STARTERS/
STARTERS/ S H A R I N G D I S H E S
Vietnamese Rolls €10.95
fresh, hand-rolled rice paper rolls with nuoc cham, choice of :
* soft tofu lightly smoked in Koh, avocado, pickled ginger, mixed leaves, coriander (2)
* Irish trout smoked in our own smoker, asparagus, pickled ginger, mixed leaves (2, 4)

Seared Scallops €18.95 (2)
served in a shell with our own Koh-made spicy Esan style sausage,
pineapple & mango salsa

Peking Duck 1/4 €15 1/2 €25

(1,)

Julienne of cucumber and leek, pancakes, hoi sin sauce

Chicken Satay €9.55 (2, 5)
chargrilled chicken breast, crunchy peanut sauce, cucumber relish

Koh Chicken Wings €9.55 (6, 14)
sweet, sticky, spicy with fresh spring onion, sweet chilli sauce

Miang Kam €10.95
betel leaves with crispy shallot, roast coconut, peanuts, chilli, fresh lime, coriander,
choice of :
* seasonal vegetable with nuoc cham (2, 5)
* Koh smoked Irish trout with shrimp paste & palm sugar dip (2, 4, 5)
* sticky pork & ginger with shrimp paste & palm sugar dip (2, 5)

Gyoza €10.95
pickled cucumber & sesame seed, nahm jim
mushroom (6 gyoza) (1, 2, 11)
or
3 pork & water chestnut gyoza & 3 of scallop & shrimp gyoza (1, 2, 8, 11, 14)

Money Bags €9.55 (1)
golden spring roll triangles filled with yellow vegetable curry reduction,
served with seasonal Thai salad, sweet chilli & sriracha sauce

Crispy Peppered Squid €10.95 (1, 6, 14)
crispy chilli, garlic & spring onion with sriracha mayonnaise

Chargrilled Pork Neck €10.95(2)
sticky rice, pickled apple, nahm jim

Tom Yam Goong €8.65 (2)
prawn, mushroom, tomato, spicy Thai broth

Tom Kha Gai €8 (9)
chicken, mushroom, tomato, mild coconut broth

Starter Platter
Platter €11.50
€11.50 (per person)

(1, 2, 5, 8,)

chicken satay, chargrilled king prawn, miang kam with sticky pork, crispy scallop &
prawn wonton, with a mango salad

Mixed Starter Platter
Platter €17.75
€17.75 (per person) (2, 4, 5)
seared scallop, chicken satay, miang kam with smoked trout, Vietnamese rolls with
soft tofu, with a mango salad

Vegetarian Starter Platter €11.50
€11.50 (per person) (1, 2, 5)
miang kam with seasonal vegetable, Vietnamese rolls with soft tofu, crispy imperial
spring roll, money bag, with a mango salad
Vegetarian
Coeliac friendly dish

-

Spice level

NOODLE SOUPS
Roast Duck Noodle Soup €21 (1, 2)
Thai broth, vermicelli noodles, kai lan, spring onion, bean sprout, crispy garlic

SALADS (starters/mains)
Chicken Laab €10/€16.50 (2)
chopped chicken, ground rice, chilli flake, Kaffir lime, leaf, shallot, lime juice, baby gem lettuce

Duck Laab €15.50/€23 (2)
chopped duck, ground rice, chilli flake, Kaffir lime, leaf, shallot, lime juice, baby gem lettuce

Som Tam Thai €20 (2, 5)
chargrilled chicken, carrot, papaya (when available), chilli, lime juice, fish sauce, peanut, dried shrimp,
cherry tomato, fine bean, served with fiery Thai spice and sticky rice

Yum Prawn €21.50 (2, 5)
Thai style salad with lemongrass, cherry tomato, carrot, cucumber, peanut, coriander, Thai spicy
dressing

Yam Woon Sen €18.50 (2, 5, 8)
Thai style glass noodle salad with ground pork, prawns, squid, cherry tomato, cashew nut,
coriander, onion, Thai spicy dressing

Thai Spicy Beef Salad €21.50 (2, 9)
chargrilled prime rump of beef, baby leaves, mint, cucumber, celery, cherry tomato, Thai chilli
vinaigrette

THAI CURRIES (with steamed Thai
Thai fragrant
fragrant rice)
rice
Green

(2)

Thai eggplant, aubergine, sweet basil leaf, bamboo shoot, chilli, fine bean, fish sauce

Red (2)
Thai eggplant, bamboo, sweet pepper, sweet basil, fine bean, fish sauce

Yellow
potato, onion, crispy shallot
Above available
in the following : Tofu & Vegetable €20/Veg €20/Beef €21.50/Chicken €19.75/Duck €24.50/Prawn (2) €21.50/
Fish of the day (4)€market

Gaeng Phed Ped Yang €24.50 (2)
lychee, pineapple, cherry tomato, Thai aubergine, sweet pepper, sweet basil

Connemara Hill
Hill Massaman Lamb €21.50 (1, 8)
onion, potato, cashew nut, crispy shallot

Panaeng Beef €21.50

(2)

fine bean, sweet basil, fresh chilli, lime leaf

Kaeng Pa Jungle Curry: Chicken or Beef €19.75/€21.50

(2)

Thai clear curry with long bean, pepper corn, aubergine, chilli, lime leaf, sweet basil leaf, butternut
squash. Beware of the spice. Grab a Singha!

