
LIGHT LEMON AND DILL
 WILD ATLANTIC SEA FOOD CHOWDER

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

STARTERS

ATLANTIC PRAWN & AVOCADO
cocktail Salad

BABY GEm lettuce, LEMON wedge, marie rose
sauce
3,5(GF)

€13.50

Served with Buttermilk Soda Bread
2, 3, 4, 5, 9, (11 - bread),12,13 (gluten free)

€9.00

gluten free bread
available

€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

€12.50

Game Terrine of duck 

Fig Chutney, Caramelize Orange, BABY
MIXED leaves, Melba Toast crouton 

1, 2, 10, (Melba Toast-11)(GF)

cream of vegetable soup
Served with Bread Roll 

2, (11  - bread) (veg) (gF)

€7.50

Served from 3pm Daily
EVENING MENU



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

Slow cooked Lamb Shank
Creamy onion mash, Honey Roast Vegetables, vine tomato, red wine

jus
 2, 9, 10,13, 14 (GF)

€28.50

 Creamed Potato, Honey roast vegetables, white wine &
dill cream sauce

 2, 5 (GF)

€26

HONEY GLAZED Atlantic baked Salmon

Creamed Potato, SEASONAL HONEY ROAST VEGETABLES, Red wine
JUS, FRIED CRISPY ONION

2, 9, 13, 11

€23.00

Slow braised featherblade of beef

€23.00

Cider glazed chicken supreme
creamy potato, buttered asparagus, traditional gravy

2, 9,11,12,13

EVENING MENU

 Creamed Potato, Honey roast vegetables,  Traditional
gravy

2, 9, 11, 12, 13
€26

Traditional roast stuffed turkey and Ham

8 OZ CENTRE CUT SIRLOIN STEAK
Wild Mushroom, spring onion, PARMESAN chips and

Peppercorn Sauce
2, 9,12, 13 (GF)

€31.00

Spinach & ricotta tortellini

homemade mushroom and garlic cream sauce with PARMESAN CHEESE
1, 2, 9, 10, 11, 13, 14  (veg)

€22.00

Add chicken  €3



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

the beef served at claregalway hotel is of irish origin and fully traceable 

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

Charcoal Bun, Vegan Mayo, Tomato,
Onion, Oak Leaves, Sweet Potato Fries 

7, 10, 11, 12 (veg)

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

€ 1 9 . 5 0

Brioche Bun, Smoked Bacon, Mature
Cheddar Cheese, Baby Gem, Beef

Tomatoes, Gherkins and Thousand
Island Sauce & Chips 

1, 2, 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

€ 1 9 . 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,, 7, 9, 10, 11, 13

€ 1 7 . 5 0

chips €3.50 
PARMESAN CHIPS WITH GARLIC

MAYO €4.50
SWEET POTATO FRIES €4.50 

TRADITIONAL CREAMY MASH
POTATO€4.50

WILD MUSHROOM AND
Spring ONION WITH BLACK

PEPPER €3.50
 Honey glazed VEGETABLES €4.50

House Side salad €4.50
Onion rings €4.50

SIDES

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.

🎉 Planning an Event? 🎉
Let us cater for you! Whether it’s a

birthday, Christening, Family  or
corporate event, we’ve got you

covered.
📞 Contact us directly at 091738300

to discuss your catering needs!

One bill applies to
parties

 over 6 guests.

EVENING MENU



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

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

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

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 (gluten free & 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

Gluten free pizza bases available


