
€28.75
per person

Valentine’s Dinner Menu
Abacus Restaurant

14th February 2010 
             

†   SOUPS   ¢
Chicken & Sweet Corn Soup

Delicious thick & creamy soup
Chef Special Soup                  

Mixed pork, chicken, shrimp cooked with fresh vegetable in a tasty broth

†   STARTERS   ¢
Abacus Golden Chicken    

Cooked in fresh herbs & spices, aromatic & delicious served with sweet chilli sauce  
Abacus Stuffed Prawn Toast                                                                                                                          

Stuffed with prawn & sesame seed on the baguettes sautéed until crispy and served with 
sweet & sour sauce 
Deep Fried Squid 

Fresh calamari in a light & crispy batter served with a tangy sweet & sour dip

†   MAINS   ¢
Fillet of Beef Black Pepper Sauce                                                                             

      Fresh Irish fillet of beef slices cooked with mixed peppers, onion, carrots 
& Chinese wine black pepper sauce
Malaysian Fillet Of Beef Satay 

Fillet of beef cooked on a sweet & spicy satay sauce with fresh vegetables
Steam Jumbo Prawns       

Jumbo sized juicy fresh prawns, steamed with garlic & served with homemade soy  sauce.
Cantonese Duck       

Young seasoned duckling slowly grilled until crispy, served with special plum & soy sauce
Monk Fish 

Fillet of monk fish cooked with ginger, scallion & ouster wine sauce
 Salmon 

Fresh Irish salmon Pan roasted with generous creamy mushroom sauce

(All served with steamed rice, fried rice or egg noodles)
 

†  DESSERT  ¢
Raspberry Cheesecake

†  COFFEE  ¢
Freshly Brewed Coffee & Tea