Vegetarian
Coeliac friendly dish

-

Spice level

WOK FIRED & GRILLED (with steamed
steamed Thai fragrant rice
(

all stir-fries can be made suitable for coeliacs)
Chicken Cashew Nut €20.50 (2, 6, 8)
spring onion, sweet pepper, mushroom, onion, chilli paste, cashew nut

Pad Kraproa Chicken or Beef €20.50/€21.50 (2, 3, 6)
minced chicken breast or minced rump of beef, chopped fine bean, holy basil, fresh chilli & garlic,
crispy fried egg

Chicken or Beef Chilli & Holy Basil €20.50/€21.50 (2, 6)
sliced beef or sliced chicken, holy basil, onion, fine bean, sweet pepper, fresh chilli & garlic

Beef Ginger €21.50 (2)
sliced beef with fresh ginger, bean sprout, scallion, mushroom, sweet pepper

Sweet and Sour Duck €24
smokey Thai sauce, pineapple, cucumber, cherry tomato, sweet pepper, onion

King Scallop and Prawn €25 (2, 6)
baby corn, asparagus, courgette, peppercorn, sweet basil

Prawn and Garlic €21.50 (2, 6)
king prawns with chilli paste, pepper, onion, sweet basil, mange tout, baby corn

Seafood Stir Fry €20 (2, 4, 6)
prawn, squid, mussels, fish of the day, chilli, sweet pepper, mange tout & Asian green

NOODLES
SIDES

Chiang
Chiang Mai €19.50 (1, 2)
hokkien noodles, chicken, bbq pork, kai lan, spring onion,
sweet pepper, red curry sauce

Singapore (1, 2, 3)
egg noodles, egg, Asian green, carrot, bean sprout, spring
onion, chilli paste
vegetable €17.50 bbq Pork & Prawn €20 beef €19.75
chicken €18

fried potato cubes €4
fried sweet potato €5
brown rice €3.95
egg fried rice €3.50 (3)
Thai fragrant rice €3.50

Phad Thai (2, 3, 5)
rice noodles, egg, bean sprout, spring onion,
tamarind sauce, peanut, lime juice,
tofu & veg €18 veg €17.50 chicken €18.50 prawn €20.50

wok fried vegetables €7.50 (6)
Replace rice with veg :€3.50supplement (6)

Kee Mao Seafood €21.50 (2, 6)

stir-fried egg noodles €4 (3)

rice noodles, prawns, squid, mussels, garlic, onion, chilli,
sweet basil, peppercorn, sweet pepper, fine bean

prawn crackers with dips €3 (2, 5)

Phad Kee Mao Nua €21.50 (2, 3, 6)

yellow curry sauce €3.50

egg noodles, beef, spring onion, sweet basil, sweet pepper,
fine bean, chilli, garlic, lime leaf

CHEF’S SIGNATURE DISHES
DISHES
Fresh Fish
Fish priced daily (2, 4, 6)
delivered daily as available – see specials board

Chargrilled Aged Irish Rib Eye 10oz Steak €27.50 (1, 6, 14)
woked vegetables, cherry tomato, potato cubes, served with ginger, garlic, pepper sauce

DESSERTS

€6.95 each

Ask for our
ou r great Cocktail, Digestif,
Digestif , Whiskey & after dinner liqueur list

Sticky Rice and Mango
sticky rice slow cooked in coconut milk,
with coconut cream & roasted yellow bean seeds

White Chocolate and Fresh Raspberry Cheesecake (7)
with mixed berry coulis

Flourless Dark Chocolate and Cashew Nut Brownie (8)
served warm with vanilla ice cream (7)

Banoffi Pie (7)
biscuit base, toffee, fresh banana, whipped cream

Passion Fruit and Lime Semi Freddo (7)
with mango coulis

Selection of Ice Cream (7)
Selection of sorbet
Thai style Banana fritter with vanilla ice cream, honey, sesame seeds (1, 7, 11)
Koh-made dark or white chocolate truffles €0.75 each (8)
Scoop of ice cream (Chocolate, Vanilla or Strawberry) €2 (7)

Koh Spice Guide
1. A little spice, not a main ingredient but slight warmth noted
2. Medium spice, chilli a healthy component of the dish, giving a balanced tingle
3. Chilli one of the main ingredients, offering a hot fulsome glow around the mouth
4. For the brave! Asian style fiery heat - beware!

Allergens in our dishes
Our dishes contain some of the following 14 allergens which can cause allergies or intolerances.
Please speak to your waiter/waitress if you have any specific dietary requirements
(1) Cereals, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (9) Celery, (10)
Mustard, (11) Sesame seeds, (12) Sulphur dioxide, (13) Lupin, (14) Molluscs.

Notes to the Menu
Msg is completely banned from our kitchen.
We love fresh fish.
Our suppliers look for boats and crews that treat fish properly from the moment it leaves our surrounding
seas. Kish Fish & Mourne Seafood supply our seafood.

All our produce is fresh and where possible, locally sourced. All our dishes are cooked to order.

