
STARTERS & SALADS
SOUP OF THE DAY   6.95

house brown bread
1w,3,7,9,12

SEAFOOD CHOWDER   10.50
house brown bread

1w,3,4,7,9,12

CLUBHOUSE TOASTED SPECIAL   10.95
matured cheddar, pulled ham, red onion, tomatoes, 

relish, sourdough bread, side salad
1w,7,10,12

GALWAY BAY SEAFOOD 
SMOKED SALMON OPEN SANDWICH   14.50

served on our homemade brown bread, horseradish 
mayonnaise, pickled salad & caper berries 

1w,3,4,7,10,12

CHICKEN CAESAR SALAD
STARTER   10.95 | MAIN COURSE   16.95

grilled chicken, garlic croutons, parmesan shavings, 
baby gem and caesar dressing  (add bacon 2.00)

1w,7,10,12

ORANMORE ORGANIC FARM SEASONAL SALAD
STARTER   9.00 | MAIN COURSE   14.50 

selection of raw, pickled and roasted vegetables, 
toasted seeds, house dressing

 10,11,12 

GALWAY BAY FISHCAKE   10.50
sweet chilli mayonnaise, side salad

1w,2,3,4,7,10

GRILLED CHICKEN FOCACCIA   17.50
roast pepper mayonnaise, rocket, semi sun dried tomato, 

basil pesto, side salad, chips
1w,7,8,10,12

For each order of a 
Caesar salad, 

€1 will be donated
to our Group 

chosen charity.



CRISPY BEER BATTERED FISH   18.50
pea puree, tartar sauce, house chips & side salad 

1w,4,7,10,12

GRILLED MARINATED BEEF FILLET   18.50
horseradish mayonnaise, rocket leaves, 

tomato salsa & parmesan shavings, 
ciabatta bread, fresh leaves & chips

1w,3,6,7,10,11,12

CLUBHOUSE 6OZ BURGER   18.50
6oz beef burger, crispy bacon, cheese, tomato, 

baby gem, chipotle mayo, on toasted rye bun, chips
1w,3,7,10,12

GRILLED PLAICE FILLET   19.50 
crushed baby potatoes, seasonal vegetables, herb pesto

4,7,8

GREEN THAI CURRY
CHICKEN   18.50 | PRAWN   19.50 | VEGETABLE   15.95

basmati rice, coriander naan bread
1w,2,4,9

GRILLED LAMB KOFTAS   17.50 
roast mediterranean vegetables, tzatziki, grilled flat bread

1w,7,9

PULLED HAM PASTA BAKE   14.95
sundried tomato cream, gratinated parmesan, garlic bread

1w,7,9

SLOW BRAISED BEEF BRISKET   19.95
spring onion mash, sautéed green beans, light jus

7,9,12

SIDES   4.50
•CHIPS   •MASH   •RICE   •SIDE SALAD 

•ROAST MEDITTERANEAN VEG



Allergens: 
1b Gluten-Barley,  1o Gluten-Oats,  1r Gluten-Rye,  1w Gluten-Wheat, 

 2 Crustacean,  3 Egg,  4 Fish,  5 Peanut,  6 Soybean,  7 Dairy,  
8a Nuts-Almonds,  8c Nuts-Cashew, 9 Celery,  10 Mustard,

 11 Sesame seeds,  12 Sulphur,  13 Lupin,  14 Molluscs

DESSERTS
CHOCOLATE BROWNIE   8.50

crème anglaise, raspberry sorbet
1w,3,7

APPLE & SUMMER BERRIES CRUMBLE   8.50
vanilla ice cream

1w,3,7

LEMON PANNA COTTA   8.50
short bread biscuit

1w,7

PAVLOVA   8.50
fresh fruit, cream,

home baked meringue nest, fruit coulis
3,7

AFTER 7PM 

MEAT AND CHEESE SHARING PLATTER   19.50
homemade dips, crostinis

1w,7,9,10,12

TEAS/COFFEES

CAPPUCCINO ............................................................3.70

ESPRESSO ...................................................................3.25

LATTE ..........................................................................3.70

FLAT WHITE .................................................................3.50

AMERICANO ..............................................................3.25

HOT CHOCOLATE ......................................................3.75

TEA .............................................................................2.30


