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TULLAMORE DEW WHISKEY

TULLAMORE DEW HONEY
LIME

POACHERS IRISH GINGER BEER
GINGER FOAM

3.12

A poet, a scholar, a statesman with grace,
With wisdom and warmth etched deep in his face. 
A champion for peace, with a voice calm and kind, 

A fierce love for Ireland and justice entwined.
He walks with the people, both humble and wise, 
With Galway’s soft lilt and compassion in his eyes.

POSTCARDS  €5
proceeds from sales

 go to our charity 
of the year



SANDWICHES
TOASTED SPECIAL   9.5
homemade toasted sandwich with ham, 
melted cheddar cheese, tomato & red onion   1b,1r,1w,6,7 GFA

CAJUN CHICKEN WRAP 9.9
warm cajun chicken, crisp lettuce, cheddar, 
red onion & jalapeño mayo   1w,3,7

CBLT  10.5
chicken, crispy bacon, lettuce, tomato & mayonnaise   1w,3,7,12 
GFA

ADD HOMEMADE SOUP OR FRIES  3.5

LIGHT BITES
SOUP OF THE DAY   6.9
homemade soup with stout brown bread   1w,3,6,7,9,12 GFA

GALWAY BAY SEAFOOD CHOWDER   9.9
homemade chowder with fresh local seafood, 
stout brown bread   1w,2,4,7 GFA

BBQ CHICKEN WINGS  11.5
golden crispy chicken wings tossed in bourbon bbq, 
blue cheese dip   1w,3,6,7,11

STICKY ASIAN CHICKEN WINGS  11.5
sticky honey, soy & sweet chilli glaze, 
toasted sesame   1w,3,6,7,11 GFA

BACON & CABBAGE BON BONS  11.5
crispy bon bons with bacon & cabbage, 
a homely irish favourite with a twist   1w,3,6,7,11

PRAWN COCKTAIL  12.5
atlantic prawns, baby gem, tomato & classic marie rose, 
soda bread   1w,2,3,7,12,14 GFA

GALWAY BAY SMOKED SALMON 11.9
local smoked salmon, mixed leaves, capers, 
marie rose & stout bread   1w,2,3,4,7,10,14 GFA

BATTERED VEGETABLES  6.9
golden tempura vegetables with 
cajun spice & spiced mayo   1w,3,7,12

CHICKEN & MUSHROOM VOL AU VENT  8.5
creamy chicken & mushrooms in a 
warm flaky pastry case   1w,3,7,10,12 GFA



SALADS & PLATTERS
SUPERFOOD SALAD 14.5 
fresh leaves, beetroot, pomegranate, 
toasted seeds & house dressing   11,12 GFA, V
ADD CHICKEN +2

CAJUN CHICKEN SALAD  15.5
warm cajun chicken, fresh leaves, cherry tomato, 
crispy onion & lemon dressing   10,11 GFA

ATLANTIC SEAFOOD PLATTER  29.9
atlantic prawns, galway bay smoked salmon, kelly’s of galway 
oysters, fresh mussels, with a tossed salad & stout bread   
1b,1w,2,3,4,7,10,12,14

SEA
CATCH OF THE DAY  22.5
the daily catch from galway bay, creamed potato 
& seasonal vegetables. 

DRUNKEN MUSSELS  19.5
fresh mussels in white wine, garlic & parsley, 
served with brown bread   1w,2,7,12,14 GFA

BEER BATTERED FISH & CHIPS  19.9
golden beer battered white fish, chips, 
mushy peas & tartar sauce   1b,1w,3,4,7,10,12

SEAFOOD LINGUINI  21.5
fresh prawns & mussels in a rich homemade 
tomato seafood sauce   1w,2,3,4,14,12

FAMOUS FISH TACO  19.9
crispy fresh battered fish, homemade mango salsa & lime 
coriander aioli, served with chips   1w,2,3,4,7,10

LAND
TRADITIONAL GUINNESS BEEF STEW  18.5
slow cooked beef in rich guinness gravy, 
mash & root vegetables   1b,1w,7,9,12

HALF HONEY ROAST DUCK  28.9
honey roasted duck, creamed potato, vegetables & 
caramelised orange and ginger sauce   7,12 GFA

CHICKEN CURRY  16.9
homestyle mild curry, basmati rice & poppadom   7,9,10 GFA

CHICKEN FILLET BURGER  17.9
spicy grilled chicken, lettuce & garlic mayo in a toasted brioche, 
served with chips   1w,3,7,10 GFA

6OZ BEEF BURGER  18.9
handcrafted hickey’s butcher beef burger, bacon, smoked 
cheese, sautéed onion & burger sauce, brioche, chips 1w,3,7,10,12



VEGGIE PASTA  14.5
creamy pasta, broccoli, roast vegetables 
with garlic bread   1w,3,7

CHICKEN & MUSHROOM VOL AU VENT  16.9
creamy chicken & mushrooms in flaky pastry, 
served with chips   1w,3,7,10,12 GFA

SIDES:
SIDE SALAD 4

FRIES 4

TRUFFLE & PARMESAN FRIES 7 6,7

MASH POTATO 4 7

SEASONAL VEGETABLES  4 7

DESSERTS
STICKY TOFFEE PUDDING  6.9 
warm homemade sponge with sticky toffee sauce, 
vanilla ice cream   1w,3,7  GFA

WARM APPLE PIE   6.9 
with custard & vanilla ice cream  1w,3,7 

HAZELNUT & CHOCOLATE WAFFLE  7.9
warm belgium waffle with chocolate & hazelnut sauce, 
vanilla ice cream   1w,3,7,8h

BREAD & BUTTER PUDDING  6.9
classic homemade bread & butter pudding, 
served with vanilla ice cream   1w,3,6,7

HOT DRINKS 7

IRISH COFFEE 9

CONNEMARA COFFEE 9 

MICIL HOT CHOCOLATE 9

HOT WHISKEY 7.5

TEA 3.5

AMERICANO 3.5

CAPPUCCINO/LATTE 4

HOT CHOCOLATE 4

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, 8h Nuts-Hazelnut, 8p Nuts-Pecan, 9 Celery, 10 Mustard, 
11 Sesame seeds,12 Sulphur, 13 Lupin, 14 Molluscs. 
GFA - Gluten Free Ingredients Available, V - Vegetarian Available


