RE NAQ

Xi‘an Bar & Restaurant

STARTERS

LUNCH MENU
VEGAN

Miso Soup K%z ©EOD €7.00
Vegetable Spring Rolls 755 ©02® €7.00

Liangpi Noodle Salad €8.00
FIRE 2D 6
Choice of Spinach, Pitaya or Original Dough.

Spicy Crispy Tofu Salad €8.00
2B SOOD 66
Marinated Tofu Glazed in Chilli BBQ Sauce.

Veggie Bunch &% © €8.00
Sweet Potato, Peppers, Carrots, Aubergine,
Asparagus, Enoki Mushrooms, and Courgette,
Deep Fried in a Light Tempura Batter. Served
with Sriracha Sweet Chilli and House Salad.

Sweet Potato Noodle and €8.50
Wakame Salad TEEH01 &9
Marinated Noodles Made from Sweet Potato
Starch, Roasted Vegetables, Edamame,
Wakame, Dried Seaweed and Crispy Rice
Noodles.

Deep Fried Sushi Roll /£53 69 €8.50

Hand-Rolled Sushi Filled with Vegetable Tempura,

Avocado, Daikon, Mixed Leaves, Sriracha Aioli.

Spicy Crispy Mushroom €7.00
WESEDE ©6

Crispy Fried Shimeji and King Oyster Mushroom
in Garlic, Ginger, and Fresh Chili.

RENAO Vegan Spice Box %2 6260 4 €8.00

Crispy Tofu, Veggie ball,Vegetables and Chips
in our Special Spice Mix.
¢ Main portion €13.00

ALLERGIES
Fish @ Eggs @ Soya @
Gluten ® Dairy ® Sulhate @

Lupin @ Celery ® Sesame @
Crustaceans & Mustard @ Peanuts @
Molluscs @  Tree nutfs @

Available Gluten Free ®  Spicy Level &

Crispy Tofu Jiamo /53t eerd 6 €8.50

Puxian Bean Tofu, Grilled Aubergine and
Baby Gem Lettuce. Glazed in Spicy Honey
Mustard Sauce.

Step1. Choose a Bun
* Crispy Tong Guan * White Bao Bun

Step 2. Choose Any Two Toppings:
Peanuts, Scallions, Xi’An Chilli Oil, Dried Onions,
Toasted Sesame Seeds or Pickled Cucumber.,

* Extra Toppings: €0.50 each.

Tofu Jiaozi T EXF e €8.50

Traditional Dumplings Made In-House from
Spinach Dough, Stuffed with Scallions and Tofu.
Black Vinegar Sauce.

Step 1. Choose Any Two Toppings:
Peanuts, Scallions, Xi’An Chilli Oil, Dried Onions,
Toasted Sesame Seeds or Pickled Cucumber.

* Extra Toppings: €0.50 each.

Step 2. Choose How it’s Finished:

e Steamed e Pan-seared

SIDES
* Jasmine Rice €4.50
* Brown Rice €4.50
* Chips €4.50
* Spicy Chips @6 €5.00
e Sweet Potato Fries €5.00
* Asian Greens SEE €6.00
e Edamame €6.00
* Curry Sauce ©® €2.50
e Satay Sauce @ €2.50



MAINS

RENAO’S HANDMADE
SPECIALITY NOODLES

All Specialty Noodles are Handmade

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 #&#%i ©
Liangpi Noodles =Tz ©
Soba Noodles &% ©
Gungun Noodles iZE4E ©
Glass Noodles #4

Rice Vermicelli Noodles *#

Step 2.
Protein

* Stir Fried Seitan e2® €15.50
* Stir Fried Tofu @ €15.00
* Vegetables Only €14.50

Step 3
Sauce

* Soya Based Sauce &

e Spicy Sesame Dandan Sauce G021 &d
* Miso Based Broth &02®

e Sour and Spicy Qishan Broth &S 666

* Mala Spicy Sauce EEIID &6

* Spicy levels can be adjusted

Step 4
Choose Your Finish

* Dry Mix
* In Soup

RENAO VEGAN CLASSICS

These Dishes are Prepared with Your Choice of

* Tofu €13.20
* Vegan Duck €16.50

Wok Fried Sichuan 1) 0260220 8

Mixed with Vegetables, Garlic, Cumin and
Soybean Sauce.

Traditional Satay 2

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

Thai Curry Z=E SES 66

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

Gongbao =E  SID0 468

This Szechuan Dish is o Home Favourite.
Stir Fried with Peanuts & Chilli Chunks.

Black Bean Sauce 55 ©0RROIDD

A Popular Dish Favoured with Black Bean
Sauce, Re’'nao Style Chilli, Crispy Tofu and
Mixed Vegetables

Sizzling Vegan “Duck” €14.50
EHIREEE CODD
Wheat-Based Gluten, Broccoli, Onions,

Carrofts, Peppers and Baby Cormn in
an Orange, Cinnamon and Hot Bean Sauce.

ADD TO ABOVE VEGAN CLASSICS

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

Bao Cui Jianbing Z=Fith €09 €14.00

A Traditional Chinese Style Crepe, Made from
a Mix of Mung Bean, Wheat, Rye and
Buckwheat Flour.

