WELCOME TO NIGHTMARKET. THE THAI MEAL : AHARN THAI

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 MOST ELEMENTS OF TASTE (SPICY, SWEET, SOUR, BITTER, SALTY)

A BALANCE OF FLAVOURS, WHICH ALL COMPLEMENT EACH OTHER.

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 MIANG KAM, M0OO YANG NAM TOK, M0OO PING,

FOLLOWED BY A YUM (SALAD), A CURRY, A SOUP, 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, ALWAYS SERVED WITH
STEAMED JASMINE OR STICKY RICE. AND AFTER DINNER SOME FRESH FRUITS OR THAI DESSERTS WOULD BE ENJOYED.
GOOD FOOD ALWAYS TASTES EVEN BETTER WHEN SHARED. ENJOY YOUR MEAL” R

SNACKS | KAP KLAEM | AULLAA N

KHAO KRIAB GOONG: THAI PRAWN CRACKERS, PEANUT SATAY, SWEET CHILLI SAUCE €3.95 @

ROAST NUTS :

CASHEW & PEANUTS TOM YAM STYLE, THAI HERBS €3.95 @@

STARTERS | KAP KLAEM | AULAAN

Hoy NANG ROM :

MIANG KHAM :

MUSSELS THAI-STYLE :

YUM POO NIM :

HOY SHELL YANG :
PoOR P1a SOD :

YUM SOMO:

KANOM JEEB :
THOONG THONG :

PEEK GAT:

Mo0O OR GAI PING :

Moo NaM TOK :

CHIANG MAI PLATE :

Soup | ToM | «fi)
ToM YUM GOONG :

ToM KHA GAI:

CARLINGFORD OYSTERS, THAI STYLE DRESSING, CRISPY SHALLOTS %2 DOZEN €16; DOZEN €30@®

CHA PLU LEAVES, GINGER, SHALLOTS, DRIED SHRIMPS, ROAST PEANUT & COCONUT, LIME, CHILLI;
FISH SAUCE, PALM SUGAR & DRIED SHRIMP SAUCE €12 @@

CONNEMARA MUSSELS, THAI SWEET BASIL, LEMONGRASS, GALANGAL, SHALLOTS, KAFFIR LIME LEAF,
LIME JUICE, CHILLI €9.50 @

CRISPY SOFT SHELL CRAB, SALAD OF MANGO, SHALLOT, SPRING ONION, COCONUT, FISH SAUCE,
TAMARIND, CHILLI PASTE €14.50 @

GRILLED KINSALE SCALLOPS, CHILLI, LIME JUICE CORIANDER DIP; MANGO SALAD, PEANUT €15 0@®

FRESH RICE PAPER ROLLS, PRAWN, MANGO, CUCUMBER, MINT, BABY SPINACH, CHILLI & GARLIC DIP €11

SEASONAL SALAD, SHREDDED CHICKEN, GRILLED PRAWN, PEANUT, SHALLOT, SPRING ONION, COCONUT,

FISH SAUCE, PALM SUGAR, TAMARIND, CHILLI PASTE €12

STEAMED DUMPLINGS, MINCED PORK & PRAWN, CRISPY GARLIC, SOY & RICE VINEGAR DIP €11
CRISPY DUMPLINGS, MINCED CHICKEN & PRAWN, SWEET CHILLI SAUCE €11

SPICY CHICKEN WINGS, FISH SAUCE, CHILLI FLAKES, CRISPY GARLIC, SPRING ONION €11 @@
GRILLED SKEWERS OF PORK OR CHICKEN, NAM JIM JAEW €12.50 @@

GRILLED MARINATED PORK NECK, SPRING ONION, SHALLOTS, MINT, ROASTED RICE, DRIED CHILLI,
KAFFIR LIME LEAF, CORIANDER, FISH SAUCE, LIME JUICE, WITH BABY GEM LEAVES €11.50 @@

PORK SCRATCHING & GREEN CHILLI RELISH, CRISPY BEEF MARINATED IN SOY & SRIRACHA €8.50 @@

PRAWNS, WILD MUSHROOMS, IN A THAI HERB BROTH €9.50 @@

CHICKEN, COCONUT MILK BROTH, WILD MUSHROOM, THAI HERBS, CHILLI OIL €9.50

GUIDE TO OUR MENU

SPICE LEVEL GOES FROM 1 — 4 (@MILD TO @@®®® FIERY THAI SPICE).
GROUPS OF 6 OR MORE A 12.5% SERVICE CHARGE APPLIES.

