
 

STARTERS 
 

Soup of the Day €6 

homemade soda bread  (1,6,7,9,12) 
 

Crispy Chicken Wings €9 

served with BBQ, buffalo or soy & honey sauce,  

celery, carrots, crozier blue cheese sauce  (3,6,7,9,10,12) 
 

Rossaveal Crab & Gubbeen Chorizo Cakes €13 

wilted spinach, warm tartar sauce, picked radish (1,2,3,6,7,9,12,14)  
 

Galway Bay Smoked Haddock Chowder €9 

homemade soda bread  (1,2,4,6,7,9,12,14) 
 

SALADS 
 

Cajun Chicken Caesar Salad €13 

grilled chicken, smoked bacon, parmesan cheese, baby gem,  

focaccia croutons, creamy dressing (1,3,4,6,7,10,12) 
 

Galway Goats Cheese Salad €12.50 

heirloom tomatoes, basil dressing, pine nuts, baby spinach (6,8(pine nuts),10,12)  
 

Mango, Chilli & Prawn Salad €11.50 

chopped baby gem, lime, coriander & ginger ailoi (2,3,6,9,10,12) 
 

Warm Thornhill Duck Salad €12 

pickled apple, baked beetroot, hazelnuts, shallot, soy & honey dressing  

(1,3,6,8,(hazelnuts)9,10,12) 

 

 

MAIN COURSES 
 

Pappardelle Pasta €18 

basil pesto, yellow courgette, grilled aubergine, parmesan (1,3,5,6,7,8(pine nuts)9,12) 
 

Seared Breast of Thornhill Duck €27 

creamed polenta, tender stem broccoli, orange jus (7,9,12) 
 

Grilled Atlantic Salmon €24 

steamed spinach, creamy mash, smoked oyster cream (4,6,7,9,12,14) 
 

Grilled Chicken Supreme €20 

creamy mash, mushroom duxelles, kale, celeriac, red wine jus (6,7,9,12) 
 

Spiced Fillet of Monkfish €26 

fondant potato, grilled asparagus, romesco sauce (4,6,7,8(almonds),9,12) 
 

Chuck & Brisket Beef Burger €18 

smoked bacon, Dubliner cheddar, onion ring, skinny fries (1,3,6,7,10,12) 
 

Grilled 10oz Striploin Steak €29 

choice of red wine jus, peppercorn cream or garlic butter,  

mushroom stuffed red onion, chunky chips  (1,6,7) 
 

SIDES €4 
 

Organic Leaf Salad (6,10,12)   

Creamy Mash (7)   

Chunky Chips (6)   

Onion Rings (1,12)   

Steamed Broccoli with Roasted Hazelnuts (7,8(hazelnuts)) 

 
 

Lemon & Lime Crème Brulee €8 

strawberry sorbet, almond biscotti (1,3,6,7,8(almonds),12) 
 

Velvet Cloud Vanilla Panna Cotta €7 

summer berries, mint, black pepper, champagne sorbet (6,7,12) 
 

Chocolate & Kirsch Mousse €7 

cherries, almond sponge, vanilla ice-cream, Chantilly cream (1,3,6,7,8(almonds),12) 
 

The Galmont Knickerboker Glory €8 

lashings of ice-cream, warm caramel, whipped cream, sweet cherries,  

toasted almonds (3,7,8(almonds),12) 
 

Selection of Irish Farmhouse Cheese €10 

rhubarb chutney, cheese biscuits, fruit, celery (1,6,7,9,12) 

DESSERTS 

ALLERGEN GUIDE  

1. Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphur dioxide and sulphites 13. Lupin 14. Molluscs 

 Our kitchen handles shellfish, nuts, flour and eggs throughout every section. While every effort has been made not to use these items we state, we can not 100% say a dish has not come in contact with these ingredients.  


