
ALLERGENS: 
1b Gluten–Barley, 1o Gluten-Oats, 1r Gluten-Rye, 1w Gluten-Wheat, 2 Crustacean, 3 Egg, 4 Fish, 5 Peanut, 6 Soybean,
7 Dairy, 8a Nuts-Almonds, 8c Nuts-Cashew, 9 Celery, 10 Mustard, 11 Sesame seeds,12 Sulphur, 13 Lupin, 14 Molluscs.

GFA - Gluten Free Available, V - Vegetarian Option Available. 

MAIN COURSES ~ PRÍOMHCHÚRSAÍ

Beef & Stout Irish Stew
braised slow cooked Irish beef in Galway Hooker stout,

root vegetables & creamy mash 1w,7,9,10,12 GFA

Hickey’s 8oz Beef Burger
hand crafted 8oz burger from hickey’s butcher, streaky bacon, mature cheddar, 

pickles & burger sauce, toasted brioche, chips   1w,3,4,7,12

Butter Chicken Curry
mild sweet curry, basmati rice & poppadom   7,9,10 V, GFA

Baked Goats Cheese Salad
oven baked goats’ cheese, toasted walnuts & honey, mixed leaves, tomato, red onion, 

cucumber, house dressing, warm ciabatta   1w,6,7,8,10,12  GFA

1520 Plant Foraged Burger
plant based vegan burger, mixed leaves on 

a toasted brioche bun, chips, & side salad   1w,3,4,7,12

DESERTS ~ MILSEOGA

Cheesecake of the Day
ferrero rocher cheesecake, vanilla ice cream   1w,3,7

Warm Chocolate Brownie
chocolate brownie, vanilla ice cream   1w,3,7

Gluten Free Dessert available on request. 