PLEASE LET US KNOW OF ANY DIETARY REQUIREMENTS.

ALLERGENS LIST AVAILABLE.

OUR BEEF IS OF IRISH ORIGIN.

COMPLETE INGREDIENTS ARE NOT BE LISTED FOR EVERY DISH.



CURRY | GAENG | Lk

GAENG MASSAMAN :

GAENG GARI :

GAENG PHED PED :

HOR MOK TALAY :

GAENG KIEW WARN :

PANANG BEEF CURRY :

SALAD | YuM | gin

MASSAMAN CURRY, COCONUT MILK, POTATO, CASHEW NUTS, ONION, BAY LEAVES, CINNAMON, STAR
ANISE, CRISPY SHALLOTS. SLOW COOKED LEG OF LAMB €24 CHICKEN €22.50

YELLOW CURRY, COCONUT MILK, POTATO, ONION, CASHEW NUTS, CRISPY SHALLOTS,
CUCUMBER & CHILLI RELISH. VEGETABLES €19.50 CHICKEN €22.50

RED CURRY OF ROASTED DUCK BREAST, COCONUT MILK, LYCHEE, LONGAN, PINEAPPLE, GRAPES, CHERRY
TOMATO, SWEET BASIL, THAI APPLE & PEA AUBERGINE. €26.50 0@

RED SEAFOOD CURRY, COCONUT MILK, SERVED IN A YOUNG COCONUT, PRAWN, WHITE FISH, SQUID, EGG
€28.50 0@

GREEN CURRY, COCONUT MILK, THAT APPLE & PEA AUBERGINE, SWEET BASIL LEAVES, CHILLI,
CHICKEN €22.50 o ®@®

RICH RED CURRY, BEEF FILLET, COCONUT, KAFFIR LIME LEAF, CHILLI, SWEET BASIL. €25.50 0@®®

SoM TuM MOO PING :

PHLA TALAY :

SPICY GREEN PAPAYA SALAD, DRIED SHRIMP, PEANUT, LONG BEAN, CHERRY TOMATO, CHILLI, LIME,
GARLIC, PALM SUGAR, FISH SAUCE, PORK SKEWERS, STICKY RICE €22.50 899 @®

SEAFOOD SALAD, PRAWN, SQUID, SCALLOPS, POMELO, CASHEW NUTS, LEMONGRASS, KAFFIR LIME
LEAVES, SHALLOTS, FISH SAUCE, CHILLI PASTE €24.50 @

SEAFOOD | AHARN TALAY | @#115ULA

FILLET OF HAKE :

WHOLE SEABREAM :

GOONG OB :

o/

WOK | PHAD | i

CRISPY WILD ATLANTIC HAKE, MIXED WOKED GREENS, JASMINE RICE, TAMARIND SAUCE €24.50

PLA NEUNG MANAO (PALM SUGAR, LIME JUICE, FISH SAUCE, GARLIC, CHILIES, CORIANDER),
WOKED GREENS, JASMINE RICE. €38 (FOR 2 TO SHARE) @@

KING PRAWN, PORK BELLY, GLASS NOODLES, GINGER, BLACK PEPPER, CELERY, SESAME OIL,
NAM JIM SAUCE €24.50 @

PHAD THATI:

PHAD KAPROA :

GAI1PHAD MED :

PHAD PRIEW WARN :

RICE NOODLES, TAMARIND SAUCE, EGG, TOFU, BEANSPROUT, SPRING ONION, PEANUTS & LIME WEDGE.
VEG & TOFU €18; CHICKEN €19.75; PRAWN €22.50

THAI BASIL LEAVES, CHILLI, GARLIC, FISH & OYSTER SAUCE, FRIED EGG
MINCED FILLET OF BEEF €24.50; PORK €19.50 s 0 0@

STIR FRIED CRISPY CHICKEN, CASHEW NUTS, MUSHROOM, WATER CHESTNUTS, DRIED CHILLI, SPRING
ONION, ONION, SOY & OYSTER SAUCE. €22.50 @@

