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Snacks | Kap Klaem | กับแกล้ม 

Khao Kriab Goong : Thai st9le prawn crackers, peanut satay, sweet chilli sauce €3 CF 

Capmoo : Pork scratchings, gCeen chilli relish €3.50 

Roast Cashew & Peanuts : €3.50 per bowl, tIo st9les available : 

Spicy nuts : Tom Yam st9le, lemongCass, lime leaf, dr9 chilli CF 

Smokey nuts : Paprika roasted �  CF 

Guide :    �  vegetarian dish or can be tailored to suit     CF coeliac Niendly dish or can be tailored to suit  

StarOer | Kap Klaem | กับแกล้ม 

Laab Moo Tod : Crispy balls of minced pork, red curC9 paste, rice, peanuts, ginger, shallots, spring onion, coriander, kaffir lime 

leaf, 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, palm sugar & dried shrimp sauce €9  �  CF 

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

sauce, lime juice, with baby gem leaves €10  �  CF 

Yum Som-O : Pomelo salad, shredded chicken, gCilled prawn, peanut, shallot, spring onion, coconut flakes, fish sauce, palm 

sugar, tamarind, chilli paste, coconut milk €10  �  CF 

Hoy Shell Yang : Grilled Nesh scallops with chilli, lime juice & coriander sauce; mango salad with peanut & chilli €15 CF 

Yum Poo Nim : Crispy sost shell crab, salad of mango, shallot, spring onion, coconut flakes, fish sauce, palm sugar, tamarind, 

chilli paste, coconut milk €12 

Yum Makeua Yao : Grilled Thai aubergine salad, sost boiled egg, chilli, dried shrimp floss, shallot, coriander, mint,  

spring onion, fish sauce, lime juice, palm sugar €9  �  CF 

Larb Ped Esan : Spicy, chopped duck breast salad, spring onion, shallots, mint, roasted rice, dried chilli,  kaffir lime leaf, sweet 

basil, fish sauce, lime juice, with baby gem leaves €11 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 :   Nesh rice paper rolls : 

sost tofc, avocado, sweet basil, mint, carCot, baby spinach, cucumber, rice vinegar & soy dip €8 �  or 

prawn, mango, sweet basil, cucumber, mint, baby spinach, nahm ycm dip ( fish sauce, sugar, lime juice, garlic, chilli) €10 

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

Moo Ping/Gai Ping/Nuea Ping : Grilled skewers of pork, chicken & beef, nahm jim jaew €9 



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

basil, fish sauce, lime juice, with baby gem leaves  €10 CF 

Salad |  Yum | ยำ 

Yum Talay : Mixed salad of prawn, squid, scallops, minced chicken, glass noodles, dried shrimp, peanuts, sriracha sauce, 

coriander, chilli, lime juice, fish sauce €18 CF 

Phla Nuea Makeua On : Grilled 8oz Village Butcher stCiploin, Thai eggklant, baby spinach, lemongCass, kaffir lime leaf, mint, 

shallots, chilli, fish sauce, garlic €19.50 

Som Tum Moo Ping : Spicy gCeen papaya salad, dried shrimp, peanut, long bean, cherC9 tomato, chilli, lime, garlic, palm sugar, 

fish sauce, gCilled pork skewers, sticky rice, Nesh vegetables €18  �  CF 

Soup | Tom | ซุป 

Tom Yum Goong : Prawns, wild mixed mushrooms, lemongCass, galangal, shallots, kaffir lime leaf, coriander, lime juice, chilli, 

chilli paste €8 CF 

Tom Kha Gai : Coconut milk, chicken, wild mixed mushrooms, lemongCass, galangal, shallots, kaffir lime, lime juice, chilli oil 

€7 �  CF 

Khao Soi Gai : Chiang Mai st9le noodle soup, egg noodles, chicken, curC9 paste, coconut milk, chilli oil 

pickled cabbage, lime, chilli paste, €16 

CurC9 | Gaeng | แกง 

Gaeng Phed Ped Yang : Red curC9 of roasted duck breast, lychee, longan, pineapple, gCapes, cherC9 tomato, sweet basil, Thai 

