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A	 MEAL FOR TWO

	 €23 per person (min for two persons)	

		

	 Starters	

	 Zao house starter (for 2 persons)	

or	 Crispy tofu salt & chilli	

or	 Chicken & sweetcorn soup	

+			 

	 Main Courses	

	 Beef in honey & black pepper sauce	

	� Stir-fried chicken with honey cashew nuts in potato 
baskets	

	�� Crispy roast duck with pineapple plum sauce or vegetable 
Singapore noodles

+	

	 Egg fried rice or Thai fragrant rice	

+		

	 Dessert

	 Ice cream	

		

		

		

B	 MEAL FOR FOUR

	 €23 per person (min for 4 persons)	

		

	 Starters	

	 Combination platter

	� Spring rolls, spare ribs, crispy king prawn on toast, crispy won ton 
with chilli sauce	

or	 Chicken sweetcorn soup		

+		

	 Main Courses	

	� Stir fried beef with green pepper and black bean sauce	

	 Sea bass chromo	

	 Chicken cashew nuts in a potato basket	

	 Pi pa duck	

	 Sweet & sour chicken or vegetable tempura	

+		

	 Egg fried rice or Thai fragrant rice	

+	  	

	 Dessert	

	 Ice cream

Chilli Heat Scale: 	

	 Medium

	 Hot

	 Very Hot
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Appetizers	

	

	 Zao’s house starter (per person)

A1	� A selection of starters – chicken satay, beef satay, prawn satay, 
seafood salad roll, crispy Prawns & crispy salad.

	 €11.20

	

	 Beijing Duck 

A2	� Served with fresh vegetables & pancakes. Served Moderate to 
warm

	 €12.50 (quarter)  

	 €20.50 (half)

	

	 Tempura Calamari

A3	 Squid rings in light batter, served with chilli sauce.

	 €8.50

	

	 Por Pia Thod

A4	� Crispy minced pork and shrimp spring roll served with plum sauce 
* Chinese spring rolls.

	 €5.90

	 Salad Seafood Roll

A6	� Crab meat, carrot, onion & celery wrapped in rice paper, dipped in 
bread crumb & deep fried til crispy. Served with a sweet chilli sauce.

	 €6.80

	

	 Crispy chicken wrapped king prawn

A7	� Fine slices of chicken fillet, wrapped in whole prawns & deep fried.  
Sprinkled with salt & chilli

	 €7.80

	

	 Chargrilled on skewer

A8	 Choice of chicken, beef or prawn served with peanut sauce.

	 €6.70

	

	 Pork spare ribs

A9	 Choice of King  Do sauce, sweet & sour sauce of barbecue sauce.

	 €6.70

	

	 Vegetable spring roll (V)

A10	� With glass noodle, white cabbage, carrots, served with a sweet 
chilli sauce.

	 €6.70

	

	 Crispy salt and chilli tofu (V)

A11	 Deep fried bean curd til golden with a sprinkle of salt & chilli.

	 €6.70

	

	 Marinated chicken wings

A12	� Served with barbecue sauce or crispy chicken wing sprinkled with 
salt & chilli.

	 €7.70

	

	 Crispy seafood salt & chilli

A13	 Served with sweet chilli sauce (king prawn, squid)

	 €8.70
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	 Meat Sung (per person) contains peanuts

A14	� Sautéed minced pork in garlic hoi sin sauce with crunchy iceberg 
lettuce cup.

	 €8.80

	 Deep fried crispy won ton

A16	 Minced pork prawn dumpling served sweet & sour sauce

	 €6.70

	

	 King prawn toast

A17	 Traditional prawn toast but served with whole prawn on top

	 €6.70

Soup

	 Tom Yaam

S1	� The classic Thai light spicy soup, flavoured with lemongrass, 
shallots, kiffir lime leaves, birds eye chilli, fish sauce, fresh lime 
juice, coriander & mushrooms

	 Chicken	 €5.50

	 Prawn	 €6.50

	 Seafood	 €6.90 (mussel, prawn, & squid)

	 Mushroom	 €5.00 (V)

	

	 Tom Kha Gai

S2	� Traditional Thai chicken soup with coconut milk & lime, chilli, 
mushrooms topped with coriander

	 €5.50

	

	 Chicken or Crab meat & Sweet Corn Soup

S3	 €5.00

	

	 Wonton Soup

S4	 With prawn & pork dumplings.

