
We cater for diets of all kinds! From our finest quality meat cuts, halal chicken, veggie noodle option, we've got
something for everyone. Check out our menu here or go to our socials for allergens and other information.

Menu prices often change and may be different in the restaurant. please refer to the menu in restaurant.

*Perfect for sharing or to start your meal.

*Freshly hand-wrapped in our kitchen

*Freshly hand-wrapped in our kitchen

Filled with scallop , crab and prawn delicately
seasoned and steamed to perfection. 1a,2,3,4,11,15

Pan-fried beef dumplings seasoned with our house 13
spices blend 1a,2,4,15

Fresh shrimp dumplings with bamboo shoots
1a,2,3,4,11,1

Tender slices of beef , stir fried in a dry pot with
aromatic Sichuan spices , chilli , garlic and cumin,
served with organic Chinese style cauliflower and
potatoes-bold, spicy and full of numbing mala flavour.
1a,2,4,15

Beef ribs slow-braised with aromatic Chinese herbs and
spices and aged black vinegar , finished sizzling hot on
a cast-iron plate for deep , rich flavour and balanced
savoury acidity , prepared using traditional Chinese
culinary craftsmanship. 1a,2,4,12,1

Chilled seaweed salad with light soy dressing , sesame
oil and a hint of chilli oil . 1a,2,7,15

Refreshing smashed organic cucumber with garlic and
sesame dressing . 1a,2,15

A vibrant and flavourful dish featuring stir-fried rice
combined with tangy, spicy kimchi. Topped with a fried
egg (1a,5,15)

Stir fried beef stripe with black beans sauce,
mushrooms and pepper served sizzling on a hot plate.
1a,2,4,15

Classic sweet & sour chicken , deep fried until golden
and tossed with pineapple in a vibrant sweet and sour
tangy sauce. Made with Bord Bia certified Irish chicken
from Glin Valley. 1a,2,4,15

Classic KungPao-style stir-fry with Bord Bia certified
chicken , cashew nuts , chilli and peppers , finished in
our homemade sweet and spicy sauce. 1a,2,4,14a,15

Hunan style chicken bites stir-fried with fresh red and
green chillies , finished with Sichuan peppercorn oil for
a fragrant , bold heat with a subtle numbing mala note.
1a,2,4,8,15

Golden-fried cod finished with a glossy home-style
Hong SHAO sauce , layered with ginger , garlic and
aromatic Chinese spices for deep , savoury flavour.
1a,2,4,7,12,15

Authentic Chinese-style wok egg fried rice with stripped
Char Siu pork, prawns, and veggies. (1a,2,5,11,15)

Authentic Chinese-style wok egg fried rice with stripped
Char Siu pork, prawns, and veggies. (1a,2,5,11,15)

Stir fried with homemade sichuan chilli sauce with
optional protein.

Succulent bord Bia certified chicken with seasonal
veggies and wok tossed egg noodles in a savoury
soy based sauce. 1a,2,4,5,1

*Please ask for availability if you want to make it spicy
Homemade beef short ribs broth, braised beef with
traditional Chinese herb Thirteen spices.(1a,2,4,5,15)

Deep Fried with spiced batter, and lightly sautéed.
(1a,2,4,15)

Braised boneless pork ribs with Sichuan Chilli sauce,
homemade beef broth. (1a,2,4,5,15)

Golden-fried King prawns tossed in our signature Yu
Xiang ( “fish-fragrant” ) sauce-sweet, tangy and gently
spicy, with layers of garlic, ginger and aged black
vinegar . Finished in sauce for glossy , flavour-packed
bite. 1a,2,3,4,11,15

*Extra Add On €8 Per Pcs
Three premium king scallops gently steamed on a bed
of vermicelli , topped with fragrant minced garlic and a
light soy-based seasoning tender , juicy and naturally
sweet . 1a,2,3,4,11,15

Homemade ChongQing Red spicy soup noodle with
mix veggie and peanut sesame sauce on top. 1a,2,4,8,15

Stir fried fresh mix veggie such as cauliflower ,
mushrooms lotus roots , asparagus , carrrot ,
mangetou. 1a,2,4,15

Sauteed green bean with homemade chilli oil .
1a,2,4,15

Fresh broccoli florets lightly stir fried with fragrant garlic
mince. 1a,2,4,15

ALLERGIES

Please consult our staff for the in-house allergies guide, and feel free to reach out with any additional questions.

