
Allergens: 1. Gluten 2. Crustacean 3. Egg 4. Fish 5. Peanut 6. Soybean 7. Dairy 8. Nuts 9. Celery 
10. Mustard 11. Sesame seeds 12. Sulphur 13. Lupin 14. Molluscs

Every measure is taken to ensure food safety the kitchen is not a nut or gluten free environment

CHRISTMAS MENU sample

HYDE BEEF BURGER 
8oz hereford beef burger, mature cheddar, 
crispy onions, tomato salsa with skinny fries

1,6,7,10

HOUSE CHILL BEEF 
basmati rice tortilla chips,

 avocado smash & sour cream 
1,6,7,9,12

GRILLED FILLET OF SALMON
 served on roasted baby potatoes steamed greens 

roasted vine tomatoes & 
a basil cream sauce 

4,6,7,9,12

BUTTER CHICKEN 
lightly spiced indian curry flavoured with ginger & 

coriander, served with 
basmati rice & poppadum

1,6,7,9

TRADITIONAL ROAST STUFFED 
TURKEY & HAM 

honey glazed vegetables and cranberry relish
1,6,7,9,12

GNOCCHI SORRENTINO
oven baked gnocchi in a rich tomato sauce mozzarel-

la & dressed leaf salad 
1,6,7,9,10,12

HYDE SUPER SALAD
broccoli, kale, avocado, feta, sunflower seeds & beetroot with tahini dressing

add chicken or smoked salmon
6,7,10,11

MAIN COURSEs•príomhchursaí

Desserts•Milseoga
HYDE ICE CREAM TOWER

drizzled with chocolate sauce and honeycomb sprinkles
3,7

CLASSIC LEMON TART
wild berry compote & crème fraiche

1,3,6,7

CHOCOLATE BROWNIE 
bourbon soaked cherries ice cream & chocolate sauce

1,3,6,7,8,12

WARM STICKY TOFFEE PUDDING
caramel sauce, vanilla ice cream

1,3,6,7,8,9

STARTERS•Mar Thús
HOMEMADE SOUP OF THE DAY 

freshly baked bread
1,6,7,9

GRILLED GOAT’S CHEESE SALAD
seasonal leaves, beetroot, candied walnuts & apple with 

balsamic dressing and a crisp 
sourdough croute

1,6,7,8,10,12

GALWAY BAY SEAFOOD CHOWDER
house baked soda bread

1,2,4,6,7,9,12,14 

WILD MUSHROOM & SPINACH BRUSCHETTA
wild mushroom duxelle with sautéed spinach 

on crisp sourdough croutes
1,6,7,9,10,12

LOUISIANA STYLE CHICKEN WINGS 
celery & blue cheese dip

1,3,6,7,9