	 €6.50

	

	 Hot & Sour Soup

S5	 €5.10

Meat	

	 Sua Rong Hai (Thai)

1	� Chargrilled thinly sliced sirloin of beef with chilli lime dressing, 
served with a fish sauce

	 €17.70

	

	 Sweet Chilli Fillet of Beef

2	� Deep fried strips of fillet of beef, coated with a tangy sweet chilli 
sauce

	 €15.70	 Recommend No 23 ~  Chianti Borgo    

	 Fillet of Beef in Honey Black Pepper Sauce

3	 Served sizzling

	 €17.70	 Recommend No 29 ~ “Runamok” Merlot 

	� Stir-fried Beef Or Chicken with Green Peppers in Black Bean 
Sauce

4	 Served sizzling

	 €13.90
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	 Stir-fried Fillet Beef

5	� Cooked with bamboo shoots & water chestnuts in a satay sauce, 
with a sprinkle of peanuts

	 €17.70

	 Nua Phad Nam Man Hoi (Thai)

6	 Stir fried beef with mushrooms, broccoli, carrots and oyster sauce.

	 €13.90

	

	 Nua Phad Prik Sod (Thai)

7	� Stir fried beef with fresh chilli, onions, peppers, spring onions & 
mushrooms, sweet basil, finished with a dash of light Soya sauce.

	 €13.90

	 Sizzling Fillet of Beef

7A	� With ginger, spring onion, pepper, sesame oil, oyster sauce and 
Chinese wine.

	 €17.90	 Recommend No 26 Shiraz Kleindal  

	

	 Stir-fried Beef with Szechuan Sauce

7B	 €13.90

	

	 Beef with Black Pepper Sauce

7E	 Served sizzling

	 €13.90

Poultry	

	 Chicken Breasts on Lemongrass Sticks (Thai)

8	 Chargrilled with a chilli tamarind sauce.

	 €15.70	 Recommend No 14~ Macon lugny  

	 Macau Chicken

9	 Cooked with onions, potatoes, coconut milk in a curry paste.

	 €13.90

 

	 Stir-fried Chicken

10	 With onions, string beans and peppers in a schezuan sauce.

	 €13.90

	 Stir-fried Chicken Or Beef NEW

10A	 Served with a hot garlic sauce.

	 €13.90	 Recommend No 34 ~ Fetherdrop Sauv/ Blanc

 

	 Crispy Sweet Chilli Chicken

11	� Deep fried crispy chicken cooked with cashew nuts and sweet chilli 
sauce.

	 €13.90

			 

	 Roast Beijing Duck

12	� Served on a bed of fresh pineapple & plum sauce. Served moderate 
to warm.

	 €17.70

			 

	 Roast Duck Mango

13	� Fresh mango slices served with a tangy mango sauce. Served 
moderate to warm.

	 €17.70
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	 Pi Pa Duck

14	� Served sizzling, traditional Chinese roast duckling seasoned with 
the famous ‘five spices’ with mixed vegetables in a soya sauce.

	 €17.70	 Reco mmend No 19~ Beaulolais Villages

	 Roast Duck Cantonese Style

14A	 Crispy duck in Soya sauce. Served moderate to warm.	

	 €17.70

			 

	 Sweet & Sour Chicken

15	 Our recipe of the famous Chinese dish with crunchy vegetables

	 €13.90

	 Chicken with Holy Basil Chilli Sauce (Thai)

16	 €13.90	 Recommend No 16~  Sancerre     

	 King Do Chicken

17	 Cooked in a tangy fruity sauce.

	 €13.90

			 

	 Stir-fried Honey Roast Pork

18	 With mange tout.

	 €13.90	 Recommend No 17 ~ Cotes Du Rhone A.C   

	 Chicken & Cashew Nuts

19	 Served in a Crispy pastry Basket.

	 €14.90

			 

	 Marine Chicken Roll

20	� Thinly sliced chicken fillet wrapped with whole prawns, deep-
fried until crispy, dressed with broccoli, cooked with a special wine 
cocktail sauce.

