodka, Kahlúa, Frangelico, Espresso Shot

Tai Mai  €10.00
White Rum, Dark Rum, Lime Juice,  
Sugar Syrup, Homemade Melon Syrup and Rose Water

NON-ALCOHOLIC COCKTAILS

Lemonade  €8.00
Fresh Lime Juice, Lemon Juice, Honey Syrup and Soda

Fruity One  €8.00
Fruit Infusion, Lemon Juice and Soda

We also offer a range of Single Malt Whiskeys, Cognacs and Brandys from the Trolley, and a range of Sake (Hot and Cold)


