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SUSHI

FUSION CRYSTAL ROLL CHICKEN
Rice Paper, Breaded Chicken, Avocado, Rucola,

Sauteed Capsicums and Red Onions.

CHICKEN NUTS MAKI
Sushi Roll, Nori, Breaded Chicken,
Cucumber, Avocado, Rucola and Black Sesame Seeds,

Topped with Unagi Sauce and Crushed Peanuts.

PHILADELPHIA MAKI
Sushi Roll, Nori, Salmon, Avocado, Rucola, Cream

Cheese, Smoked Salmon and Sesame Seeds.

HOT

JAPANESE GRILLED CHICKEN

MEAT BALLS (TSUKUNE)
Minced Thigh Chicken, Oyster Sauce, Spring Onion,
Onion, Ginger, Cumin Powder and Teriyaki Sauce.

DUMPLING GYOZA DUCK

Pan Fried Duck Gyoza, served with Singaporean Sauce.

BEEF KOFTAS
Served with Mint Chutney Dip.

TEMPURA PRAWNS
Prawns in Breadcrumbs, Deep Fried and served with

Garlic Mayo.
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CHICKEN SATAY
Skewered Pieces of Chicken Breast Marinated in
Satay Sauce and served with Peanut Sauce.

VEGETABLE SPRING ROLLS
Homemade Spring Rolls filled with Glass Noodles, Bean
Sprouts, Carrots, Chinese Cabbage, Ginger, Onion and

Oyster Sauce.

MINI SURF & TURF FRIED RICE
Jasmine Rice with Chicken Breast Pieces, Prawns, Eggs,
Celery, Sweet Pepper, Ginger, Garlic, Bean Sprouts,
Spring Onions, Mushrooms, Chili, Oyster Sauce, Fish

Sauce, Coriander and Sesame Seeds.

KOREAN SPICY CHICKEN SKEWERS
Chicken Breast Marinated with Garlic, Ginger
Paste, Soya Sauce, Mirin and Korean Chili Paste,
served with Chili Mango Sauce.
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€31.95 PP

SET MENUﬁL



STARTER

TRIO OF SKEWERS

Chicken, Prawn and Beef.

or
MIX OF 4 DUMPLINGS

Beef, Salmon, Mix Seafood and Chicken.

or
3 PIECES OF CRISPY RICE

Salmon, Prawn and Tuna.

or

3 PIECES OF VEGETARIAN CRYSTAL ROLLS

MAIN COURSE

16 PIECES OF MIXED SUSHI
Nigiri, Maki and Sashimi.

or
KOREAN SPICY NOODLES
Egg Noodles, Onion, Spring Onion, Garlic, Shiitake Mushrooms, Shimeji

Mushrooms, Bok Choy; Fried Egg, Sesame Seeds and Korean Chili Sauce.

Choose from: Tenderloin Beef, Tiger Prawns or Chicken.

or
CHAOWFANSTIR FRY RICE
Stir Fry Jasmine Rice with Chicken Breast, Prawns, Egg, Celery, Sweet
Peppers, Ginger, Garlic, Bean Sprouts, Spring Onions, Mushrooms, Chili,

Oyster Sauce, Fish Sauce, Coriander and Sesame Seeds.

or
VEGETARIAN MALAYSIAN GREEN CURRY
Coconut Based Green curry with aKick of Lime, Capsicum, Peanut

Butter, Onions, Mushrooms, Lemongrass and Fish Sauce.

D) DESSERT

DEEP FRIED NUTELLA SPRING ROLLS

or

CHOCOLATE FONDANT WITH.VANILLA ICE CREAM'
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JAPANESE GRILLED CHICKEN MEAT BALLS (TSUKUNE)
Minced Thigh Chicken, Oyster Sauce, Spring Onion, Onion, Ginger,
Cumin Powder and Teriyaki Sauce.

or
CALAMARI
Squid Coated in Potato Flour, Chili Flakes, Crushed Black Pepper

and Sea Salt, served with Homemade Mayo.

or

AROMATIC DUCK:GUA BAO BUN
2x Steam Buns with Duck Breast, Cucumber, Pickles, Carrots
and Mangolian Sauce.

or
TOFU TACO
Cabbage, Fried Tofu, Creamy Miso Peanut Sauce and Mayo.

MAIN COURSE

ASIA BRAISED BEEF RAMEN
Japanese Egg Noodles, Tenderloin Beef, Japanese Kamaboko, Enoki

Mushrooms, Bok Choy, Boiled Egg and Nori Sheets.

or
SALMON STEAK
320g Salmon Akame, Sesame Seeds, Roasted Vegetables, Jasmine Rice

and Seafood Steak Sauce on the side.

or
BEIJING DUCK HALF
Aromatic Deep-fried Duck, Leeks, Cucumber and Hoisin Sauce served

with Pancakes.

or
SPICY VEGAN TERIYAKI TOFU
Fried Tofu Cubes tossed in Spicy Chili Bean Sauce and Teriyaki Sauce,

Garnished with Plum Sauce and Jasmine Rice.
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BLUEBERRY CHEESECAKE

or

CHOCO BANANA PANCAKE

LIQUEUR

DESSERT F

LIMONCELLO
& or
; BAILEYS |
or
FRANQELICO
or
AV ERNA
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LITE

5 HOURS

2 HOURS €25 PER PERSON
3 HOURS €30 PER PERSON
4 HOURS €40 PER PERSON
5HOURS €50 PER PERSON
GOLD
3 HOURS €50 PER PERSON
4 HOURS €70 PER PERSON
5 HOURS €85 PER PERSON
BRONZE
3 HOURS €45 PER PERSON
4HOURS €50 PER PERSON
5 HOURS €70 PER PERSON
PLATINUM
3 HOURS €65 PER PERSON
4 HOURS €90 PER PERSON
5 HOURS €110 PER PERSON
SILVER
3 HOURS €60 PER PERSON
4HOURS €80 PER PERSON
. 5HOURS €100 PER PERSON
DIAMOND
3 HOURS €80 PER PERSON
4HOURS €105 PER PERSON

€125 PER PERSON

wncludes Wine, Beer and

Soft Drinks.

Includes Cocktails, Wine,
Beer and Soft Drinks.

Includes Branded Basic
Sparits, Wine, Beer and Soft

rinks.

Includes Cocktails, Branded
Basic Spirits, Wine, Beer
and Soft Drinks.

Includes Premium and Basic
Branded Spirits, Wane, Beer
and Soft Drinks.

Includes Cocktails, Premium
and Branded Basic Spirits,
Wine, Beer and Soft Drinks.
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Conveniently nestled i,n‘L
“thelobby of Hugo’s
| Boutliq'u,c'e Hotel, Huéo’s
Lounge boasts an elegant
and n‘{odern interior
design, ensuring a lasting
legacy of satisfaction for

private events and beyond.