	 €15.50

	 Gai Phad Sauce Ma Cham (Thai) NEW

20A	� Stir fried chicken with onion, spring onion, peppers and tamarind 
sauce.

	 €13.90	 Recommend No 28 kleinDal Chenin blanc    

	

	 Gai Phad Nam Prik Pao (Thai) NEW

20B	� Stir-fried chicken with chilli paste in oil, onion, spring onion, wood 
ear mushrooms, baby corn and peppers.

	 €13.90

Special Dishes	

			 

	 Jie Jie Chicken Pot

21A	� Chicken cooked with garlic, satay and hoi sin and served in a hot 
wok pot.

	 €13.90	 Recommend No 30 Chardonnay ‘SophiesBridge’ 

	 Seafood Pot

21B	� Tofu, prawn, squid, mussels, scallops with garlic, Schezuan hot 
bean sauce, served in a hot wok pot.

	 €17.70
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Curry

	 Green Curry (Thai)

21	� The daddy of Thai curry, very hot, cooked with aubergine, peppers, 
string beans & sweet basil, not for the faint-hearted.

			     

	 Red Curry (Thai)

22	� Medium Thai curry, cooked with bamboo shoots, peppers & sweet 
basil leaves.	

			 

	 Yellow Curry (Thai or Chinese Style)

23	 Mildly hot with potatoes, chilli & sweet basil.

	

	 Choice of:

	 (a) Chicken		  €13.90

	 (b) Beef		  €13.90

	 (c) King Prawn	 €15.70

	 (d) Vegetables	 €12.70 (V)

	 (e) Mixed Meat	 €14.70 (beef, chicken, pork, king prawn)

			 

	 Massaman Curry 

24	 Cooked with potatoes, onions & peanuts.	

	 (a) Lamb		  €15.70

	 (b) Chicken		  €13.90

Seafood
	

	 Sea Bass Chromo

25	� Deep fried sea bass, topped with honey & black pepper, served 
sizzling.

	 €17.70

	

	 Grilled Sea Bass NEW

25A	� With lemon & honey sauce and citrus garnish and home made 
cubed potatoes.

	 €17.70

	 Pla Kra Pong Neung Manow (Thai)

26	 Whole steamed sea bass with fresh chilli, lime and Thai herbs.

	 €17.70	 Recommend No 33 Chardonnay Reserva  

	 Pla Kra Pong Yang (Thai)

27	� Grilled sea bass wrapped in banana leaf and served with fresh chilli 
lime and tamarind sauce.

	 €17.70

	 Stir Fried Seafood Combination (Thai)

28	� Prawns, squid, mussels, with garlic, bird’s eye chilli, onions, string 
beans, peppers & holy basil. A true king of all seafood dishes.

	 €16.30

			 

	 Stir Fried King Prawn

29	 in black bean sauce.

	 €15.70

	 Stir Fried King Prawn

29A	 in hot Garlic sauce.

	 €15.70

	



a s i a n   c u i s i n e

a s i a n   c u i s i n e

	 Banana Cod (Thai)

30	� Cod fillet cooked in red curry sauce wrapped in a Thai fragrant 
banana leaf.

	 €17.70

			 

	 Stir Fried Prawn (Thai) 

31	 With onions, string beans, peppers & tamarind sauce.

	 €15.70

	 Steamed Whole Sea Bass

31C	 With ginger, scallion and Soya sauce, or black bean sauce.	

	 €17.70

		

	 Boiled rice or chips			   €1.00 extra

	 Egg fried rice or Thai steamed rice	 €1.80 extra	

			 

Rice Noodles	

			 

	 Phad Thai

32	� Traditionally fried with chicken, prawns, bean sprouts, whipped 
egg in a tamarind sauce, with a sprinkle of crushed peanuts.

