
B R U N C H D R I N K SF O O D

D E S S E R T S

P L E A S E  A S K

Fresh Orange juice : €3.50

Cocktails  

Basil Smash - Dingle Gin, Thai basil, lemon juice, fish sauce, lychee €10  
Bloody Mary - Vodka, tomato juice, fresh lemon juice, NM spice mix €10 
Ginger Bellini - Prosecco, vodka & ginger syrup, fresh grapefruit juice €10 

Tea

Selection from Wall and Keogh - 

Sencha €2.50
Active Woman €2.50
Milk Oolong €3
Jasmine Silvery Strawberry Flower (for 2) €4.50 per bud 

Coffee

Fixx from Hancock & Abberton

A skillful blend of Sumatran, Ethiopian and Brazilian beans

Americano €3
Espresso €2.50
Cappuccino €3 
Latte €3 
Mocha €3

Beer /Cider

Chang, 32cl €5.50
Singha, 33cl €5.50
8 Degrees Sunburnt, Irish Red Ale, 33cl €6
8 Degrees Howling Gale, Irish Pale Ale, 33cl  €6
Brooklyn East IPA, 35.5cl €6
MacIvors Medium Dry Cider, 50cl €7

Kai Jiew Goong Sup
3 egg omelette, minced prawn, greens, spring onion  €9

Peek Gai Tod Nahm Pla 
Spicy chicken wings, palm sugar, roasted rice, chilli flakes, spring onion, fish sauce   €9

Khao Kriab Goong  
Thai style prawn crackers, peanut satay, sweet chilli sauce  €3

Steak & Eggs  
Grilled 8oz ‘The Village Butcher’ rib-eye steak, sriracha fried eggs, woked greens  €18

Laab Moo Tod 
Crispy balls of pork laab, red curry paste, chilli, peanuts, ginger, shallots, spring onion, 
lime juice, mint, rice  €6

Miang Kham  
Cha Plu leaves, ginger, shallots, chilli, dried shrimps, lime, peanut, roast coconut, palm 
sugar & dried shrimp sauce €7

Yum Makeua Yao 
Grilled Thai aubergine salad, soft boiled egg, chilli, dried shrimp floss, mint, coriander €8

Kanom Jeeb 
Steamed Thai dumpling with minced pork & prawn, soy & rice vinegar dip  €7

Ping Moo, Gai & Nuea
Grilled skewers of pork, chicken & beef, nahm jim jaew  €8

Tom Yum Goong   
Spicy prawn soup, mushrooms, lemongrass, galangal, shallots, kaffir lime leaves, lime 
juice, chilli, chilli paste €7

Tom Kha Gai
Coconut milk chicken soup, mushrooms, lemongrass, galangal, shallots, kaffir lime 
leaves, lime juice, chilli oil €7

Som Tum Moo Ping 
Spicy green papaya salad, dried shrimp, peanuts, long beans, cherry tomatoes, chilli, lime, 
garlic, palm sugar, fish sauce, grilled pork skewers, sticky rice €15

Phad Thai Goong 
Stir fried rice noodles, prawn, dried shrimp, egg, crispy tofu, beansprout, 
spring onion, tamarind sauce  €14

Ping Moo, Gai & Nuea
Grilled skewers of pork, chicken & beef, nahm jim jaew   €8

Khao Soi Gai  
Chiang Mai style noodle soup, yellow curry paste, chicken, coconut milk, lime juice, chilli, 
egg noodles, pickled cabbage, chilli oil €14

Gaeng Kiew Warn 
Green curry of chicken or beef, coconut milk, Thai eggplants, sweet basil leaves, chilli   
€14/€16

www.nightmarket.ie

Sticky rice, fresh mango, coconut cream, yellow bean seeds €6

Dark chocolate brownie, vanilla ice cream €6

Lychee cheesecake, fresh mint & lychees  €6

Selection of ice cream or sorbet €6

We are here to help and explain any item on the menu, 

if you have any questions please ask and we will be more 

than happy to help.

Our food is ideally served in the true 

tradition of Thai food culture, sharing 

style. 

A Thai meal traditionally consists of a 

selection of dishes shared by a group of 

friends or family.

The perfect meal should contain at least 

three of five elements of taste (spicy, 

sweet, sour, bitter, salty) 

a balance of flavours, which all 

complement each other, offering a 

harmonious taste range.

T H E  T H A I  M E A L
Aharn Thai


