Wines – Craft Beers – Cocktails – Gins – Whiskeys – Non-Alcoholic

Evening
Menu
Vegan or vegetarian?
We have more options available not listed on this menu.

We are 96% Gluten Free

Across our menu range

Light Bites

Homemade Soup of the Day (GF) (V)

‘Mar thús’

€6.75

With freshly baked brown bread
or gluten free bread

Galway Bay Seafood Chowder (GF)
Small €7.25 / Large €9.25

Creamy selection of local clams, mussels, seafood &
vegetables topped with samphire, served with
traditional Irish brown bread or gluten free bread

Crispy Chicken Wings (*)
10 wings €9.90 / 20 wings €14.50

Veggie Delight (V)

€14.50
€14.00

Traditional tomato sauce & mozzarella cheese

€8.90

Chicken & Chorizo Salad (GF)
Starter €8.75 / Main €14.25

Warm chicken breast coated in Cajun spices with
smoked paprika spiced baby potatoes, chorizo with
sundried tomato, red onion, mixed peppers, tomato,
sweetcorn, mixed leaves & house dressing

Goat Cheese Salad (*)
Starter €8.75 / Main €14.25

Five mile town goats cheese served with mixed salad
leaves, candied walnuts, caramelized pear bites,
sweet potato cubes, roasted pine nuts and a
pomegranate & orange dressing

€9.00

A generous ball of soft Italian Mozzarella cream cheese
with candied beetroot cubes, pecan nuts, tomato confit
and a basil & pesto dressing

Baked Turkey Bloomer €12.50 (*)

Baked Turkey breast with smoked Gubeen
cheese, sliced tomato, lettuce and cranberry
sauce toasted on Bloomer bread

Goat Cheese Ciabatta €14.00 (*)

Gluten Free base available as a substitute on request

Margarita (V)

Balls of Goats cheese coated in a pistachio crumb
and served on a bed of sundried tomatoes with basil &
black olive tapenade, honey glazed figs and
candied beetroot cubes

Cows Milk Burrata (GF)

12” Stone Baked Pizza Deliciousness
Cherry tomatoes, mixed peppers,
sweetcorn, red onion & mushroom

Crispy chicken wings with blue cheese dip
Choose your sauce: homemade hot buffalo
sauce, bourbon BBQ or Piri Piri sauce

Crumbed Goats Cheese (GF)

Pizzas

Fresh & lightly toasted olive ciabatta with goats’
cheese, red onion marmalade, roasted red pepper,
rocket and pesto

Cajun Chicken

€15.50

Cajun chicken breast pieces with jalapenos,
red onion and mini stuffed peppers

Double Pepperoni

€15.50

Twice the joy

Meat Supreme

€16.00

Pepperoni, chorizo, bacon, chicken & sausage

The Gourmet (V)

€16.00

Goat’s cheese, sundried tomato, red onion
marmalade, pesto & rocket

The Four Cheese (V)

€15.00

Mozzarella, Cashel Blue, Feta & Goats cheese

Taste the Med

€15.00

Ham, mushroom & black olives

Festive Pizza Special
€16.00

Roast turkey, baked ham, red onion marmalade,
cranberries & herb stuffing balls

Add Extra Toppings
Vegetarian

60c each

Meats €1.00 each

‘Príomhahúrsaí’

Main Courses
€27.50

10oz SirloinSteak

Served with homemade onion rings (GF),
portobello mushrooms, sauté onions, & a creamy
pepper sauce – served with chips & salad or
mash potato & fresh veg of the day

Everyday
Specials

Roast Of The Day (*) €17.50
Served with creamed mash potatoes
& vegetables of the day
Half Portion Available for €9.50

Ask your server what our Roast of
the Day is?
Price Varies

Catch of the Day (*)

Ask for today’s fresh special
* Allergens available from your server

Vegetarian or Vegan?

