THE THAI MEAL
Aharn T hai

Our food is ideally served in the true tradition of Thai food culture, sharing style.
Dishes will be served to your table as they are cooked.
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.
When I was growing up in Chiang Mai & Hua Hin, at dinner time everyone sat together in a circle.
We would have a few dishes to start such as fish cakes, moo yang with nahm jim, followed by a yum (salad) a curry,
a soup (spicy or not spicy), a stir fried dish of meat, fish, seafood or vegetables, a deep-fried dish of meat or fish, a
chili relish with fresh & steamed vegetables, with steamed jasmine rice or sticky rice.

After dinner we would have fresh fruits or Thai desserts.

Good food always tastes even better when shared.

Enjoy your meal.

R.



Snacks | Kap Klaem | AULNAN

Khao Kriab Goong : Thai style prawn crackers, peanut satay, sweet chilli sauce €3 cr
Capmoo : Pork scratchings, green chilli velish €3.50

Roast Cashew & Peanuts : €3.50 per bowl, two styles available :
Spicy nuts : Tom Yam Sty[e, [emongrass, lime [eaf, dry chilli cr

Smokey nuts : Paprika roasted [V cr

Guide : [V vegetarian dish or can be tailoved to suit  CF coeliac ﬁfiend[y dish or can be tailored to suit

Starter | Kap Klaem | AULNAN

Laab Moo Tod : Crispy balls of minced pork, red curry paste, rice, peanuts, ginger, shallots, spring onion, coriander, kaﬂir lime
leaﬁ coconut ﬂake, egg, ﬁsh sauce, lime Juice €8 CF
Miang Kham : Cha Plu leaves, ginger, shallots, dried shrimps, roast peanut, roast coconut, lime, chilli,

Fish sauce, pa[m sugar & dried shrimp sauce €9 |V CF

Laab Hed : Mixed wild mushroom salad, spring onion, shallots, mint, roasted rice, dried chilli, kaffir lime leaf, sweet basil, fish

sauce, [imejuice, with baby gem leaves €10 [V CF

Yum Som-O : Pomelo salad, shredded chicken, gri[led prawn, peanut, shallot, spring onion, coconut ﬂakes, ﬁsh sauce, pa[m

sugar, tamarind, chilli paste, coconut milk €10 Yl cr

Hoy Shell Yang : Grilled fresh sca“ops with chilli, lime juice & coriander sauce; mango salad with peanut & chilli €15 cr

Yum Poo Nim : Crispy soﬁ shell crab, salad of mango, shallot, spring onion, coconut ﬂakes, ﬁsh sauce, pa[m sugav, tamarind,
chilli paste, coconut milk €12

Yum Makeua Yao : Grilled Thai auberg'me salad, soft boiled egg, chilli, dried shrimp ﬂoss, shallot, coriander, mint,

spring onion, fish sauce, lime juice, palm sugar €9 [V cF

Larb Ped Esan : Spicy, chopped duck breast salad, spring onion, shallots, mint, roasted rice, dried chilli, kaffir lime leaf] sweet
basil, ﬁsh sauce, [imejulce, with baby gem leaves €1 CF

Kanom Jeeb : Steamed Thai dumpling with minced pork & prawn, crispy garlic, soy & rice vinegar dip €9

Thoong Thong : Crispy Thai dumpling with minced chicken & prawn, sweet chilli sauce €9

Por Pia Sod : fresh rice paper rolls :

soﬁ; tofu, avocado, sweet basil, mint, carrot, ba’oy spinach, cucumber, rice vinegar & soy dip €8V or
prawn, mango, sweet basil, cucumber, mint, ’oaby spinach, nahm yum d'qo ( ﬁsh sauce, sugar, lime Juice, gar[ic, chiﬂi) €10

Peek Gai Tod Nahm Pla : Spicy chicken wings, ﬁsh sauce, sugar, chilli ﬂakes, roasted rice, crispy gar[[c, spring onion €10

Moo Ping/Gai Ping/Nuea Ping : Grilled skewers of pork, chicken & beeﬁ nahm_jimjaew €9




Moo Yang Nahm Tok : Grilled marinated pork neck, spring onion, shallots, mint, roasted rice, dried chilli, kaﬂw lime [eaﬁ sweet

basil, ﬁsh sauce, [imejuice, with ba’oy gem leaves €10 CF

Salad \ Yum | Ei'l

Yum Ta[ay : Mixed salad of prawn, squid, sca”ops, minced chicken, glass noodles, dried shvimp, peanuts, sriracha sauce,
coriander, chilli, [imejuice, ﬁsh sauce €18 CF

Phla Nuea Makeua On : Grilled 8oz Vi[[age Butcher s’crip[oin, Thai eggp lant, baby sp inach, [emongrass, kajﬁr lime leaﬁ mint,

shallots, chilli, fish sauce, garlic €19.50

Som Tum Moo Ping : Spicy green papaya salad, dried shv[mp, peanut, [ong bean, chewy tomato, chilli, lime, garﬁc, pa[m sugar,

ﬁsh sauce, griUed pork skewers, sticky rice, ﬁesh vege’cab[es €18 CF
Soup | Tom | "2);11
Tom Yum Goong : Prawns, wild mixed mushrooms, [emongrass, ga[anga[, shallots, ka}ﬂ:w lime [ea}f; coriander, [imejuice, chilli,

chilli paste €8 CF

Tom Kha Gai : Coconut milk, chicken, wild mixed mushrooms, [emongrass, ga[anga[, shallots, kafﬁr lime, lime Juice, chilli il

€7CF

Khao Soi Gai : Chiang Mai style noodle soup, egg noodles, chicken, curry paste, coconut milk, chilli oil
pickled ca’obage, lime, chilli paste, €16

Curry | Gaeng ‘ (INRDY]

Gaeng Phed Ped Yang : Red curry of roasted duck breast, [ychee, longan, pineapp le, grapes, chewy tomato, sweet basil, Thai

App[e & Pea aubergine €21 CF
Gaeng Daeng : Red curry paste, coconut milk, Thai app[e & pea aubergine, sweet basil leaves, chilli
Chicken €18; Beef €19; Prawn €20 CF

Gaeng Kiew Warn : Green curry paste, coconut milk, Thai app[e & pea aubevgine, sweet basil leaves, chilli.

