RE MNAQ

Xi‘an Bar & Restaurant

DINNER MENU

" Ré “ is a beautifully simple but very meaningful Irish word representing

fime, an age, or an era. In Chines, “Ré Nao @ [&)” literally means
the spirit of delight, excitement, and happiness.

At RE NAO, we're about much more than simply food.
We create time-honoured dishes with genuine love, and
we find our joy in delighting you. So come spend a moment with us

and discover your sense of “Ré Nao (& /)"

www.renaorestaurant.ie Spanish Arch, Galway, Ireland
info@renaorestaurant.ie +353 91 534 935



TRADITIONAL

STARTERS

Tom Yum Soup £iE5 ©OSO 6 €8.50

Chef Naz's Light Asian Broth with Prawns,
Mussels, Squid and Vegetabiles.
Toasted Chilli, Garlic Bread on the Side.

Vegetable Spring Rolls % @e2® €8.00

Mixed Vegetables Hand-Rolled in a Light Pastry
Served with a Homemade Sweet Chilli Dipping
Sauce.

Duck Spring Rolls 5% e €8.50

Slow Cooked Peking Duck in a Crispy Pastry
with Xi‘an’s Chilli Hoi-Sin Dipping Sauce.

TangChu Pork Ribs #igHE coed  €9.00

Slow Cooked Ribs, Glazed in Sweet and
Tangy Sauce.

Korean Style Sticky Wings €9.00
B 02D 66

Deep-Fried Chicken Wings Coated in a Sweet
and Spicy Korean Chilli Paste.

Crunchy Chilli Prawns €9.50

fleErir ©C0D &

Tiger Prawns Wrapped in a Light Pastry and Fried.

Served with our Homemade Sweet Chilli Sauce.

Pork and Prawn Wontons €9.00

BIEELS 000D
An In-House Mix of Pork, Prawns and Scallions

in Wonton Pastry, with a Side of Spicy Plum
Soya Sauce. Option of Deep Fried or Steamed.

Jade Seabass HEER @R €9.50

Seabass Pieces Fried in a Crispy Spinach Batter
and Coated in Re'nao’s Blend of Spices

Lamb Martabak *5E8H ©@OD €9.50

Minced Lamb Wrapped in a Traditional
Malaysian Pastry, with Pickled Onions and
a Light Curry Sauce.

Szechuan Crispy Fine Beans €9.50
A eSS ()

Fresh Green Beans Slowly Roasted until Blistered
and Beautifully Charred, Tossed with Ginger,
Garlic, Chili Peppers, Sichuan Peppercorns and
Soy Sauce.

RENAO Spice Bowl 5260030 6 €9.00

Shredded Chicken, Chicken Wings, Vegetables
and Chips in our Special Spice Mix.

* Main portion €15.00

Grilled Scallops EE ©0d 66  €12.00

Scallops Marinated in Xi‘an’s Home Blend of
Spices. Served in Shell with Green Vegetable
Salsa and Fermented Glutinous Rice.

Crab Claws Zif @0 €12.00
Cooked in Butter with Fresg Hebs and

Served with Egg Floss.

Freshly Steamed Mussels €12.00

50 S0 66

In Coconut Milk, Lemongrass, Chilli and
Basil Sauce.



TRADITIONAL

STARTERS

RENAO JIAOZI =187 RENAO JIAMO s
In-House Made, Traditional Dumplings Served on Your choice of Bun, with Mixed

Leaves and Xi’An Chilli Oil.

Step 1. Step 1.
Choose filling Choose a Bun
¢ Chicken 6229 €8.50 * Crispy Tong Guan
e Pork GLE SoSulSe) €8.50 * White Bao Bun
* Beef (CE SoSuse) €8.50
Step 2.

Choose your Protein
* Crispy Chicken ©6G&® €8.50

Step 2.