Vegan Gway Teow Pad Thai €14.50
BRIV SEOD &
Vegan Singapore Noodles €14.50

EHTINRIEE SO 6

Vegan Nasi Goreng €14.50
ERERLR SO0DD ¢



RE NAQ

Xi‘an Bar & Restaurant

STARTERS

DINNER MENU
VEGAN

Miso Soup LiEs & €7.00
Vegetable Spring Rolls 55 ©e2®  €8.00

Liangpi Noodle Salad €9.00
FIRE O30 6
Choice of Spinach, Pitaya or Original Dough.

Spicy Crispy Tofu Salad €8.50
2BLH SO0 66
Marinated Tofu Glazed in Chilli BBQ Sauce.

Veggie Bunch (Fz% @ €9.00
Sweet Potato, Peppers, Carrots, Aubergine,
Asparagus, Enoki Mushrooms, and Courgette,
Deep Fried in a Light Tempura Batter. Served
with Sriracha Sweet Chilli and House Salad.

Sweet Potato Noodle and €9.00
Wakame Salad I£i5%104 &9
Marinated Noodles Made from Sweet Potato
Starch, Roasted Vegetables, Edomame,
Wakame, Dried Seaweed and Crispy Rice
Noodles.

Deep Fried Sushi Roll /55 o €9.00

Hand-Rolled Sushi Filled with Vegetable Tempura,
Avocado, Daikon, Mixed Leaves, Sriracha Aioli.

Spicy Crispy Mushroom €8.00
WESEDS ©6

Crispy Fried Shimeji and King Oyster Mushroom
in Garlic, Ginger, and Fresh Chili.

RENAO Vegan Spice Box #2 626 6 €9.00

Crispy Tofu, Veggie ball,Vegetables and Chips
in our Special Spice Mix.
* Main portion €15.00

ALLERGIES
Fish @ Egos @ Soya @
Gluten ® Dairy ® Sulhate @

Lupin @ Celery ® Sesame @
Crustaceans ©® Mustard @ Peanuts @
Molluscs @  Tree nuts @

Available Gluten Free @  Spicy Level &

Crispy Tofu Jiamo S/E3kik e 6 €9.00

Puxian Bean Tofu, Grilled Aubergine and
Baby Gem Lettuce. Glazed in Spicy Honey
Mustard Sauce.

Step1. Choose a Bun

* Crispy Tong Guan * White Bao Bun

Step 2. Choose Any Two Toppings:
Peanuts, Scallions, Xi’An Chilli Oil, Dried Onions,
Toasted Sesame Seeds or Pickled Cucumber.,

* Extra Toppings: €0.50 each.

Tofu Jiaozi EE&%F 00 €9.00

Traditional Dumplings Made In-House from
Spinach Dough, Stuffed with Scallions and Tofu.
Black Vinegar Sauce.

Step 1. Choose Any Two Toppings:
Peanuts, Scallions, Xi’An Chilli Oil, Dried Onions,
Toasted Sesame Seeds or Pickled Cucumber.

* Extra Toppings: €0.50 each.

Step 2. Choose How it’s Finished:

e Steamed e Pan-seared

SIDES
* Jasmine Rice €4.50
* Brown Rice €4.50
* Chips €4.50
* Spicy Chips @6 €5.00
e Sweet Potato Fries €5.00
* Asian Greens GEE €6.00
* Edamame €6.00
* Curry Sauce @® €2.50
e Satay Sauce @ €2.50



MAINS

RENAO’S HANDMADE
SPECIALITY NOODLES

All Specialty Noodles are Handmade

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 #%4E ©
Liangpi Noodles =T 55 ©
Soba Noodles &z ©
Gungun Noodles EiE4E ©
Glass Noodles ;4%

Rice Vermicelli Noodles x#

Step 2.
Protein

* Stir Fried Seitan e2® €17.00
e Stir Fried Tofu @ €16.50
* Vegetables Only €16.00

Step 3
Sauce

* Soya Based Sauce &2

* Spicy Sesame Dandan Sauce Goo2dD &4
* Miso Based Broth &©o2®

e Sour and Spicy Qishan Broth &3 666

* Mala Spicy Sauce GEIID &b

* Spicy levels can be adjusted

Step 4
Choose Your Finish

e Dry Mix
* In Soup

RENAO VEGAN CLASSICS

These Dishes are Prepared with Your Choice of

* Tofu €16.80
* Vegan Duck €18.80

Wok Fried Sichuan 1)/ 02600 4

Mixed with Vegetables, Garlic, Cumin and
Soybean Sauce.

Traditional Satay 2

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

Thai Curry ZXE SES 66

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

Gongbao =iE 3220 464

This Szechuan Dish is a Home Favourite.
Stir Fried with Peanuts & Chilli Chunks.

Black Bean Sauce 55 ©0RROIID

A Popular Dish Favoured with Black Bean
Sauce, Re’'nao Style Chilli, Crispy Tofu and
Mixed Vegetables

Sizzling Vegan “Duck” €18.00
IR ©ODD
Wheat-Based Gluten, Broccoli, Onions,

Carrofts, Peppers and Baby Corn in
an Orange, Cinnamon and Hot Bean Sauce.

ADD TO ABOVE VEGAN CLASSICS

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

Bao Cui Jianbing ZFif €009 €17.00

A Traditional Chinese Style Crepe, Made from
a Mix of Mung Bean, Wheat, Rye and
Buckwheat Flour.

Vegan Gway Teow Pad Thai €17.00
EZRIVLITH SOD &
Vegan Singapore Noodles €17.00

ARG SODD &

Vegan Nasi Goreng €17.00
EERILIR SO0DD ¢



