+ 10 % Service charged for a group of 4 people and above.

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER

TRADITIONAL TEPPANYAKI GRILL

(Contains soya, butter, sesame oil, sesame seeds, egg)

Served with Miso soup or Salad. Fried rice, Mixed vegetables and

Sauté potato.

FILLET STEAK 80z.-227g. (soya, garlic butter, salt & pepper)

SIRLOIN STEAK 8oz.- 227g. (soya, garlic butter, salt & pepper)
CHICKEN BREAST FILLET (Teriyaki sauce, garlic butter with sesame seeds)
DUCK (deep fried marinated duck breast fillet in BBQ sauce)
SCALLOPS (soya, sake, lemon, garlic butter, salt & pepper)

SHRIMPS (soya, lemon, garlic butter, salt & pepper)

KING TIGER PRAWN (soya, lemon, garlic butter, salt & pepper)
SALMON (garlic butter, salt & pepper w/coriander and cream dressing)
SEABASS (soya, lemon, garlic butter, salt & pepper)

VEGETARIAN DINNER (contains sesame seeds)

mixed vegetables w/ grilled tofu in garlic butter and teriyaki sauce

TIPPENYAKI CHEF'S SPECIAL
SPRING RACK OF LAMB (soya, garlic butter, salt & pepper)
T — BONE STEAK 130z.- 370g. (soya, garlic butter, salt & pepper)

TUNA STEAK (garlic butter, salt & pepper w/ yakiniko sauce)

***We use Olive Ol in all our cooking and

€ 25.95
€ 24.50
€ 19.50
€ 22.95
€ 25.95
€ 22.95
€ 25.95
€ 19.95
€ 22.95
€16.95

€ 23.95
€ 29.50
€ 23.95




All of our Meats are of Irish Origin.......

+ 10 % Service charged for a group of 4 people and above.

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER

SIDE ORDERS

Fried Rice €4.95
Boiled Rice € 2.50
Miso Soup € 3.50
Green Salad € 3.50
Wakame Salad (seaweed) €4.95
Sauté potato €3.95
Plain fried egg noodles €4.95
Grilled vegetables €4.95
Sushi Rice €3.95

***We use Olive Ol in all our cooking and
All of our Meats are of Irish Origin........




+ 10 % Service charged for a group of 4 people and above.

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER

GRILL COMBINATION SET MEAL €
34.95

Contains soya, butter, oyster, sesame oil, sesame seeds, egg)

Served with Miso soup or Green salad. Fried rice, mixed vegetables
and sauté potato.

STARTER: Miso Soup
Ebi Furai (crumbed and deep-fried prawn)

MAIN COURSE: (Choose two of your own)

CHICKEN
DUCK

SEABASS
SALMON
SHRIMPS
SCALLOPS

KING TIGER PRAWN (2 pcs.)

SIRLOIN STEAK
FILLET STEAK

DESSERT: Ice cream

and Regular Tea or Coffee




***We use Olive Ol in all our cooking and
All of our Meats are of Irish Origin........

+ 10 % Service charged for a group of 4 people and above.

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER

GRILL COMBINATION GROUP SET MEAL

For a group of 4 people and above
(Contains soya, butter, oyster, sesame oil, sesame seeds, egg, flour, milk)
Served with Miso soup or Salad, Fried rice, Mixed Vegetables and Sauté Potato

TIPPENYAKI DINNER SPECIAL: € 31.50 p/p

MAIN COURSE: DUCK

FILLET STEAK
KING TIGER PRAWNS

SEAFOOD SPECIAL: € 31.50 p/p
MAIN COURSE: SEABASS
SCALLOPS
SHRIMPS
LAND & SEA SPECIAL: € 31.50 p/p
MAIN COURSE: SIRLOIN STEAK
CHICKEN

SALMON




***We use Olive Oil in all our cooking and
All of our Meats are of Irish Origin........

+ 10 % Service charged for a group of 4 people and above.

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER

TEPPANYAKI GRILL COMBINATION €
27.95

Contains soya, butter, oyster, sesame oil, sesame seeds, egg)
Served with Miso soup or Green salad. Fried rice, mixed vegetables
and sauté potato.

MAIN COURSE: (Choose two of your own)

CHICKEN
DUCK
SEABASS
SALMON
SHRIMPS
SCALLOPS
KING TIGER PRAWN (2 pcs.)
SIRLOIN STEAK
FILLET STEAK




***We use Olive Oil in all our cooking and
All of our Meats are of Irish Origin......

+ 10 % Service Charge for a group of 4 people and above

BEVERAGES

Juices

Orange Juice €250
Apple Juice € 2.50
Cranbery Juice €250
Fruit Punch €4.50
Ice Tea € 4.50
None alcoholic Mojito €4.95
Fizzy Drinks

Coke € 2.50
Diet Coke €2.50
7up € 2.50
Diet 7 up €250
Club Orange € 2.50
Shirley Temple € 3.50
Lg. Sparkling Mineral Water €4.95

Cocktails



Raspberry Fizz (Raspberry Puree and Prosecco) € 6.95

Bellini (Peach Puree and Prosecco) € 6.95
Riptide € 7.50
Sakejito € 7.50

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER
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All Served with fried rice & potatoes + Dessert

Sirloin Steak € 12.50
(Soya, garlic butter, salt and pepper)

Chicken € 10.95
(Teriyaki sauce)

Shrimps € 11.95
(Soya, lemon, garlic butter, salt and pepper)

Salmon € 11.50
(Soya, lemon, garlic butter, salt and pepper)

Samurai Jr. € 13.95

Sirloin Steak, Chicken




S =
Dessert
Scoop of Ice Cream

***We use Olive Ol in all our cooking and
All of our Meats are of Irish Origin......

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER

Early Bird Menu

Tuesday to Thursday
6:00pm to 7:00pm
€ 19.50
Choose two of three courses

+ regular tea or coffee

STARTERS
Gyoza
Prawn tempura
Vegetable Spring Roll

MAIN COURSE
Sirloin Steak
Chicken
Duck
Shrimps
Salmon




All served with fried rice, mixed vegetables and sauté potato.

DESSERT

Warm chocolate fudge cake w/ scoop of vanilla ice cream

***We use Olive oil in all our cooking and
All of our meats are of Irish Origin.....

+ 10 % Service Charge for a group of 4 people and above.



