
ALL DAY DINING MENU

Please inform your server if you have any allergies or intolerances.
Additional allergen options available on request.

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

LIGHT LEMON AND DILL
 WILD ATLANTIC SEA FOOD CHOWDER
Served with Buttermilk Soda Bread

1A,4,7,9,12
€9.00

cream of
vegetable soup

Served with Bread Rolls 
1A,7,9(VEG)

€7.50

Gluten Free Options available on requestGLUTEN FREE OPTIONS AVAILABLE

Duck Spring Rolls with plum sauce
Baby Mixed Leaves & Orange Mayo

1A,3,6,8
€13.00

€10.00

Caesar salad 
rOMAINE LETTUCE, CROUTONS, PARMESAN CHEESE,
Bacon & CAESAR SALAD DRESSING
Add Chicken                                                        
                                            1A,3,4,10

HOT & CRISPY CHICKEN WINGS
Frank’s Hot Sauce, Blue Cheese Dressing

& Baby Leaves Salad
1, 1A,7,3
€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  5,6,8

gluten free bread available

€3.00
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1.Cereals (containing gluten): 1A WHEAT (SPELT & KHORASAN) 1B RYE 1C BARLEY 1D OATS/ 2.cRUSTACEANS/ 3.EGGS/ 4.FISH/ 5.PEANUTS/  6.sOYBEANS/ 7.MILK/
8.NUTS: 8A ALMOND 8B HAZELNUT 8C WALNUT 8D CASHEW 8E PECAN 8F BRAZIL 8G PISTACHIO 8H MACADAMIA/ 9.CELERY/ 10.MUSTARD /11. SEASAME SEEDS

/12.SULPHUR DIOXIDE & SULPHITES /13. LUPIN /14.MOLLUSCS
V=vegan/veg=vegetarian/gf=gluten free
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MAINS

 Creamed Potato, Fine green beans, white
wine & dill cream sauce

 4,7(GF)
€26

Pan seared Atlantic baked Salmon

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
7,8,10,12 (GF)

€34.00/€31.00

€23.00

Pan roasted chicken supreme
creamy potato, buttered asparagus, traditional gravy

2, 9,12,13

Braised Lamb Shank
Creamy onion mash, broccolini, vine tomato, red wine jus

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

€28.50

ALL DAY DINING MENU

the beef served at claregalway hotel is of irish origin and fully traceable 
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 PARMESAN CHIPS WITH GARLIC MAYO €4.50
chips €3.50

SWEET POTATO FRIES €4.50 

TRADITIONAL CREAMY MASH POTATO€€4.50

WILD MUSHROOM AND Spring ONION WITH
BLACK PEPPER €3.50

 Seasonal VEGETABLES €4.50
House salad €4.50
Onion rings €3.50

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.

Served Until 4pm

cajun CHICKEN  WRAP
Baby gem lettuce, red onion, roasted

bell peppers, red cheddar cheese,
garlic mayo 1A,3,7

€13.50

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

on WHITE OR BROWN BREAD
1A,3,7

€11.50

A D D  V E G E T A B L E  S O U P  € 3 . 5 0
A D D  C H I P S  € 3 . 0 0   

BIA & CO CLASSICS

Served with fresh oriental
vegetables & a choice of saffron

Rice or Egg noodles 
6,9,10,11

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 
6,9,10,11 (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

T R A D I T I O N A L  R O A S T  T U R K E Y
A N D  H A M

€ 2 0 . 5 0

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

Tomatoes, Gherkins and Thousand
Island Sauce & Chips 

1, 1A, 3,7,9,10

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

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, 1A,3,7,9,10

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

Fries 
1, 1A,3,7,9,10

P L A N T  B A S E D  V E G A N  B U R G E R    
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PIZZA
P I Z Z A  M A R G H E R I T A

Topped with mozzarella & chefs
homemade tomato sauce 

1,1A,7,8,9 (veg)
€ 1 5

Topped with pepperoni & chefs
homemade tomato sauce 

1,1A,7,8,9

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 

1,1A,7,8,9

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 

1,1A,7,8,9 (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 

1,1A,7,8,9

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 
1,1A,7,8,9

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 

1,1A,7,8,9 (veg)
€ 1 7

Gluten free pizza bases available
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