PRAWN, PINEAPPLE, CUCUMBER, TOMATO, SPRING ONION, SWEET & SOUR SAUCE €23.50

PHAD PAK : MIXED GREEN VEGETABLES, GARLIC, WATER CHESTNUTS, CASHEW NUTS, SOY, CRISPY SHALLOTS.
VEG & TOFU €19; CHICKEN €22.50; PRAWN €23.50

SIDES :

STEAMED RICE : JASMINE RICE €2.50 STICKY RICE €2.75 BROWN RICE €3

FRIED RICE : €3.50 (€2.50 SUPPLEMENT IN PLACE OF STEAMED RICE)

MEE LUANG : YELLOW NOODLES, EGGS, VEGETABLES €5 (€2.50 SUPPLEMENT IN PLACE OF STEAMED RICE)

WOKED GREENS :
SoMTuUM :

€6 (€4 SUPPLEMENT IN PLACE OF STEAMED RICE)
A SIDE OF SPICY GREEN PAPAYA SALAD, DRIED SHRIMP, PEANUT, LONG BEAN, CHERRY TOMATO, CHILLI,
LIME, GARLIC, PALM SUGAR, FISH SAUCE €11 000®


http://amzn.to/2ejlOa7

VEGAN MENU OPTIONS :

(®#MILD TO ®@@® @ FIERY THAI SPICE; SPICE LEVEL CAN BE ADJUSTED TO YOUR PREFERENCE).

STARTER :
MIANG KHAM : @
CHA PLU LEAVES, GINGER, SHALLOTS, ROAST PEANUT, ROAST COCONUT, LIME, CHILLI, PALM SUGAR €11

YuMSoM O
POMELO SALAD, PEANUT, SHALLOT, SPRING ONION, COCONUT, PALM SUGAR, TAMARIND, CHILLI PASTE €12

PORPIA SOD:
FRESH RICE PAPER ROLLS, SOFT TOFU, AVOCADO, MINT, BABY SPINACH, CUCUMBER, RICE VINEGAR SOY DIP €10

ToMKHAHED: e
COCONUT MILK, WILD MUSHROOM, LEMONGRASS, GALANGAL, SHALLOTS, KAFFIR LIME, LIME JUICE, CHILLI OIL €9

MAIN COURSE:

GAENG GARI : @
YELLOW CURRY COCONUT MILK, POTATO, ONION, CASHEW NUTS, CRISPY SHALLOTS, CUCUMBER & CHILLI RELISH
VEG€19; VEG & TOFU €19

SoMTuM: eeee

SPICY GREEN PAPAYA SALAD, PEANUT, LONG BEAN, CHERRY TOMATO, CHILLI, LIME, GARLIC, PALM SUGAR,
STICKY RICE, FRESH VEGETABLES

VEG €20.50; VEG & TOFU €21.50

PHAD PRIEW WARN :
SWEET & SOUR SAUCE, PINEAPPLE, CUCUMBER, TOMATO, SPRING ONION
VEG€19; VEG & TOFU €19

PHAD THAI:

STIR FRIED RICE NOODLES, TAMARIND SAUCE, CRISPY TOFU, BEANSPROUT, SPRING ONION,
CRUSHED PEANUTS, LIME WEDGE

VEG €18; VEG & TOFU €18

PHAD PAK RUAM :

STIR FRIED MIXED ASIAN GREEN VEGETABLES, GARLIC, WATER CHESTNUTS, CASHEW NUTS,
SOY SAUCE, CRISPY SHALLOTS

VEG€19; VEG & TOFU €19



DESSERTS | KANOM WARN | JUNWINU

KHAO NIEW MAMAUNG : STICKY RICE, FRESH MANGO, YELLOW BEANS, COCONUT CREAM €9
ROTI WITH BANANA, CONDENSED MILK, VANILLA ICE CREAM €7.50

DARK CHOCOLATE BROWNIE, VANILLA ICE CREAM €7.50

LYCHEE CHEESECAKE, BISCUIT BASE, FRESH MINT €7.50

BANNOFFEE PIE, BISCUIT BASE, TOFFEE, FRESH CREAM €7.50

ICE CREAM OR SORBET, SELECTION OF MOVENPICK 3 SCOOPS €7.50

AFFOGATO : DOUBLE ESPRESSO, VANILLA ICE CREAM €4.50

SELECTION OF IRISH CHEESE, WITH SPICY NUTS, CRACKERS, MANGO & PINEAPPLE SLICES €12.50



