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% Lotus Dinner Menu <

2-COURSES | 28.95

Monday-Wednesday | All Day
Thursday & Sunday | Until 6.30pm

SIGNATURE MILIK PUNCIH -=-seeeeeeeeeeeeees 15
Buffalo Trace Whiskey, Peach Liqueur, Martel VS,
Wray & Nephew, Vermouth, Citrus, Popping Boba

SAN SIMONE -+---rrrrereeeeeeee 9.90
‘VESTE’ FRIZZANTE

Prosecco, Italy

TO SHARE

PRAWN CRACKERS

STARTERS (Choose 1)

VEGETABLE SPRING ROLLS
Sweet and Sour Sauce 00O ®®

CHICKEN SATAY
Crushed Peanut Dressing ©

HOT AND SOUR SOUP
Tofu, Velvet Egg, Mushrooms 0® 0@ DO ®

PORK YUK SUNG

o

MAINS (Choose 1)

Served with Steamed Rice
Substitute For Egg Fried Rice +1.50

GENERAL GAU CHICKEN
Crispy Chicken, Sweet Chilli Bean 00 0@ ®®®

SALT AND CHILLI TOFU
Crispy Fried Tofu, Garlic 90 ®®

TEMPURA SOFTSHELL CRAB
Lemon Mayo, Pickled Cabbage,

i

Pork, Lettuce, Asian Dressing @0 0® ® Crispy Noodles 00 00 6000

°§<> RED ATLANTIC PRAWN - +3
XO Sauce, Chilli Pastc 00 00 0dd®

SALT AND CHILLI SQUID
Lime and Red Chili 0® 00

<% BEEF AND BLACK BEAN - +3
Fillet Beef, Fermented Black Beans 0 0® 6 ®®

SIDES -+ +7 ol

STEAMED BROCCOLI
Roast Garlic, Oyster Sauce @0 O®®®

DESSERT -~ +7

ICE CREAM SELECTION
Bourbon Vanilla, Wexford Strawberries and
Bitter Chocolate Ice Cream 6 © 00 ®

SHANGHAI BOK CHOY
Soy and Ginger ®®®

SILKEN TOFU

Chilli and Lotus Root 00 @®®® VANILLA SOFT SERVE

Hot Chocolate and Caramel Sauce @ ®

STIR FRIED NOODLES
Egg Noodle, Shiitake Mushrooms,

Oyster Sauce @0 0D ®

RASPBERRY AND WHITE
CHOCOLATE CHEESECAKE 00 00®

FINISH WITH
A FORTUNE COOKIE 000060

Please note there is a 12.5% service charge for groups of 5 or more. | All our Beef is 100% lIrish Origin.
ALLERGENS
@ Gluten (@ Wheat, @ Spelt, ® Khorasan, @ Rye, @ Barley, @ Oats),® Peanuts, © Nuts (@ Almonds, @Hazelnuts, @ Cashews, @ Pecans,

@ Brazil,@ Pistachio,® Macadamia, @ Walnut), @ Milk, ® Crustaceans (@ Crab, ® Lobster, ® Crayfish, ® Shrimp), ® Mollusc,
@ Eggs.® Fish,® Celery, ® Soya, ® Sesame Seeds, ® Mustard, ® Sulphur Dioxide & Sulphites, ® Lupin



