
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.  

 

SANDWICHES 

 

Classic Toastie €9 

Limerick ham, Dubliner cheddar, Barna mustard, red onion, batch loaf, skinny chips 

(1,6,7,9,10,12) 

 

Cajun Chicken Caesar Wrap €12 

grilled chicken, smoked bacon, parmesan cheese, focaccia croutons, creamy dressing 

(1,3,4,6,7,10,12)   

 

Grilled Mediterranean Wrap €12  

roast garlic hummus, sundried tomato pesto, rocket leaves (1,6,7,10,12)   

 

Crab Salad on Soda Bread €16 

chilli, apple & tarragon crab salad, grilled lemon aioli, homemade soda bread (1,2,3,6,7,9,10,12)  

 

Grilled Cheese Toastie €11 

Dubliner cheddar, Mossfield gouda, parmesan cheese, red pepper relish (1,6,7,9,10,12) 

 

SALADS, SOUPS & MAINS 

 

Soup of the Day €6 

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

 

Galway Bay Smoked Haddock Chowder €9 

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

 

Cajun Chicken Caesar Salad €11 

grilled chicken, smoked bacon, parmesan cheese, focaccia croutons, creamy dressing  

(replace chicken with tiger prawns for €4) 

(1,3,4,6,7,10,12) (2 when tiger prawns are selected) 

 

Galway Goats Cheese Salad €12.50 

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

 

Grilled Atlantic Salmon Salad €14.50 

organic leaves, asparagus, sugar snaps, roasted yellow pepper, citrus vinaigrette (4,6,9,10,12) 
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Roasted Butternut Squash Salad €10.50 

bulgur wheat, orange segments, pickled walnuts, sherry vinaigrette (1,6,8(walnuts),10,12) 

 

Buttermilk Crispy Chicken Sandwich €16 

fermented chilli aioli, pickled cucumber, skinny fries (1,3,6,7,9,10,12) 

 

Irish Chuck & Brisket Burger €18 

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

 

Spaghetti with Smoked Almond Pesto €17 

roasted summer squash, courgette, pecorino shavings (1,3,6,7,8(almonds))   

 

SIDES 
 

Organic Leaf Salad €4 (6,10,12) 

 

Creamy Mash €4 (6,7) 

 

Chunky Chips €4 (6,12) 

 

Onion Rings €4 (1,12) 

 

DESSERTS 
 

Warm Apple Pie €6 

Chantilly cream, vanilla ice-cream (1,3,6,7,12) 

 

Chocolate & Hazelnut Brownie €7 

salted butterscotch ice-cream, blackcurrant relish (1,3,6,7,8(hazelnuts),12) 

 

The Galmont Knickerbocker Glory €7 

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

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


