
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

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

1,2,3,4,7,9,12,14
€9.00

SoUP OF THE DAY
Served with Bread Rolls 

1,3,7,9(VEG)

€7.50

GoAT’S CHEESE TARTLET
caramelized onions, goats cheese, pesto and

mixed leaves
1, 3, 7, 8, 10 (VEG)

€12.50

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.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

STARTERS

GlUTEN FREE OPTIONS AVAILABLE ON REQUESTGLUTEN FREE OPTIONS AVAILABLE

€11.00

Caesar salad 
rOMAINE LETTUCE, CROUTONS, PARMESAN CHEESE,
Bacon & CAESAR SALAD DRESSING
Add Chicken                                                        
                                            1,3,4,7,10

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

& Baby Leaves Salad
1,3,7,10

€12.50

€13.50

Chicken, black pudding & Applewood
ChEESE SALAD

Grilled Chicken, crispy leaves, mango,
pumpkin seeds, Black Pudding, Applewood

cheese, honey & Mustard dressing 
1,7,10

gLUTEN FREE BREAD AVAILABLE

€3.00

EaRLY BIRD MENU:

2 Course (Starters & Main
Course or Main Course &
Dessert                                            €25.00
3 Course Menu (Starters, Main
Course, Dessert)                  €33.00

                     (Starters & Main
Course or Main Course &
Dessert           
                                 (Starters, Main
Course, Dessert)                                                           

MoNDAY - FRIDAY FROM 3-6PM



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

MAINS

 Creamed Potato, medley of vegetables,
white wine & dill CREAM SAUCE

 4,7(GF)
€26

PaN SEARED ATLANTIC BAKED SALMON

bIA & CO FISH & CHIPS
irish red ale  battered cod, mushy peas,

tartar sauce & chips
1,3,4

€19.50

€20

ChICKEN MASALA CURRY
Served with safron rice, naan bread, mango

chutney
1,3,7

rIGATONI ALLA PESTO
chicken, pesto in a parmesan & white wine cream sauce

1,3,7,8

€22.00

10 OZ RIB EYE STEAK
sauteed Mushroom & onion, chips and Peppercorn Sauce

7,12 (GF)

€36.00

€25.00

PaN ROASTED CHICKEN SUPREME
cauliflower and cashew nut puree, medley of

vegetables, CREAMED POTATO & roast gRAVY
7, 8, 12 (gF)

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

GLUTEN FREE OPTIONS 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.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

Streaky bacon, mushrooms in a creamy parmesan sauce
1, 3,7

€18.00

RiGATONI CARBONARA



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

GlUTEN FREE OPTIONS AVAILABLE ON REQUESTGLUTEN FREE OPTIONS AVAILABLE

 PARMESAN CHIPS €4.50
cHIPS €3.50

SWEET POTATO FRIES €4.50 

TRADITIONAL CREAMY MASH POTATO €4.50

sAUTEED MUSHROOM & ONIONS 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

bIA&CO. CIABATTA
sTREAKY BACON, BAKED HAM, AGED

CHEDDAR, BALLYMALOE RELISH
1, 3, 7

€11.50

vEGAN SAUSAGE WRAP
VEGAN SAUSAGE, VEGAN MAYO, PESTO,

SWEET POTATOES, MIXED LEAVES
1, 8 (vEG)(V)

€12.50

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 
1,3,6,9

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 
1,3,6,9 (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, CRISPY leaves,
Tomatoes,  bALLYMALOE rELISH &

Chips 
1,3,7,10

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, avocado smash,

cheddar cheese, Garlic Mayo & chips 
1, 3, 7, 10

Charcoal Bun, Vegan Mayo, Tomato,
crispy leaves, Avocado smash,

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    

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.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

€20.00

€18.50



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

PIZZA
P I Z Z A  M A R G H E R I T A

Topped with mozzarella & chefs
homemade tomato sauce 

1,7(VEG)
€ 1 5 . 5 0

Topped with mozzarella, chefs
homemade tomato sauce & pepperoni

1,7

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

€ 1 6 . 5 0

Topped with mozzarella, chefs homemade tomato
sauce, pineapple & baked ham

1,7

H A W A I I A N

€ 1 7 . 0 0

Topped with mozzarella, chefs homemade tomato sauce,
roast peppers, jalapeños, chorizo, caramelized onions,

 sauteed mushrooms
1,7 

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

€ 1 7 . 0 0

Topped with mozzarella, chefs homemade tomato sauce,
baked ham, spicy pepperoni, chorizo & chicken

1,7

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

€ 1 7 . 5 0

Topped with mozzarella, chefs homemade tomato
sauce, goats cheese, chorizo & ROASTed peppers

1,7

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

€ 1 7 . 0 0

P I Z Z A  F U N G H I
Topped with mozzarella, chefs homemade tomato

sauce, sauteed mushrooms, baked ham & truffle oil
1,7

€ 1 7 . 5 0

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.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


	(Starters & Main Course or Main Course & Dessert                                             (Starters, Main Course, Dessert)
	2 Course (Starters & Main Course or Main Course & Dessert                                            €25.00 3 Course Menu (Starters, Main Course, Dessert)                  €33.00
	Monday - Friday from 3-6pm
	STARTERS
	Soup Of the day
	Served with Bread Rolls  1,3,7,9(VEG)
	€7.50

