
GLUTEN FREE OPTIONS AVAILABLE ON REQUESTGLUTEN FREE OPTIONS AVAILABLE

ALL DAY DINING MENU

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.
ADDITIONAL ALLERGEN OPTIONS AVAILABLE ON REQUEST.

STARTERS

DUCK SPRING ROLLS WITH PLUM SAUCE
BABY MIXED LEAVES & ORANGE MAYO

1, 6, 7, 8, 11
€13.00

LIGHT LEMON AND DILL
 WILD ATLANTIC SEA FOOD CHOWDER
SERVED WITH BUTTERMILK SODA BREAD

2, 3, 4, 5, 9, (11 - BREAD),12,13 (GLUTEN FREE)
€9.00

SOUP OF THE DAY
SERVED WITH BREAD ROLLS 

2, (11  - BREAD) (VEG) (GLUTEN FREE)

€7.50

€10.00

CAESAR SALAD 
ROMAINE LETTUCE, CROUTONS, PARMESAN CHEESE,
BACON & CAESAR SALAD DRESSING
ADD CHICKEN                                                        
                                            1,2,5,11,13

HOT & CRISPY CHICKEN WINGS
FRANK’S HOT SAUCE, BLUE CHEESE
DRESSING & BABY LEAVES SALAD

1, 2, 11
€12.50

€12.50

CHICKEN AND PINENUT SALAD
WARM CAJUN SPICY CHICKEN, GHERKINS, MANGO,
ONION, CARROT, CUCUMBER, SWEET CHILLI SAUCE

(11 ), MIXED LEAVES, PARMESAN & RANCH
DRESSING  6,7,8, 11

GLUTEN FREE BREAD AVAILABLE

€3.00

€12.50

SUMMER SALAD
RED KIDNEY BEANS, RED ONION, ROASTED

ALMONDS, CHERRY TOMATO, BABY MIXED LEAVES,
HONEY VINAIGRETTE DRESSING (VEG))

ADD CHICKEN €3.00

1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE

1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE

1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE



1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
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1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE

MAINS

CENTRE LOIN LAMB CHOPS
CREAMY ONION MASH, BROCCOLINI, VINE TOMATO,

RED WINE JUS
 2, 9, 10,13, 14 (GF)

€28.50

 CREAMED POTATO, FINE GREEN BEANS, WHITE
WINE & DILL CREAM SAUCE

 2, 5 (GF)
€26

PAN SEARED ATLANTIC BAKED SALMON

€23.00

CIDER  MARINATED PORK BELLY
CREAMED POTATO, BUTTERED KALE, HONEY MUSTARD CREAM SAUCE

2, 9, 13 (GF)

BIA & CO FISH & CHIPS
IRISH RED ALE  BATTERED COD, FRESH GREEN

PEAS IN BUTTER, TARTAR SAUCE & CHIPS
2, 3, 5, 11, 12, 13

€19.50

€20

CHICKEN MASALA CURRY
SERVED WITH SAFRON RICE, NAAN BREAD, MANGO

CHUTNEY
2, (11 - NAAN BREAD) 13 (GF)

SPINACH & RICOTTA TORTELLINI
HOMEMADE MUSHROOM AND GARLIC CREAM SAUCE WITH PARMESAN CHEESE

1, 2, 9, 10, 11, 13, 14  (VEG)

€22.00

10 OZ RIB EYE STEAK/8 OZ CENTRE CUT SIRLOIN STEAK
WILD MUSHROOM, SPRING ONION, PARMESAN CHIPS AND

PEPPERCORN SAUCE
2, 9,12, 13 (GF)

€34.00/€31.00

THE BEEF SERVED AT CLAREGALWAY HOTEL IS OF IRISH ORIGIN AND FULLY TRACEABLE 

ALL DAY DINING MENU

GLUTEN FREE OPTIONS AVAILABLE ON REQUESTGLUTEN FREE OPTIONS AVAILABLE

€23.00

PAN ROASTED CHICKEN SUPREME
CREAMY POTATO, BUTTERED ASPARAGUS, TRADITIONAL GRAVY

2, 9,12,13



1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE
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V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE

BIA & CO CLASSICS

SERVED WITH FRESH ORIENTAL
VEGETABLES & A CHOICE OF SAFFRON

RICE OR EGG NOODLES 
1, 8, 11, 12 

C H I C K E N   S T I R - F R Y

€ 1 9 . 5 0

SERVED WITH FRESH ORIENTAL
VEGETABLES & A CHOICE OF SAFFRON

RICE OR EGG NOODLES 
1, 8, 11, 12 (VEG) (V)

