
Mille Feuille of Wonton Crackers
With malteser cheese ice-cream. €5.25

Warm Banana Fritter 
With ginger butterscotch and espresso, 
mascarpone cheese ice-cream.  €5.75

Pandanus Panna Cotta 
Coconut sabayon with mango coulis.  €5.25

Oven Baked Rustic Apple Tartlet 
With bourbon vanilla ice-cream and chantilly cream.  €4.95

Thai/Asian Delights

Espresso
A shot of very strong coffee, robust and full flavoured.  €2.30

Cafe Latté
Italian for ‘coffee and milk’-frothy milk gently folded 
into a full bodied espresso. €2.95

Coffee
Full flavoured robust coffee using espresso beans. €2.30

Selection of Flavoured Teas €2.10

Coffee & Tea

RESTAURANT

Kudos Restaurant
Limerick, Dublin Airport

Kudos Bar
Dublin IFSC, Cork, Limerick, Sligo, Dublin Liffey Valley



Cilantro-Encrusted Fillet of Beef
Set on a bed of cilantro, portabello mushrooms, 
crispy shallots and fresh peppers with red wine jus. €19.95

'Clay Pot' Roast Chicken
Roasted supreme chicken, marinated in Asian cajun 
spices and lemongrass with sweet potato mash and 
creamy mushroom sauce. €13.95

Crispy Aromatic Peking Duck
Half roasted duck, marinated in hoisin and five spice 
set on a teppanyaki bok-choy leaf served with egg 
fried rice and mandarin cucumber salad.  €15.95

Bamboo Steamed Seabass in Banana Leaves
Steamed fillet of sea bass wrapped in banana leaves, 
braised pak-choy with lime sweet chilli sauce 
complimented with seasoned noodles €14.95

Soy Glazed Roast Salmon  HO
Fillet of salmon set on Vietnamese salad, drizzled 
with chilli jam and plum dressing served with 
seasoned noodles. €14.50 

Tom Yam Goong   
Classic Thai hot and sour broth, king prawns, enhanced 
with lemongrass, galangal, kaffir lime, oriental 
mushrooms, coriander and onion leaves. €4.75 

Tom Yam Gai
Double boiled coconut cream, chicken, lemongrass, 
kaffir lime with straw mushrooms and holy basil. €4.95

Rice Noodles, Silken Tofu & Shiitake Mushroom
Tofu infused herb broth with rice noodles, onion leaves, 
shiitake mushrooms, cilantro with wild ginger essence 
and crispy shallots.  €4.95

Thai Fish Cakes  HO
Combination of salmon, black cod with lemongrass, 
holy basil, banana chilli and lime leaves served with a 
sweet chilli aioli dressing. €9.50

Chargrilled Skewered King Prawns
Marinated skewered king prawns, served on a bed of 
mango salsa salad, drizzled with a mild lime 
chilli dressing. €8.95

Kumpung Satay Delights
Traditional Malaysian bbq chicken, marinated in curry 
leaves and turmeric with roasted peanuts and 
coconut sauce. €8.50

Vietnamese Crispy Spring Rolls
Combination of hoisin roasted duck, sautéed sesame 
beansprouts and rice noodles with a plum ginger dip. €8.95

Thai Beef Salad 
Wok-flashed sliced fillet steak in chilli soy sauce set on a 
bed of Asian salad dusted with roasted Thai fragrant 
rice and crispy wonton. €8.95

Aromatic Crispy Roast Peking Duck
Served with julienne of spring onion, cucumber, 
mandarin pancakes and plum hoisin sauce.
Quarter €11.50
Half €22.50

Symphony of Oriental Bites.. for two
Combination of pan-fried fish cakes, marinated chicken 
wings, spring rolls, char-grilled chicken satay and Thai 
prawn crackers. €15.95

Soups

Quick Bite

Our Kudos Specials

Chilli Chicken Chow Mein  HO  V
Wok-fried fine egg noodles in chilli soy sauce with Asian
vegetables, topped with sliced turmeric crispy chicken. €12.50

Singapore Noodles  HO V
Fine egg noodles with chicken, tiger prawns, soy 
sauce, beansprouts, banana chilli, coriander and 
roasted turmeric. €11.95

Yaki Soba  HO
The favourite rush hour dish for residents in Tokyo.
Wok-fried noodles with strips of fillet steak, shrimp, 
coriander, beansprouts and teriyaki chilli soy sauce. €13.95

Phuket Seafood Noodles
Authentic Thai wok fried rice noodles with mixed 
seafood, dark soy sauce, pineapple, spring onion and 
fresh chilli.  €12.95

Malaysian Nasi Goreng
Malaysian traditional fried rice with chicken, beef and 
king prawns with sambal chilli and roasted sesame oil. €14.50

Shanghai Duck Hoisin
Stir fried egg noodles with shredded roasted duck, 
beansprouts, spring onion and fresh chilli with a rich 
hoisin sauce. €12.95

More!! Noodles & Rice Please

Side orders

Note: please advise us if you are allergic to any of our food 
ingredients. If you have any needs please have a chat with any 
member of the Kudos team.

Half portions are available for children at half the dish price.

   mild getting there watch out

V  can be adapted for vegetarians      HO  healthy option

Sautéed Sesame Beansprouts €2.50

Steamed Fragrant Thai Rice €2.50

Garlic Fried Rice €2.50

Wok Seasoned Egg Noodles  €2.50

Soy-Sautéed Oriental Vegetables €2.50

Green Salad €2.50

Shoestring Fries  €3.00

Crispy Kudos Prawn Crackers  €3.00

Teriyake Beef & Shiitake
Thin sliced fillet of beef sautéed in sake wine,kikkoman 
soy sauce, shiitake mushrooms and Asian greens. €13.95

Ayam Pangang
Crisp-fried breast of chicken in a turmeric beer batter, 
served with steamed rice and spiced satay sauce.  €13.50

The Crying Tiger
Sautéed pacific king prawns simmered in coconut, 
galangal, mixed vegetables, fresh chillies, infused with 
aromatic Thai herbs served with steamed rice. €14.95

Wok-Fried Black Bean Chicken  HO
Sautéed chicken in black bean sauce with mushrooms, 
spring beansprouts and bamboo shoots served 
with steamed rice. €12.95

Cantonese ‘Style’ Chop Suey  HO  V
Chinese ‘style’, stir-fried Asian vegetables in soy sauce 
and roasted sesame oil with noodles or rice. €10.50 
 

From the Wok

Thai Red Chicken Curry
Chicken breast, braised in lemongrass, coconut, 
coriander, onion and lime leaves served with 
steamed basmati rice. €13.50

Kampung Rendang Lamb Curry
Traditional Malaysian lamb curry in coconut milk with 
lemongrass, kaffir lime and curry leaves.  €13.95

Green Curry Black Tiger Prawns
Puree of coriander, lemongrass and sweet basil with 
young corn, red capsicum and pineapple.  €14.50

Kudos 'Best' Ever Curry
Combination of beef and chicken, cooked in turmeric 
coconut curry sauce with aromatic Thai herbs. €14.95

All our curries are served with Thai steamed fragrant rice 
and cucumber pineapple relish. 

Kudos Curries


