
DBB MENU IF INCLUDED IN YOUR RATE 

 

TO START 
IRISH SMOKED SALMON    
Salmon Tartar, Dill Crème Fraiche, Capers, Lemon Oil,  Crisp Bread                                                   
(G wheat, M, SD, MS) 

KILLARY MUSSELS                  
Steamed in a White Wine & Shallot Broth, Seaweed Garlic Butter, Crusty Sourdough Bread 
(G wheat, M, SD, MS) 
 
POTTED CHICKEN LIVER PATE                                     
Apple Jelly, Rhubarb Chutney, Warm Toasted Brioche 
(G wheat, E, M, SD) 

GALWAY GOAT’S FARM CHEESE SALAD                       

Chargrilled Watermelon, Mc Geough’s Air Dried Lamb, Toasted Pine Kernels, Fresh Rocket and 
Balsamic  
(M, N pine, MD, SD) 

MAIN COURSE 
ROASTED SUPREME OF IRISH CHICKEN BREAST         
Summer Fruit Stuffing, Mc Geough’s Air Dried Pork Crisp, Baby Carrots, Sea Salted Roasted Potatoes and Lemon Thyme 
Jus 
(G wheat, M, CY, MD, SD) 

CHARCOAL GRILLED IRISH BEEF BURGER                  
Melted Cheddar, Caramelized Onions, Pickled Cucumber Burger Sauce, Toasted Brioche Bun, Crisp Fries, Homemade 
Ketchup 
(G wheat, E, M, MD, SD) 

ALMOND CRUSTED ORGANIC IRISH SALMON               
Baked Apple Gel, Sauteed Baby Spinach, Buttered Sugar Snaps, Sea Salted Roasted Potatoes, Lemon Cream Fish Veloute  
(G wheat, C, F, S, M, N almonds, CY, SD, MS) 

MARGHERITA                                                               
Tomato Sauce, Gratinated Mozzarella  
(G wheat, M, S, CY) 

SOMETHING SWEET 

WARM BREAD AND BUTTER PUDDING                         
Buttered Pastries, Vanilla Crème Anglaise, Jimmy’s Seaweed Rum and Raisin Ice-Cream 
(G wheat, E, S, M, SD, L) 

LIME AND COCONUT RICE PUDDING  (V)  
Fruit Compote, Fresh Strawberries 
(SD) 
 
JIMMY’S SEAWEED ICE-CREAM                                                             
Rum and Raisin, Irish Whiskey, Orange Liqueur 
(G wheat, E, M, SD) 

G: Gluten; C: Crustaceans; E: Eggs; F: Fish; P: Peanuts; S: Soybeans; M: Milk; N: Nuts; CY: Celery; MD: Mustard; SS: Sesame Seeds; SD: 
Sulphur Dioxide; L: Lupin; MS: Molluscs 

 


