
Starter 
 
Goat’s Cheese Fritters  2  4  6   9 10  W  €10.45
Filled with Thai basil, served with a leaf salad with sherry vinaigrette & olive tapenade.

Make your own Szechuan Pork Rolls  3   7  8   9  10  12  W  €9.45
Minced pork cooked with Szechuan spices, served with rice noodles & butternut lettuce  

to create your own rolls.

Touzai Caesar Salad  2  4  6   7   9  10  11  W  €9.45 
Toasted garlic foccacia, smoked bacon lardons, poached egg. 

+ Chicken breast  €10.45 

+ Tiger prawns  €11.45      

Pesto Marinated Scallops Wrapped in Kataifi Pastry  2   3  4   5  10  W PN  €15.75
Coconut, lime & shallot compote.

Steamed Prawn Dumplings with Two Dipping Sauces  3  4  6   7   9  10  12  W  €10.45
Minced marinated prawns in wonton pastry steamed with a duo of sauces:  

Spiced red pepper couli, soy & ginger dipping sauce. 

Duck Rillette & Jim Jam  2   7  10  12  W  €12.50
Duck leg pâté with a homemade jam & crisp breads.

Warm Chargrilled Asparagus Salad  2  4  6    €10.45 
With water chestnuts, carmelized pearl onions, roasted cherry tomatoes & gratinated  

hollandaise sauce.

Soups  

Homemade Soup of the Evening 10  W   €6.55
Served with freshly baked bread.

Touzai Signature Soup - Tom Yum Goong  3  4  8   9  12  13   €7.85
A Thai hot & sour soup with tiger prawns & lemongrass. 

   Main Courses 
Spatchcock & Chorizo Cassoulet  2  4   7  10  12  W   €18.95
Roasted young chicken marinated in paprika oil with a casserole of vegetables &  

chorizo & haricot beans. Served with crusty bread. 

Grilled Pork Chop  2  4  10 12  B  €22.95
Rosemary marinated chop grilled with a risotto of barley & brunoise of vegetables  

finished with cream & parmesan cheese with a whiskey sauce. 

Asian Spiced Lamb Shank  2   9  12    €24.95 
Braised Lamb Shank cooked in a lime leaf & lemon grass Asian spiced broth,  

accompanied with sweet potato puree.

Pan-Fried Sea Trout Fillets with Sag Aloo, Onion Bhaji & Tomato Jam  9    €23.95
Trout fillets with Indian spiced potato & spinach with a homemade tomato jam.

  From the Wok Starter    Main  

Mongolian Lamb 4  6   7  8  10  W €18.95  €27.10
Asian lamb stir fry with basmati rice.

Chicken Satay  1   3   7  8  10  W €10.45  €15.75
With udon noodles & a peanut & coconut cream sauce.

Nasi Goreng   5  6  8   9   CN €10.45  €17.75
Indonesian fried rice with a selection of vegetables & a selection of fish.

Vegetarian Nasi Goreng  5  8  CN €9.45  €13.50
Indonesian fried rice with a selection of vegetables.

Singapore Noodles  3  6   €12.95  €21.65
Rice noodles with vegetables, chicken & king prawns.

(This dish is a spicy dish if you would like it mild, we can do that too)

Vegetarian Singapore Noodles  1   7  8  €12 .55  €18.45
Rice noodles with vegetables.

(This dish is a spicy dish if you would like it mild, we can do that too)

Wok Fried Chilli Beef Strips  1   5   7  8  10  13  W CN €10.95  €17.65
With baby spinach, cashew nuts & basmati rice.

Early Bird Menu 
(17:30 to 19:30) 

Goat’s Cheese Fritters  2  4  6   9  10  W

Filled with Thai basil, served with a leaf salad with sherry vinaigrette  

& olive tapenade.

Make your own Szechuan Pork Rolls  3   7  8   9  10  12  W

Minced pork cooked with Szechuan spices, served with rice noodles  

& butternut lettuce to create your own rolls.

Touzai Caesar Salad  2  4  6   7   9  10  11  W  
Toasted garlic foccacia, smoked bacon lardons, poached egg. 

Homemade Soup of the Evening 10  W 

Served with freshly baked bread. 

Spatchcock & Chorizo Cassoulet  2  4   7   10  12  W 
Roasted young chicken marinated in paprika oil with a casserole of 

vegetables & chorizo & beans. Served with crusty bread. 

From The Grill
8oz Rib Eye  2  4  6  12     Supplement €6.50 
Served with your choice of baby potatoes, champ potatoes, mash  

potatoes or home cut fries, pepper sauce, red wine jus, garlic butter  

or hollandaise sauces. 

Pan-Fried Sea Trout Fillets with Sag Aloo,  
Onion Bhaji & Tomato Jam   9  

Trout fillets with Indian spiced diced potato & spinach with a  

homemade tomato jam. 

From The Wok 
Singapore Noodles  3  6  

Rice noodles with vegetables, chicken & king prawns.

(This dish is a spicy dish if you would like it mild, we can do that too)

Vegetarian Singapore Noodles  1   7  8  

Rice noodles with vegetables.

(This dish is a spicy dish if you would like it mild, we can do that too)

Lemon Grass Brûlée  2  6  10  W   

Served with vanilla ice cream

Hazelnut Chocolate Brownie  2   5  6  HN 

Served with vanilla ice cream

Selection of Ice Cream  2  

With chocolate sauce

Tea & Coffee

Two courses €20.95
Three courses €27.50

Side Orders €3.75

 Home-cut chips

Mashed potato  2   

Sweet potato purée  2   

Mixed leaf salad 4  11    

Seasonal vegetables  2  

Chilli wok fried vegetables  7  8  10   W 

Asian fried pak choi  7  10  W

Sautéed mushrooms  2

Steamed rice 

Coconut rice

Plain noodles

Prawn crackers  3  

Desserts

Crème Brûlée  2  6  10  W     €7.35 
Hazelnut Brownie  2   5  6  HN   €8.35
Chocolate Mousse  2  6  10  W   €7.35
Eton Mess  2  6  10  W   €7.35
Ice Cream  2     €6.25
Selection of Cheese  2  10  12  W     €10.45
Fruit Salad      €7.35

Steaks

Rib Eye Steak (8oz - 226.7g)  2  4  12  €27.65
Served with home spiced chunky chips, carrot & 

parsnip crush & thyme jus or chimichurri sauce 

Beef Fillet Steak (7oz - 198.4g)  2  4  12  €31.25 
Served with Home spiced chunky chips, carrot & 

parsnip crush & thyme Jus or chimichurri sauce

Steaks

Rare: very red cool centre

Medium rare: red, warm centre

Medium: warm, pink centre

Medium well: slightly pink

Well done: cooked through

The country of origin of beef 

served on this premises is Ireland

Our Dishes contain the following allergens:

 1  Peanuts    2  Milk   3  Shellfish   4  Sulphites    5  Tree nuts  6  Eggs   7  Soya

8  Sesame    9  Fish   10  Cereals containing gluten  11  Mustard  12  Celery  13  Molluscs   

14  Lupin  (B) = Barley  (W) = Wheaten  (O) = Oats  (R) = Rye    (WN) = Walnuts 

(HN) = Hazelnuts  (P) = Pistachios  (RP) = Roasted Peanuts (PN) = Pine Nuts  

(CN) = Cashew Nuts  (A) = Flaked Almonds 

All our beef and lamb is 100% Irish. All our chicken comes from the Netherlands




