
GROUP MENU 2025 

Welcome Drink

€55 per person

1a,12

1a,2 ,4 ,9 ,11 ,12

1a,2 ,3 ,7 ,11

6,12

1a,6,9 ,11

1a,6 ,11 ,14

3,12

1a,2 ,6 ,11 ,12,14

1a,1c,7

1a,3 ,7 ,11

For groups of  f ive or  more,  a  discretionary 12 .5% service charge wil l  be added to your bi l l .
1  Gluten 1a wheat 1b barley 1c  oat  2Crustaceans 3Eggs 4Fish 5Peanuts 6Soybeans 7Milk 8Nuts 8a.Cashew nut

8b.pine nut 9Celery 10Mustard 11Sesame Seeds 12Sulphur Dioxide & Sulphites 13Lupins 14Molluscs

Christmas 

Starters

Signature Dim Sum Platter

Mango King Prawn Kataif i  Pastry

Slow-cooked Sweet and Sour Pork Ribs

Crispy Vegetable Spring Rolls  (vegetarian)

Main Courses

Braised Hereford Beef  Short  Ribs with 
Chuhou Paste & Shiraz Red Wine Reduction Sauce

Red Wine Sweet & Sour Chicken

Stir-Fried Atlantic  Red Prawns & Asparagus with XO Sauce

Braised Si lken Tofu in Soy Sauce (Vegetarian)  

Desserts

Homemade Mango Cheesecake

Custard Lava Bun with Coconut Sorbet

Tiramisu 1a,3 ,7

Glass of  San Simone ‘Verde’  Frizzante NV -  Prosecco

(Al l  mains served with Steamed Jasmine Rice,  Golden Egg Fried Rice /
Supreme Soy Sauce fried Noodles €2 Supplement)