Ask about our VEGETARIAN DISH OF
THE DAY & our other available options

Sides €4.00
(GF)

The Bistro 6oz Beef Burger (*)

€18.00

Buttermilk Chicken Burger (*)

€18.00

Slaney Valley Lamb (GF)

€25.50

In a brioche bun* with melted Brie cheese,
bacon & red onion marmalade, tomato, cos lettuce,
onion rings, spiced apple & plum chutney served
with skinny fries and bourbon BBQ sauce

24 hour Buttermilk marinated chicken breast cooked in a
lightly spiced crumb topped with a melted cheddar &
jalapeno sauce, tomato, cos lettuce and crispy onions
served with cajun mayo and skinny fries

Medium cooked rump of Irish lamb marinated in garlic &
rosemary – served on a bed of baby potatoes with
minted peas, baby carrots and a red wine jus

Festive Roast Turkey & Ham (*)
€18.50

Tender turkey breast with Irish baked ham served
with herb stuffing and a red wine jus

Southern Fried Chicken Goujons

€17.95

Baked Fillet of Hake (GF)

€19.00

24 hour Buttermilk marinated chicken breast cooked in a
lightly spiced crumb topped with a melted cheddar & jalapeno
sauce, tomato, cos lettuce and crispy onion served with cajun
mayo and skinny fries

On a bed of creamed spinach with roasted pine nuts, topped
with roasted on the vine cherry tomatoes, honey glazed
diced parsnip served with a creamy white wine sauce

Tandoori Crumbed Monkfish Bites (GF)
€19.90

Fresh Atlantic fillet bites of Monkfish marinated for
24 hours in our tandoori spiced buttermilk and coated in
a light gluten free batter and served with red slaw, lime
& mint mayo and chunky fries & salad garnish

Linguini Carbonara (*) (V)
€16.50 – Add Chicken €18.50
Vegetables of the day (GF)
Traditional linguini pasta tossed in a white wine, garlic

Creamy mashed potato (GF)
Skinny fries
Side salad (GF)
Chunky house chips (GF)
Sweet potato fries (GF)
Onion Rings (GF)

& mushroom cream sauce, with chopped *bacon and topped
with a cooked egg yolk & parmesan cheese and served with
garlic bread (*Vegetarian option available)

Beetroot & Chickpea Burger (*) (*Vegan)
€17.00

With cos lettuce, tomato, red onion marmalade, cranberry
chutney in a toasted brioche bun*, served with sweet potato
fries*, salad garnish & a guacamole dip

Desserts
Milseoga
’

Cheesecake of the Day (GF)

Ice-Cream

Sundaes

€7.00

It changes all the time, so ask your server what todays
delicious flavour is… Served with fruit coulis & fresh cream

€7.25

Chocolate Coconut Tart (GF) (Vegan)
Served with raspberry coulis & a raspberry sorbet

Pancake Kinder Surprise (*)

€7.25

American style pancakes served with fresh cream,
chopped hazelnuts, strawberries, kinder chocolate bar,
French vanilla ice-cream and a duo of white & milk
chocolate sauces

Warm Spiced Crumble

€7.25

Apple & winter spiced berry crumble with,
French vanilla ice-cream, custard & fresh cream

Rich & indulgent dessert tart on a bed of crushed Oreos
served with a sweet caramel sauce and a cookies & cream
ice-cream

€7.00

Rich bread & butter pudding mixed with banana
and Nutella and served with a crème
anglaise, fresh cream and French
vanilla ice-cream

Festive Spiced Rice Pudding (GF)

€8.25

Ice-cream sundae with 1 scoop of double chocolate, 1
scoop of French vanilla, 1 scoop of raspberry sorbet,
Christmas pudding bites, Terry’s chocolate orange
pieces, pecan nuts, cherry coulis, fresh cream and a
wafer

€8.25

Kinder Nutty Surprise (*)

Ice-cream sundae with 1 scoop of French vanilla, 1 scoop
of rum & raisin, 1 scoop of double chocolate, a sprinkling
of crushed roasted & salted peanuts, kinder chocolate
pieces, Reese’s cup pieces, a rich peanut butter sauce,
fresh cream and a wafer

€8.25

€7.00 The Malteser (*)

Peanut Butter & Chocolate Tart

Sweet Bread & Butter Pudding

Terrys Chocolate Christmas (*)

Sweet tooth sundae with 1 scoop of French Vanilla, 1
scoop of salted caramel, 1 scoop of honeycomb,
Maltesers, Cadburys flake, sweet caramel sauce,
chopped hazelnuts, fresh cream and a wafer

Hot Muffin Day

Of the

New delicious flavours everyday – served
with fresh cream and French Vanilla icecream

€7.00

€7.00

Warm spiced pudding with flavours of
cranberry, clementine and cinnamon
served with fresh cream and a rum
& raisin ice-cream

&
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