	 €13.80

  

	 Fried Spicy Chicken (Thai)

33	� Bird’s eye chilli, string beans, tomato & hot basil leaves, finished 
with a dash of light Soya sauce.

	 €12.80

			 

Egg Noodles	

			 

	 Spicy Seafood (Thai)

34	� Prawns, squid, mussels & scallops cooked with bird’s eye chilli, 
string beans, tomato & hot basil leaves, finished with a dash of 
light Soya sauce.

	 €15.70

	 Beef/ Chicken Chinese Style NEW 

34A	 Stir Fried with Soya sauce ~ Dish served dry style.

	 €13.90

	 Beef or Chicken (Thai)

34B	� With onion, spring onion, fresh chilli, sweet basil and Soya sauce. 

	 €13.90	 Recommended No 21Chile Cabernet Reserva 

	 Prawns

34C	 With crunchy vegetables and Soya sauce.

	 €14.90

			 

	 Vermicelli Hainoi

35	� Stir fried rice vermicelli with chilli paste, mixed with prawns, chicken 
and roast pork.

	 €13.90
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RICE	

			 

	 Zao’s Special Fried Rice (Thai)

36	� Fried rice phuket style with seafood (prawn, squid & mussels), curry 
powder, pineapple, onions, peppers & spring onions.

	 €16.50	 Recommend No 24 Pinot Grigio – Villa Cornaro 

	 Yung Chow Fried Rice

36A	 Roast pork and shrimp soya sauce.

	 €13.90

Vegetarian Dishes	

			 

	 Stir-fried vegetables

37	 in black bean sauce	 €11.70

38	 in schechuan sauce	 €11.70

39	 in kung-po sauce		  €11.70

40	 in sweet and sour sauce	 €11.70

			 

	 Tofu

40A	 With chilli sauce or

	 Hot basil leaves sauce.	 €12.70

			 

	 Tofu

40B	 With black bean sauce.	 €12.70

European Dishes	

			 

	 8oz Sirloin Steak

41	 With steamed vegetables served with black pepper sauce.		
	 €18.70

			 

	 Crispy Chicken Fillet

42	 Served with potato chips.

	 €13.80

Sides	

			 

	 Chips						     €1.00	 	

	 Egg fried rice				    €1.80	 	

	 Prawn crackers				    €2.50		

	 Steamed Thai fragrant rice		  €1.80	

	 Stir fried egg noodles			   €2.50 (V)	

	 Stir fried crunchy veg in Soya sauce	 €6.50 (V)	

	 Deep fried chopped potato chips	 €3.50 (V)	

	 Side salad					     €4.00 (V)	

	 Pan Fried potatoes  with onions		 €4.00 (V)

			 

For The Young Masters
	

	 Sausages

K1	 With fried potato chips.

	 €8.50

			 

	 100% 4oz Steak Burger

K2	 With twister Fries.

	 €9.50
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	 Sweet & Sour Chicken in Batter

K3	 With fried potato chips.

	 €8.90

			 

	 Breaded Chicken Fillet Sandwich

K4	 With twister fries.

	 €9.50

			 

			 

			 

All dishes may contain trace elements of shellfish, nuts and other 
ingredients, which may aggravate allergies – please advise your server if 

you require any changes to dishes.

A service charge of 10% will be applied to the whole menu for parties of 
6 or more. All service charges are fully distributed among staff.
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Special 3 Course Lunch

	 €17.90 per person

	 Mon – Fri: 12.00 noon – 2.30 pm

	 A la carte menu available on request	

		

	 We serve starters and main course together

	

	 Choice Of Starters	

	 Vegetable Spring Roll	

	 Spring Roll	

	 Barbecue Spare Ribs	

	 Chicken & Sweetcorn Soup	

+		

	 Choice Of Main Course

	 Chicken 

	 Beef	

	 Roast Pork

	 Vegetables

	 King Prawn (€2 extra)

	 Duckling (€2 extra)		
		

	 Choose the way you would like them to be cooked as follows:	

	 with honey in black pepper sauce

	 with satay sauce

	 with black bean sauce

	 with sweet chilli sauce

	 with garlic sauce

	 with chilli basil sauce

	 with tamarind sauce	

		