Ch':)ose any 2 Toppings ¢ Slow Cooked Pork @22@ €8.50
* Pork Belly e® €8.50

¢ Toasted Sesame Seeds « Amber Spicy Beef ® £8.50

* Pickled Cucumber moberspicy Beet 28t '

e Xi"An Chilli Oil &

¢ Dried Onions

* Scallions Step 3. _

e Peanuts Choose any 2 Toppings

* Extra Toppings: €0.30 each e Toasted Sesame Seeds

¢ Pickled Cucumber

Step 3. * Mixed Leaves
Choose How it’s Finished e Xi’An Chilli Oil &
¢ Dried Onions
¢ Steamed
e Peanuts

¢ Pan-Seared .
e Scallions

* Extra Toppings: €0.30 each

Jiaozi Sharing Platter €15.00
10Pcs

Tofu, Chicken, Pork, and Beef



TRADITIONAL

MAINS

RENAO’S HANDMADE
SPECIALITY NOODLES

All Specialty Noodles are Haondmade and
Cooked in House, Fresh for your Order,
with Pak Choy, Carrots, Onions, Potatoes,

Green Beans, Chinese Cabbage, Beansprouts, and Mushrooms.

Step 1.
Noodles

Biang Biang Noodles #%#4i ©

Xi‘an’s Famous Wide and
Thick Hand-Ripped Noodles.

Liangpi Noodles =T 75 ©

A Favourite from the Xi‘an Region,
Al Dente Flat Noodles Made from
Wheat Starch

Soba Noodles &z5m ©

Traditional Noodles Made from
Buckwheat Flour, Originally from
the Shaanxi Region

Gungun Noodles &4 ©
Thin and Springy Wheat Noodles

Glass Noodles #34
Glass Noodles Made Using Mung Bean
Starch. Served with Side Garlic Bread

Rice Vermicelli Noodles ki
Round and White Noodles Made from
Rice Flour Starch.

Step 2.

Protein

* Grilled Chicken €18.00
* Slow Cooked Pork e22@ €18.00
* Amber Beef 60RO €18.50
* Roasted Honey Duck €20.00

¢ Stir Fried Cumin Lamb e2®® €20.50

» Seafood SCED
(Prawns, Mussels & Squid)

* Add a half boiled egg €0.50

€20.50

Step 3.
Sauce

* Soya Based Sauce e

* Spicy Sesame Dandan Sauce GooddD &6

* Miso Based Broth &o2®
* Spicy Malaysian Laksa Curry &® 6

* Sour and Spicy Qishan Broth G2 666

* Mala Spicy Sauce eI A4

* Spicy levels can be adjusted

Step 4.
Choose Your Finish

e Dry Mix
* In Soup

100% Irish Beef
Halal Chicken

Halal Beef

No MSG

ALLERGIES

Fish @ Soya @

Gluten ® Sulhate @

Lupin @ Sesame @
Crustaceans ® Peanutfs @
Molluscs @ Tree nufs @
EQos @ Celery ®

Dairy ® Mustard @

Available Gluten Free @ Spicy Level &



TRADITIONAL

MAINS

RENAO CLASSICS

These Dishes are Prepared with Your Choice of

€16.80
€19.50

* Chicken, Beef or Vegetables
* Fillet Beef, Prawn or Duck

Wok Fried Sichuan IU)|1& 0GE20320 &

Mixed with Vegetables, Garlic, Cumin
and Soybean Sauce.

Traditional Satay 1

Rich Peanut Sauce delicately flavoured with
Coconut Milk, Plum Sauce, and Spices.

Thai Curry =HE ©ES 66

Creamy Coconut Based with Aubergine,
Peppers, Roasted Potatoes and Bamiboo
Shoots. Choice of Green or Red Curry.

Gongbao =7 GO0 #66

This Szechuan Dish is a Home Favourite.
Stir Fried with Peanuts & Chilli Chunks and
Your Choice of Protein.

Black Bean Sauce 55 6CRREOIDD

A Popular Dish Favoured with Black Bean
Sauce, Re’'nao Style Chilli.