Apple & Pea aubergine €21 CF 

Gaeng Daeng  : Red curC9 paste, coconut milk, Thai apple & pea aubergine, sweet basil leaves, chilli  

Chicken €18; Beef €19; Prawn €20 CF 

Gaeng Kiew Warq : Green curC9 paste, coconut milk, Thai apple & pea aubergine, 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 leg of lamb €19;  Chicken €18; Prawn €20 CF 

Gaeng Gari Tau Hoo : Yellow curC9 paste, coconut milk, potato, onion, cashew nuts, crispy shallots, cucumber & chilli relish �

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

Seafood | Aharq Talay | อาหารทะเล 

Goong Ob Woon Sen : King prawn, pork belly, glass noodles, ginger, black pepper, celer9, spicy nahm jim sauce €20	CF 

Hor Mok Talay : Red seafood curC9 in a young coconut, coconut milk, prawn, fish, squid, egg, Thai sweet basil, chilli €24 CF 

Phad Priew Warq Goong : Thai st9le stir Nied sweet & sour sauce, prawn, pineapple, cucumber, tomato, spring onion €16 CF 

Pla Neung Manao : Steamed whole fish, see specials page 



 Ab Pla : Fillet of seabass, gCilled in a banana leaf with red curC9 paste, tcrseric, palm sugar, Chinese cabbage, sweet basil, cha 

plu leaves, lemongCass, kaffir lime leaf, serted with sticky rice & spicy papaya salad €22 CF 

Wok | Phad | ผัด 

Phad Thai Goong : Stir Nied rice noodles or glass noodles, tamarind sauce, egg, crispy tofc, beansprout, spring onion,  

serted with crcshed peanuts & lime wedge.  Veg €17; Veg & tofc €17; Chicken €18; Prawn €19	�  CF 

Phad Kaproa Nuea : Stir Nied minced beef, Thai basil leaves, chilli, garlic, fish sauce, oyster sauce, Nied egg €18 CF 

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

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

Phad Pak Ruam : Stir Nied mixed Asian gCeen vegetables, garlic, water chestquts, cashew nuts, , soy sauce, crispy shallots 

Veg €17; Veg & tofc €17; Chicken €18; Prawn €19	�  CF 

DesserOs | Kanom Warq | ขนมหวาน 

Khao Niew MaMaung : Thai sticky rice with Nesh mango, crispy yellow bean, coconut cream €7 

Dark chocolate brownie, vanilla ice cream  €6 

Lychee cheesecake, Nesh mint €6 

Bannoffee Pie,  Nesh cream, ice cream €7   

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

Tea selection 

Nom Wall and Keogh  
Sencha (Pure Green Tea) €3  

(bright, gCeen, Nesh leaves, fcll bodied infcsion, with light & smooth finish) 

Superior Milk Oolong €3 

(top qualit9 oolong Nom spring hartest in Anxi, Fujian) 

Superior Jasmine €3   

(Nom the Fujian province, ver9 fine gCeen leaves scented with jasmine flowers) 

Active Woman €3 



(blend of ginger, cinnamon, cloves, orange peel, cardamom, juniper berCies, liquorice root, dandelion root, black pepper, fennel, angelica root) 

Coffee : Fixx  

Nom Hancock & AbberOon : a skillfcl blend of SumatCan, Ethiopian and Brazilian beans. 

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

Cocktails €11  

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

NegConi No.23   Zacapa 23/Carkano/Campari/Chocolate Biver 

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

NM Cosmo  CointCeau/Pomelo/Rice Wine/CranberC9 SyCcp  

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

Mai Tai    Blackwell Rum/Curacao/NM Orgeat/ Lime 

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

Old Fashioned   Jim Beam Devil’s Cut/Laphroaig 10/Jasmine/Rosemar9 Bivers 

Mulata Daiquiri   NM Rum Elixir/Lime/Dark Chocolate 

Beer  

Singha, 33cl €5.75 

8 DegCees Sunburqt, Irish Red Ale, 33cl €6.25 

8 DegCees Howling Gale, Irish Pale Ale, 33cl  €6.25 

Brooklyq East IPA, 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, 500ml €5.50  

Cider 

MacIvors Medium, 50cl €7.50 