	 Curry

	 Green curry (Thai) very hot	

	 Red curry (Thai) medium hot	

	 Yellow curry (Thai or Chinese) mild   	

		

	 Choice of:

	 Chicken	

	 Beef	

	 Roast Pork	

	 Vegetables	

	 King Prawn (€2 extra)

	 Duckling (€2 extra)	

+	

	 All dishes served with steamed rice or potato chips	

+				  

	 Tea or Coffee



a s i a n   c u i s i n e

a s i a n   c u i s i n e

Set Menu

	 €19.90 per person

	 Four Course Meal

	 Choice of starters

	 Chicken or Beef char-grilled on a skewer

	 Pork Spare Ribs

	 Vegetable Spring Rolls

	 Chicken Sweet Corn Soup

	 Marinated Chicken Wings

	 Duck Spring Rolls

+

	 Choice Of Main Course

	 Chicken

	 Beef

	 Roast Pork

	 Vegetable

	 King Prawn ( €2 extra)

	 Duck (€2 extra)

	 Choose the way you would like them to be cooked as follows:	

	 with honey in black pepper sauce

	 with satay sauce

	 with black bean sauce

	 with sweet chilli sauce

	 with garlic sauce

	 with chilli basil sauce

	 with tamarind sauce

	 with green, red or yellow curry sauce

+	

	 All dishes served with steamed rice or potato chips

+

	

	 Tea Or Regular Coffee 

+

	 Ice Cream

Please Note:

	 2 Course option also available

	 Please Ask Server

	 €14.90 (per person)
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Chef’s Specials

Appetizers

	 Mussels

A18	 in Black Bean Sauce

	 €5.70

	 Light Battered King Prawn

A20	 in Sweet Chilli

	 €8.80

Meat

	 Crispy Shredded beef or Chicken

43	 Choose the way you would like them to be cooked as follows:

	 With Hot Garlic Sauce

	 With Szechuan Sauce

	 With king Do Sauce

	 €12.70

	 Light Battered Chicken

44	 in Sweet Chilli Sauce

	 €14.70  

Seafood

	 Grilled Sea Bass

45	 With Scallion & Soya sauce

	 €16.70  

	 Light Battered King Prawn

46	 in a sweet Chilli Sauce

	 €14.70  

XO Sauce Special

	 A southern Chinese special dish

	 served on the spicy side, it gets our              Heat Rating.. 

	 Mixed Seafood

47	 in a XO Sauce

	 €15.70

	 House Special Mixed Meat

48	 in a XO Sauce

	 €15.70

	 OX Noodles

	� OX Flavoured Noodles which are aromatic and light with a spicy 
but fresh appeal ~ very healthy…

	

	 Choose From Our Range Of Noodles:

50	 Rice Noodles | Wu Don Noodles | Thai Noodles | Egg Noodles

	 continued over..
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	 Choose From Our Range Of Meats:

	 (A) Chicken		  €14.70

	 (B) Beef		  €14.70

	 (C) Mixed Meats	 €15.70

	 (D) Mixed Seafood	 €16.70  

	 OX Special Fried Rice Dish                                    

51	� House Special Mixed Meat Fried Rice Dish served In Our Special 
Spicy Xo Sauce

	 €16.70   
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Dessert Menu

	 Choose from our range of delicious and tempting desserts:

	 Christmas pudding with brandy custard (Seasonal)

	 Selection of ice-creams

	 Banana & pineapple fritter served with ice-cream

	 Fresh tropical fruit salad

	 Apple & blueberry crumble

	 Baileys flavoured cheesecake

	 Black forest sponge cake

	 Tiramasu sponge cake

	 Lemon passion fruit cake

	 Banoffee pie cake

	 Chocolate mousse cake

	 Pineapple sorbet

	 Melon ice-cream

	 Coconut ice-cream

	 Selection of children’s Looney Tunes ice-creams

	 Bugs Bunny

	 Tweety Bird

	 Punky
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