OpﬁUm

ORIENTAL FUSION RESTAURANT

Pre-Theatre Menu

Served All Week
5.00pm to 6.30pm

Tables may need to be returned by 7.30pm
Please let us know of any allergy requirements

2 Courses £16.80
3 Courses £20.80

STARTERS

CURRIED CAULIFLOWER SOUP

with chinese croissant & crispy vermicelli

CRAB MEAT & CHIVE DUMPLING
steamed dumpling with crab & prawn meat,
chinese chive

KUNG PAO WON TON
chicken & king prawn won ton dumpling
with hot & sweet sauce

SICHUAN RIBS

pork ribs glazed in a chilli soyabean sauce

MONK'S VEGETABLE SPRING ROLL™

served with aromatic hoi sin sauce

MAIN COURSES

THAI GREEN SALMON CURRY (V- 0PTION) (5)
broccoli florets, fine beans, courgette,
cherry tomatoes & sweet basil,
served with steamed jasmine rice

SHA CHA CHICKEN (v-orTion

fine beans & enoki mushrooms,

cooked with ginger & garlicin a
taiwanese sha cha barbecue sauce,
served with steamed jasmine rice

TOKYO PORK LOIN TERIYAK] (V- opTIoN)
wok-fried with fine beans, red onion
in teriyaki sauce,
served with steamed jasmine rice

MALAY NASI GORENG®
wok-fried rice with king prawns, chicken,
mixed peppers, chilli & sweetcorn in a
chilli sambal sauce

SLOW COOKED BEEF WOK NOODLES (V- opmion)
slow braised beef shin with ginger,
cinnamon, soy & shaoxing broth.
cooked with broccoli & carrots

(s) spicy  (v) suitable for vegetarians (v-option) vegetarian option

191 Hope Street, Glasgow G2 2UL
Tel: 0141 332 6668
eat@opiumrestaurant.co.uk
wwuw.opiumrestaurant.co.uk

DESSERTS

MANDARIN & GINGER CHEESECAKE
oriental sweet ginger & mandarin zest
with juicy mandarin segments

RUM & RAISIN PANNA COTTA

spicy panna cotta with rum, raisin, nutmeg

BANANA FRITTER
coconut battered banana, golden syrup,
sesame seeds

CHOCOLATE MOUSSE
dark chocolate topped with
white chocolate shavings

AFTER SEVEN
dessert tipple of tia maria, baileys,
créme de menthe & cream

EXTRAS
Please ask a member of staff
for coffees, teas or dessert tipples