Chicken €18; Beef €19; Prawn €20 CF

Gaeng Massaman : Massaman paste, coconut milk, potato, cashew nuts, onion, bay leaves, cinnamon, star anise, crispy

shallots. Slow cooked [eg of lamb €19; Chicken €18; Prawn €20 CF

Gaeng Gari Tau Hoo : Yellow curry paste, coconut milk, potato, onion, cashew nuts, crispy shallots, cucumber & chilli relish

Veg €17; Veg & tofu €17; Chicken €18; Prawn €19 CF

Seafood | Aharn Talay | BAI¥IINELA

Goong Ob Woon Sen : King prawn, povk [oeﬂy, g[ass noodles, ginger, black pepper, ce[ery, spicy nahm jim sauce €20 CF

Hor Mok Ta[ay : Red seafood curry in a young coconut, coconut milk, prawn, ﬁsh, squid, egg, Thai sweet basil, chilli €24 cF

Phad Priew Warn Goong : Thai sty[e stir ﬁied sweet & sour sauce, prawn, pineapp le, cucumber, tomato, spring onion €16 CF

Pla Neung Manao : Steamed whole ﬁsh, see specia[s Ppage




Ab Pla : Fillet of seabass, gri“ed in a banana leaf with red curry paste, turmeric, pa[m sugar, Chinese cab’oage, sweet basil, cha

p[u leaves, [emongrass, kaﬁir lime leaf, served with sticky rice & spicy papaya salad €22 CF

Wok | Phad | 661

Phad Thai Goong : Stir ﬁied rice noodles or g[ass noodles, tamarind sauce, egg, crispy ’toﬁ)t, beansprout, spring onion,

served with crushed peanuts & lime wedge. Veg €17; Veg & tofu €17; Chicken €18; Prawn €19 [VI cF
Phad Kaproa Nuea : Stir ﬁried minced begf, Thai basil leaves, chilli, gar[ic, ﬁsh sauce, oyster sauce, ﬁried egg €18 CF

Gai Phad Med Mamuang Himmaphan : Stir fvied crispy chicken, cashew nuts, mushroom, water chestnuts, dried chilli, spring

onion, onion, soy sauce, oyster sauce €18 CF

Phad Pak Ruam : Stir ﬁied mixed Asian green Vegeta’o[es, garlic, water chestnuts, cashew nuts, soy sauce, crispy shallots

Veg €17; Veg & tofu €17; Chicken €18; Prawn €19 V| CF

Desserts | Kanom Warn | JBNHITU

Khao Niew MaMaung : Thai sticky rice with ﬁfesh mango, crispy yerw bean, coconut cream €7
Dark chocolate brownie, vanilla ice cream €6
Lychee cheesecake, fresh mint €6
Bannoﬁee Pie, ﬁfesh cream, ice cream €7

A selection of Movenpick ice cream, sorbet (3 scoops, daily selection) €6

Tea selection

from Wall and Keogh

Sencha (Pure Green Tea) €3
(bright, green, fresh leaves, full bodied infusion, with light & smooth finish)
Superior Milk Oolong €3
(top quality oolong from spring harvest in Anxi, Fujian)
Superior Jasmine €3
(from the Fujian province, very fine green leaves scented with jasmine flowers)

Active Woman €3



(b[eno{ of ginger, cinnamon, cloves, orange pee[, Cardamom,junipev berries, ['Lquovice root, dandelion root, black pepper, fenne[, ange[ica Voot)

Coﬁee : Fiex

from Hancock & Abberton : a skillful blend of Sumatran, Ethiopian and Brazilian beans.

Americano €3, Espresso €2.50, Cappuccino €3, Latte €3, Decaf €3

Cocktails €1

This list includes our take on a few classic cocktails. If you fancy something different, just ask us.

Negroni No.23 Zacapa 23/Carpano/Campari/Chocolate Bitter

Basil Smash Dingle Gin/Thai Basil/Lemon/Fish Sauce/Lychee

NM Cosmo Cointreau/Pomelo/Rice Wine/Cranberry Syrup

NM Sidecar Mandarin Napolean/Park Cognac/Assam/Lemon/Ginger

Mai Tai Blackwell Rum/Curacao/NM Orgeat/ Lime

Whiskey Sour Jim Beam Devil's Cut/Locke’s 8//Tamarind/Lime/Betel Bitters/Anis

Old Fashioned Jim Beam Devil's Cut/Laphroaig 10/Jasmine/Rosemary Bitters
Mulata Daiquiri NM Rum Elixir/Lime/Dark Chocolate

Beer

Singha, 33cl €5.75

8 Degrees Sunburnt, Irish Red Ale, 33cl €6.25

8 Degrees Howling Gale, Irish Pale Ale, 33¢cl €6.25
Brooklyn East 1PA, 35.5cl €6.75

Mongozo Pilsener, Gluten Free Beer, €6.25

Non-alcohol Drinks

Fever Tree Soda/Tonic/Tonic Light/Ginger Beer €3



Pineapple Juice €3

Apple Juice €3

Orange juice €3

Maisels Weisse Beer, non-alcohol, 50oml €5.50

Cider

Maclvors Medium, 50cl €7.50



