
We recommend sharing for a be�er dining experience 

Caviar Oscietra, Tartelle, Smoked Cod Mousse

Rockefeller Oyster with Typhoon Tom Yum 

Cheeseburger Spring Roll, Sichuan Ketchup 

Native Irish Prawns, Cured Egg Yolk, Creaem Corn (GF)

Pork Dumplings, Sweet Soy, Chilli Oil

Tuna Tartare, Crispy Seaweed, Caviar 

Nameko Mushrooms, Black Pepper, Black Miso (V)(GF)

Salt & Chilli Tofu, Fermented Chilli (V)(GF)

Wok Fried Seabass, Sichuan Chilli, Sizzling Oil

100% Irish Wagyu, Black Bean, Roasted Garlic

Soy Tiger Prawns, Garlic, Glass Noodles (GF)

Sichuan Kung Po Chicken, Chilli, Peanut, Chicken Crack 

Iberico Pork Char Siu

Lap Cheong Meatballs, Soy Mascarpone, Mapo

Kabocha, Smoked Sweet Chilli (V)(GF)

Large Plates

Sides

Half Roast Skeaghanore Duck 
Shredded Duck, Pancakes, 

Cucumber, Leek, Duck Broth

(Preorder)

45

Wagyu Beef Short Ribs
15 Hours Slow Cooked Ribs, 

Special Chilli Sauce,

Daikon Kimchee, 

Steamed Chinese Buns

(Limited)

50

Dry Fried Green Beans, 
Minced Pork, Chilli (GF)

13

Wok Fried Garlic Sprouts, 
Crispy Parma Ham (GF)

12

Extra Special Fried Rice
Egg, Veg, Prawn, Pork, 

Duck Fat, Crispy Shallots
14

Woodfired Duck - Skeaghanore, West Cork  |  Seasonal Vegetables - Keeling's  |  Irish Wagyu Beef - Michael Twomey  

Iberico Pork, Dairy - Le Rousse Foods, Dublin  |  Wood for Barbeque - Wood Fuel, Meath

Charcoal - Fuego Foods, Kildare  |  Seafood - Glenmar, Dublin  |  Lap Cheong (Meatball) - Jess Kelly, Village Butcher, Dublin
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