
MOTHER’S DAY
2026

S E T  M E N U



Mother’s Day
3 COURSES | 47.50 PER PERSON

STARTERS (Choose 1)

ARRIVAL COCKTAIL (FOR ALL MOTHERS)

VEGETABLE SPRING ROLLS
Sweet and Sour Sauce

DESSERT

RASPBERRY AND WHITE
CHOCOLATE CHEESECAKE

FINISHED WITH
A FORTUNE COOKIE

CHICKEN SATAY
Crushed Peanut Dressing

SALT AND CHILLI SQUID
Lime and Red Chilli

STEAMED BROCCOLI
Roast Garlic, Oyster Sauce

SHANGHAI BOK CHOY
Soy and Ginger

GARLIC AND CHILLI POTATOES

SILKEN TOFU
Chilli and Lotus Root

STIR FRIED NOODLES
Egg Noodle, Shiitake Mushrooms, Oyster Sauce

SOYA NOODLES

QUARTER AROMATIC DUCK
(+3 SUPPLEMENT)

Served With Pancakes, Cucumber

& Spring Onions

MAINS (Choose 1)

GENERAL GAU CHICKEN
Crispy Chicken, Sweet Chilli Bean

RED ATLANTIC PRAWN
Xo Sauce, Chilli Paste

SALT AND CHILLI TOFU
Crispy Fried Tofu, Garlic

SACHA BEEF FILLET
(+5 SUPPLEMENT)

Beef Fillet, Chilli, Sacha Sauce

Please note there is a 12.5% service charge for groups of 5 or more.   |   All our Beef is 100% Irish Origin.

ALLERGENS

FOR THE TABLE — SIDES  (7 each)

All mains are served with steamed rice.
Fried Rice Upgrade +1.50

    Gluten (    Wheat,     Spelt,     Khorasan,     Rye,     Barley     Oats),    Peanuts,     Nuts (    Almonds,     Hazelnuts,     Cashews,     Pecans,
    Brazil,     Pistachio,     Macedemia,     Walnut),     Milk,     Crustaceans (    Crab,     Lobster,     Crayfish,     Shrimp),     Mollusc,

  Eggs,     Fish,     Celery,      Soya,      Sesame Seeds,      Mustard,      Sulphur Dioxide & Sulphites,     Lupin 
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Vodka, Lychee Syrup, Fresh Lime Juice, Topped With Soda.
Also available as a non-alcoholic mocktail.

The Madame Li 12.95


