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good food loves good company

STARTERS
CHEF'S VEGETABLE SOUP WILD ATLANTIC SEAFOOD CHOWDER
BREAD ROLL WITH BREAD ROLL
2 712 (BREAD - 10, 11) 2.3, 4,5 9 (BREAD - 10, 11), 12 (GF)
(GF) (VEG)
~ SPICY CHICKEN WINGS CAESAR SALAD
FRANK'S HOT SAUCE BLUE CHEESE DRESSING COS LETTUCE HOUSE SALAD.
& BABY LEAF SALAD CAESAR DRESSING, BACON,
12,9, 1112 PARMESAN & CROUTONS (10,11) 2,
57,9 10, 11, 12
MAIN COURSES
ROAST STUFFED TURKEY AND OVEN BAKED FILLET OF SALMON
HONEY BAKED HAM CREAMED POTATO, SEASONAL VEGETABLES
SEASONAL VEGETABLES, CREAMED POTATOES, AND WHITE WINE SAUCE
GRAVY & CRANBERRY SAUCE 2.5 12
2.7,9, 610, 11, 12 (GF)
SLOWED COOKED FEATHERBLADE OF BEEF ORIENTAL CHICKEN STIRFRY (GF)
SEASONAL VEGETABLES, CREAMED POTATO & FRESH ORIENTAL VEGETABLES &
RED WINE SAUCE SAFFRON RICE
29,13, 14 8 12,3
(GF)

ORIENTAL VEGETABLE STIR FRY
FRESH ORIENTAL VEGETABLES
WITH SAFFRON RICE
1, 3,8, 11 12
(V) (VEG)

DESSERT

ASSIETTE PLATE
FRESH CREAM
1, 2,6,9 10, 11

FRESHLY BREWED TEA AND COFFEE

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.

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

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



	MENU
	STARTERS
	chef’s Vegetable soup
	Bread roll
	2, 7, 12 (bread - 10, 11)  (gf) (VEG)
	Spicy  chicken wings
	Frank’s hot sauce blue cheese dressing
	& baby leaf salad
	1, 2, 9, 11, 12
	Wild Atlantic Seafood Chowder
	with bread roll
	2, 3, 4, 5, 9 (Bread - 10, 11), 12 (GF)
	caesar salad
	Cos lettuce, house salad, caesar dressing, bacon, parmesan & croutons (10,11) 2, 5,7, 9, 10, 11, 12

	MAIN COURSES
	Roast stuffed Turkey and
	Honey baked ham
	Seasonal Vegetables, Creamed Potatoes, gravy & Cranberry sauce
	2, 7, 9, 10, 11, 12
	Oven Baked Fillet OF SALMON
	CreamEd Potato, seasonal Vegetables and white wine sauce
	2, 5, 12
	(GF)
	Slowed cooked Featherblade of beef
	Seasonal vegetables, Creamed potato & Red wine Sauce
	2, 9, 13, 14
	(gf)
	Oriental chicken stirfry (gF)
	fresh oriental vegetables &
	saffron rice
	8, 12,3
	Oriental Vegetable stir fry
	fresh oriental vegetables
	with saffron rice
	1, 3, 8, 11, 12
	(v) (VEG)


	DESSERT
	Assiette Plate
	fresh cream
	1, 2, 6, 9, 10, 11
	Freshly Brewed Tea and Coffee
	Please inform your server if you have any allergies or intolerances.
	The beef served at claregALWAY HOTEL IS OF IRISH ORIGIN AND FULLY TRACEABLE

	V=vegan/VEG=vegetarian/GF=gluten free