1A. Wheat 1B. Barley 1C. Rye 1D. Oat / 2. Sesame Seeds / 3. Molluscs / 4. Soybeans / 5. Eggs / 6. Milk / 7. Fish / 8. Peanuts / 9. Celery / 10. Mustard / 
11. Crustaceans / 12. Sulphur Dioxide and Sulphites / 13. Lupin / 14A. Cashew Nuts 14B. Hazelnuts 14C. Almond / 15.Monosodium Glutamate ( MSG )

Spiciness :  = Mild ,   = Spicy,  = Hot

Dishes above are NOT served with any side rice or noodle

Some dishes may be available for a limited time Please ask

our staff for more details

Sichuan style silky tofu in a rich , spicy bean paste
sauce with minced meat , Sichuan peppercorn and chilli
oil . 1a,2,4,15

*Freshly Served Limited
Hong Kong style char siu pork , sweet and savoury
beautifully roasted , a classic Cantonese cuisine.
1a,2,4,15

Golden fried chicken fillet served with our house katsu
curry sauce. Made with Bord Bia certified Irish chicken
from Glin Valley. 1a,2,4,6,15

Dishes above are NOT served with any side rice or noodle
Some dishes may be available for a limited time Please ask

our staff for more details

Great with drinks - ideal for sharing

Slow braised , melt-in-your-mouth pork belly layered
with fragrant preserved mustard greens. Rich and
savoury with a gentle sweetness and tangy from the
preserved vegetables. 1a,2,4,10,15.

Beef Siu Mai seasoned with fresh coriander, gently
steamed to highlight the natural richness of the beef.
1a,2,4,15

Classic pork dumplings with garlic chives ginger
1a,2,4,15

Bord Bia certified Chicken, cabbage. (1a,2,4,11,15)

Crispy soft shell crab , lightly battered and finished with
house made honey wasabi. 1a,2,3,4,7,11,15

Tender pork ribs , slow-braised and deep fried until
crispy tossed in classic cantonese salt and pepper
seasoning. 1a,2,4,15

Crispy chicken bites tossed in aromatic house spice
blend , finished with fragrant seasoning. 1a,5,8,1

Traditional boiled wontons with prawn and pork filling
served in our house-made Sichuan chilli oil with garlic
and sesame. 1a,2,3,4,11,15

Tender squid in a light , crispy batter , deep fried until
golden , served with magic sauce. 1a,2,3,4,7,11,15

Cripsy fried chicken drumsticks served with your choice
of house made sauce : *KOREA GOCHUJANG /
*HONEY WASABI 1a,5,15

Marinated pork strips , lightly coated and fried until crisp ,
dusted with five spice chili seasoning . 1a,2,4,5,15

Golden fried prawn toast topped with sesame seeds ,
served with sweet chilli dipped sauce. 1a,2,3,4,5,11,15

Golden fried Shimeji mushrooms , light and crips,
finished with aromatic vegetarian spice salt . 1a,2,15

Deep fried homemade wontons filled with pork and
prawn served with sweet chilli dipping sauce.
1a,2,4,11,15

Homemade vegetable spring roll with garlic chives,
bamboo shoots and vermecelli served with sweet chili
dipping sauce. 1a,2,15

Light and crunchy deep fried pastries with seaweed
1a,15

Cabbage , garlic chives , bamboo shoots and beancurd
1a,2,4,15

SMALL PLATES & STARTER
小盘菜 / 前菜

DIM SUM 小点心

PAN-FRIED DUMPLINGS 特色煎饺

ASIAN TAPAS 下酒小吃

SEAFOOD SIU MAI
带子蟹肉烧卖

BEEF DUMPLINGS
秘制牛肉饺

PRAWN DUMPLINGS
鲜虾饺

BEEF SPICY MALA POT 麻辣香锅牛 AGED BLACK VINEGAR BEEF RIBS
铁板香醋焖爱尔兰牛骨皇

CHILLED SHREDDED KELP
SEAWEED 凉拌海带丝 VG 

SMASHED CUCUMBER
拍黄瓜 VG

GOLDEN EGG FRIED RICE 黄金蛋炒
饭(1a,5,15)

SPECIAL FRIED NOODLE 小炒面
(1a,2,4,5,15)

HOUSE CHILLI OIL 秘制辣椒油(2 ,15)