Mala Spicy /i#E SO 6HH
Rich and Aromatic Spicy Broth.

Sizzing Black Pepper ik

Cooked in Sizzling Black Pepper sauce
and Mixed Vegetables.

Daging Masak Merah €19.00
mHetrRn Seed &

Traditional Malaysian Wok-Braised Beef in
Lemongrass and Spicy Tomato Sauce,
Topped with Peas and Fresh Chillies.

Guo Bao Ji iz oD €18.50

Crispy Chicken Coated in a Sweet, Sticky
and Tangy Sauce. Served with Peppers.

Yuxiang Shredded Chicken €18.50

Stir Fried with Mushrooms and Bamboo Shots
in a Delicately Balanced Sweet Sauce.

Red Braised Pork Belly
£TIER

Slow Cooked in a Combination of Aromatic
Spices, Ginger, Garlic, Chillies, Sugar Glaze.

€18.50

Lamb Shank Rendang €22.00

FRCHEOH

Rich and Spicy Slow Cooked Lamb in

an Aromatic Combination of Spices,
with Roasted Potatoes and Fried Shallots.

Cumin Lamb ##%¥R 62206  €21.00

Stir Fried Boneless Leg of Lamb,
Seasoned with Cumin and Chillies.

ADD TO THE MAIN DISHES

* Jasmine, Brown Rice or Chips €1.00
 Egg Fried Rice €2.00
* Spicy Chips or Noodles €3.00



TRADITIONAL

MAINS

These Dishes are Prepared with Your Choice of

* Chicken, Beef or Vegetables €16.80
* Fillet Beef, Prawns or Duck €18.80

Auntie’s Fried Rice /i ©EOID
Stir-Fried Rice with Egg. Vegetables and Soya
Sauce.

Auntie’s Fried Noodle 141 S

Egg Noodle Fried with Vegetables and Soya
Sauce.

Traditional Nasi Goreng €19.00
BRI SESODID0 &
Malaysian Fried Rice, Cooked with Chicken

and Prawns. Served with Satay Chicken,
Chilli Paste, Fried Egg and Prawn Crackers.

Gway Teow Pad Thai €19.00
Wi SOOI &

Flat Rice Noodles with Fresh Prawns, Chicken,
Eggs. Carrots, Spring Onions and Beansprouts
in Tamarind Soya Sauce. Topped with Crushed
Peanuts, Roasted Red Dry Chilli and Lime.

Singapore Noodles €19.00
IR E SO &
Thin Rice Noodles Wok Fried with Chicken,

Prawn, Beansprouts, Egg, Mixed Vegetables
and a Curry Chilli Sauce.

KIDS MENU

€8.50

Step 1. Choose Protein

+ Crispy Chicken

* Chicken Wings

* Chicken Balls
Step 2. Choose Side

* Boiled Rice

* Fried Rice

+ Chips

* Noodles
Step 3. Choose Sauce

+ Ketchup

* BBQ

* Yellow Curry
SIDES
e Jasmine Rice €4.50
* Brown Rice €4.50
* EQQ Fried Rice &0 €5.00
* Chips €4.50
e Spicy Chips @ 6 €5.00
* Sweet Potato Fries €5.00
e Stir Fried Noodles@@® €6.00
* Edamame €6.00
* Asian Greens e €6.00
* Prawns Crackers ® €4.00
e Curry Sauce ®® €2.50
e Satay Sauce @ €2.50

Allergies + Intolerances
Please note if you have a food allergy.
whilst the chefs will personally prepare your food as you require.
This may mean that your meal may take a little longer than normal to prepare,

whilst we take every care to prevent crosscontamination.

We cannot guarantee that your dish will be free from allergenic ingredients,
as dishes are prepared in areas where these ingredients are present.
Whilst we take care to remove any small bones or shells from our dishes,

there is a small chance that some may remain.



