
Christmas 2026
S E T  L U N C H  M E N U



3 COURSES | 47.50 PER PERSON 2 COURSES | 38.50 PER PERSON

Christmas
Set Lunch Menu

STARTERS

VEGETABLE SPRING ROLLS
Sweet and Sour Sauce

CRISPY WONTONS
Red Atlantic Prawn & Chicken

Mince Dumplings

CHICKEN & SWEET CORN SOUP
Velvety Chicken & Sweet

Corn Soup

SALT & CHILLI SQUID
Salty & Spicy Crispy Squid

Lime & Red Chilli

DESSERTS

LEMON TART
Whipped Cream, Lemon Sorbet

All mains are served with family style sides to share

CHOCOLATE ORANGE CRUNCHY BAR
Served with Ice-Cream

RASPBERRY & WHITE
CHOCOLATE CHEESECAKE
Mixed Berry Compote

SIDES

STEAMED RICE

STEAMED BROCCOLI
Roast Garlic, Oyster Sauce

SHANGHAI BOK CHOY
Soy & Ginger
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SALT & CHILLI TOFU
Chinese Tofu, Crispy Garlic

SWEET & SOUR CHICKEN
Tempura Chicken Fillet, Charred Asparagus,

Sweet & Sour Sauce

SHARING SNACKS

SMACKED CUCUMBER

PRAWN CRACKERS

MAINS

TO FINISH
FORTUNE COOKIE
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KUNG PO CHICKEN
Sweet Black Soy, Roasted Cashews
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MONGOLIAN BEEF
Fillet Beef, Hoisin, Red Vinegar

Please note there is a 12.5% service charge for groups of 5 or more.   |   All our Beef is 100% Irish 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,     Vegan,     Vegetarian,     Gluten Free
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