	LIGHT LEMON AND DILL  WILD ATLANTIC SEA FOOD CHOWDER
	Served with Buttermilk Soda Bread 1,2,3,4,7,9,12,14
	€9.00
	Caesar salad
	rOMAINE LETTUCE, CROUTONS, PARMESAN CHEESE, Bacon & CAESAR SALAD DRESSING Add Chicken                                                                                                     1,3,4,7,10
	€3.00
	€11.00

	Chicken, black pudding & Applewood Cheese salad
	Grilled Chicken, crispy leaves, mango,  pumpkin seeds, Black Pudding, Applewood cheese, honey & Mustard dressing  1,7,10
	€13.50

	Goat’s cheese tartlet
	caramelized onions, goats cheese, pesto and mixed leaves 1, 3, 7, 8, 10 (VEG)
	€12.50


	HOT & CRISPY CHICKEN WINGS
	Frank’s Hot Sauce, Blue Cheese Dressing & Baby Leaves Salad 1,3,7,10
	€12.50
	gluten free bread available
	Early Bird Menu:

	GLUTEN FREE OPTIONS AVAILABLE
	Gluten Free Options available on request


	MAINS
	Pan seared Atlantic baked Salmon
	Creamed Potato, medley of vegetables, white wine & dill CREAM SAUCE  4,7(GF)
	€26

	10 OZ RIB EYE STEAK
	sauteed Mushroom & onion, chips and Peppercorn Sauce 7,12 (GF)
	€36.00
	Rigatoni carbonara
	Streaky bacon, mushrooms in a creamy parmesan sauce 1, 3,7
	€18.00

	rigatoni alla pesto
	chicken, pesto in a parmesan & white wine cream sauce 1,3,7,8
	€22.00

	bia & co fish & chips
	irish red ale  battered cod, mushy peas, tartar sauce & chips 1,3,4
	€19.50

	Pan roasted chicken supreme
	cauliflower and cashew nut puree, medley of vegetables, CREAMED POTATO & roast gRAVY 7, 8, 12 (gf)
	€25.00

	Chicken Masala curry
	Served with safron rice, naan bread, mango chutney 1,3,7
	€20
	the beef served at claregalway hotel is of irish origin and fully traceable



	GLUTEN FREE OPTIONS AVAILABLE

	BIA & CO CLASSICS
	CHICKEN  STIR-FRY
	Served with fresh oriental vegetables & a choice of saffron Rice or Egg noodles  1,3,6,9
	€19.50

	VEGETABLE STIR-FRY
	Served with fresh oriental vegetables & a choice of saffron Rice or Egg noodles  1,3,6,9 (veg) (v)
	€17.00

	TRADITIONAL ROAST TURKEY AND HAM
	creamed potato and seasonal vegetables, Traditional gravy  2, 9, 11, 12, 13
	€20.50

	6OZ HEREFORD BEEF BURGER
	Brioche Bun, Smoked Bacon, Mature Cheddar Cheese, CRISPY leaves, Tomatoes,  bALLYMALOE rELISH & Chips  1,3,7,10
	€19.50

	CAJUN CHICKEN BURGER
	Brioche bun with grilled Cajun chicken breast, avocado smash, cheddar cheese, Garlic Mayo & chips  1, 3, 7, 10
	€20.00
	Served Until 4pm
	bIA&cO. cIABATTA
	€11.50

	vEGAN sAUSAGE WRAP
	€12.50


	PLANT BASED VEGAN BURGER
	Charcoal Bun, Vegan Mayo, Tomato, crispy leaves, Avocado smash, Sweet Potato Fries  1, 1A,3,7,9,10
	€18.50

	ADD VEGETABLE SOUP €3.50 ADD CHIPS €3.00

	SIDES
	PARMESAN CHIPS €4.50 chips €3.50
	SWEET POTATO FRIES €4.50
	TRADITIONAL CREAMY MASH POTATO €4.50
	sauteed MUSHROOM & ONIONs WITH BLACK PEPPER €3.50
	Seasonal VEGETABLES €4.50 House salad €4.50 Onion rings €3.50

	GLUTEN FREE OPTIONS AVAILABLE

	PIZZA
	PIZZA MARGHERITA
	Topped with mozzarella & chefs homemade tomato sauce  1,7(VEG)

	€15.50
	PIZZA PEPPERONI
	Topped with mozzarella, chefs homemade tomato sauce & pepperoni 1,7

	€16.50
	PIZZA FUNGHI
	Topped with mozzarella, chefs homemade tomato sauce, sauteed mushrooms, baked ham & truffle oil 1,7

	€17.50
	HAWAIIAN
	Topped with mozzarella, chefs homemade tomato sauce, pineapple & baked ham 1,7

	€17.00
	THE ELITE SLICE
	Topped with mozzarella, chefs homemade tomato sauce, roast peppers, jalapeños, chorizo, caramelized onions,  sauteed mushrooms 1,7

	€17.00
	ITALIAN VILLAGE
	Topped with mozzarella, chefs homemade tomato sauce, baked ham, spicy pepperoni, chorizo & chicken 1,7

	€17.50
	BILLY THE GOAT
	Topped with mozzarella, chefs homemade tomato sauce, goats cheese, chorizo & ROASTed peppers 1,7

	€17.00
	Gluten free pizza bases available