V E G E T A B L E  S T I R - F R Y

€ 1 7 . 0 0

 CREAMED POTATO AND SEASONAL
VEGETABLES, TRADITIONAL GRAVY

 2, 9, 11, 12, 13

R O A S T  S T U F F E D  T U R K E Y  &  H A M
M I L L E  -  F E U I L L E

€ 2 0 . 5 0

BRIOCHE BUN, SMOKED BACON, MATURE
CHEDDAR CHEESE, BABY GEM, BEEF

TOMATOES, GHERKINS AND THOUSAND
ISLAND SAUCE & CHIPS 

1, 2, 5, 7, 9, 10, 11, 13

6 O Z  H E R E F O R D  B E E F  B U R G E R

€ 2 0 . 5 0

€ 1 9 . 5 0

C A J U N  C H I C K E N  B U R G E R
 BRIOCHE BUN WITH GRILLED CAJUN
CHICKEN BREAST, MATURE CHEDDAR

CHEESE, BABY GEM, BEEF TOMATOES, RED
ONION AND GARLIC MAYO & CHIPS 

1, 2, 5, 7, 9, 10, 11, 13

CHARCOAL BUN, VEGAN MAYO, TOMATO
ONION, OAK LEAVES, SWEET POTATO

FRIES 
7, 10, 11, 12

P L A N T  B A S E D  V E G A N  B U R G E R    

€ 1 7 . 5 0

 PARMESAN CHIPS WITH GARLIC MAYO

SWEET POTATO FRIES 

TRADITIONAL CREAMY MASH POTATO

WILD MUSHROOM AND SPRING ONION
WITH BLACK PEPPER

 SEASONAL VEGETABLES

SIDES

€3.50

PLEASE INFORM YOUR SERVER IF YOU HAVE
ANY ALLERGIES OR INTOLERANCE.
ADDITIONAL ALLERGEN OPTIONS

AVAILABLE ON REQUEST.  GLUTEN FREE
BURGER BUNS AND PIZZA DOUGH ARE

AVAILABLE.

ALL DAY DINING MENU

SANDWICHES
Served Until 4pm

CHICKEN AND PESTO WRAP
DICED CHICKEN WITH HOMEMADE BASIL 

PESTO MAYONNAISE & BABY GEM LETTUCE
2, 8, 11, 12, 13

€13.50

BLT  SANDWICH
CRISPY BACON, LETTUCE, TOMATO
SERVED WITH SEASONAL SALAD 

ON WHITE OR BROWN BREAD
1, 2, 11

€11.50

A D D  C U P  O F  S O U P  € 4
A D D  C H I P S  € 3 . 5 0   



ALL DAY DINING MENU
PIZZA

P I Z Z A  M A R G H E R I T A
TOPPED WITH MOZZARELLA & CHEFS

HOMEMADE TOMATO SAUCE 
2, 7, 9, 10, 11, 12 (VEG)

€ 1 5

TOPPED WITH PEPPERONI & CHEFS
HOMEMADE TOMATO SAUCE 

2, 7, 9, 10, 11, 12

P I Z Z A  P E P P E R O N I

€ 1 6

ALLOW OUR CHEFS TO CREATE THEIR OWN MASTERPIECE
USING A SELECTION OF OUR FINEST INGREDIENTS 

2, 7, 9, 10, 11, 12

C U L I N A R Y  A R T I S A N  

€ 1 5 . 5 0

GARLIC CREAM SAUCE, ROAST PEPPERS, JALAPEÑOS, RED ONIONS,
 WILD MUSHROOM, MOZZARELLA CHEESE 

2, 7, 9, 10, 11, 12 (VEG) 

T H E  E L I T E  S L I C E   

€ 1 6

CLASSIC SLICED HAM, SPICY PEPPERONI, CHORIZO, SLOW COOKED
ONIONS, MOZZARELLA & CHEF’S HOMEMADE TOMATO SAUCE 

2, 7, 9, 10, 11, 12

I T A L I A N  V I L L A G E  

€ 1 7

GOATS CHEESE, CHORIZO, WILD MUSHROOMS, ROAST
PEPPERS, GARDEN LEAF SPINACH, MOZZARELLA & CHEFS

HOMEMADE TOMATO SAUCE 
2, 7, 9, 10, 11, 12

T H E  B I L L Y  G O A T

€ 1 6

Q U A T T R O  F O R M A G G I
A BLEND OF FOUR OF OUR ARTISAN CHEESES

STONE BAKED ON A BED OF CHEF’S HOMEMADE
GARLIC & TOMATO SAUCE 

2, 7, 9, 10, 11, 12 (VEG)
€ 1 7

GLUTEN FREE PIZZA BASES AVAILABLE

1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE

1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE

1.EGGS/ 2.MILK/ 3.SHELLFISH/ 4.MOLLUSCS/ 5.FISH/  6.PEANUTS/ 7.SESAME/ 8.SOYA/ 9.SULPHUR DIOXIDE/ 10.NUTS/ 11.GLUTEN/12.CELERY/13.MUSTARD/14.LUPIN/
V=VEGAN/VEG=VEGETARIAN/GF=GLUTEN FREE