HOUSE CHILLI SAUCE 秘制剁椒酱
(4,15)

CHONGQING BEEF BRISKET STEW
重庆牛腩煲

SIZZLING BLACK BEAN BEEF 铁板豉
椒爆牛柳

SWEET & SOUR CHICKEN 菠萝咕鸡
لالح

GONG BAO JI DING 铁板宫保鸡丁
لالح

HUNAN SPICY CHICKEN 湖南小炒鸡

BRAISED HOME-STYLE HONG
SHAO COD 家常红烧鳕

YANGZHOU FRIED RICE 扬州炒饭

BEEF FRIED RICE 牛肉炒饭

A. Prawn (1a,2,5,11,15)

B. Vegetable (1a,4,15)

YAKI UDON 辣炒乌冬

BEEF SOUP NOODLE 牛骨牛肉

TERIYAKI EGGPLANT 照烧汁茄子

PORK SOUP NOODLE 香辣猪肉面

STIR FRIED CHICKEN NOODLE 酱香鸡炒面

COOKING METHOD 烹饪方法

PICK A PROTEIN :

YU-XIANG CRISPY PRAWN 秘制鱼香
虾球

STEAMED SCALLOP WITH GARLIC
& VERMICELLI 蒜蓉粉丝蒸扇贝

SPICY VEGE SOUP NOODLE 麻辣蔬
菜面 VG

SAUTÉED ORGANIC CAULIFLOWER
炝炒有机花椰菜

DRY FRIED GREEN BEAN 干煸四季豆

SAUTÉED GARLIC BROCCOLI 蒜香西
兰花苗

MAPO TOFU 麻婆豆腐

HONG KONG CHAR SIU PORK 港式
叉烧肉

CHICKEN KATSU CURRY 远东咖喱鸡

MEI CAI KOU ROU 古法梅菜扣肉

STEAM RICE 白米 (1a)

DEEP FRIED POTATO 炸土豆(1a,15)

GOCHUJANG 韩式辣(1a,4,15)

HONEY WASABI 蜂蜜芥末(6,10,15)

BEEF SIU MAI
香菜牛肉烧卖

PORK DUMPLINGS
经典猪肉饺

CHICKEN DUMPLINGS
鸡肉饺 لالح

GOLDEN SOFT-SHELL CRAB
黄金软壳蟹

CORN & PORK RIBS
椒盐玉米排骨

POPCORN CHICKEN
香酥鸡米花

CHAO SHAU
麻辣红油抄手

CRISPY CALAMARI
酥炸鱿鱼

BOSS CHICKEN
霸王炸鸡腿

CRISPY PORK STRIPES
小酥肉

PRAWN TOAST
鲜虾多士

CRIPSY SHIMEJI MUSHROOMS
酥炸蟹味菇 VG

CRISPY WONTON
金香脆云吞

VEGETABLE SPRING ROLL
手工素春 VG

SEAWEED CRACKER
薄脆 VG

VEGETABLE DUMPLINGS
素菜饺 VG

-------------------€15.50

---------------------€12.50

--------------------€12.00

-€30.00 -€29.00

-€6.00

-------------------€6.00

--€6.50

--€8.50

--€2.00

--€2.00

-€26.00 -€27.00

-€23.00

-€23.00

-€24.00

-€29.00

----€20.00

---------€20.00

----------------€20.00

------€24.00

------€17.50

---€22.00

----------------€20.00

-€25.00

-€25.00

-€21.00

--€17.50

--€15.00

--€15.00

------------€19.00

--€27.00

-€21.00

------€25.00

----------------------€4.50

------€4.50

------€2.00

------€2.00

--------------------------€12.50

---------------------€12.00

----------------€12.00

------------€15.00

----------------€12.00

----------------€10.00

----------------€9.00

----------------€11.50

----------------€9.50

----------------€10.00

----------------€10.00

--------€7.50

------------------€9.00

------------------€7.50

------------------€5.50

--------------€11.00

TASTE OF SICHUAN 无辣不欢

FRESH FROM THE SEA 海鲜

WOK FRIED RICE 粉面饭

WOK FRIED NOODLE 粉面饭

SOUP NOODLES 热汤面

VEGGIES 蔬菜

www.bossstop.ie

CHEF SPECIALITIES

COLD SMALL PLATES 冷盘小食

SIDES & SUPPLEMENTARY

Asian Fusion Cuisine Expert

Main Dish


