
lite bites ~ miasa beaga
HOMEMADE SOUP OF THE DAY   8.00

homemade brown soda bread
1w,1o,6,7,9  V

HYDE ATLANTIC SEAFOOD CHOWDER   9.50
homemade brown soda bread

1w,1o,3,4,7,9,13

WILD MUSHROOM BRUSCHETTA   10.50
sautéed creamy mushrooms, parmesan cheese 

1w,3,7,12  V

SMOKED SALMON ON BROWN BREAD   14.95 
red pepper and walnut spread, pickled vegetable salad

1w,1o,3,4,6,7,10

salads ~ saléid 
GALWAY GOATS CHEESE SALAD   14.95

pistachio pesto, tomato & pickled vegetable salad, toasted sourdough
1w,7,8pst

SPICY ASIAN VEGAN SALAD   13.95
asian leaf, chilli dressing, crispy sweet potato, avocado, 

toasted cashews, pickled bean sprout
Add chicken   4.50

6,8c,9,10,11,12

BUTTERMILK CHICKEN SALAD   14.95
marinated crispy chicken, kalamata olives, tomato, feta cheese, maple & chilli mayo

1w,3,7,9,10,12

MANY OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE.
 ASK YOUR SERVER FOR MORE INFORMATION.

allergens: 1.gluten w(wheat), 1o(oats), 1b(barley), 1r(rye)  2.crustacean  3.egg  4.fish  5.peanut  6.soybean  
7.dairy  8.nuts, 8a(almond), 8c(cashew), 8h(hazelnut) 8p(pine nuts), 8pst(pistachio), 8w(walnuts)  9.celery  

10.mustard  11.sesame seeds  12.sulphur  13.lupin  14.molluscs
GF  Gluten Free   V  Vegetarian   VG  Vegan
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SKIN ON SKINNY 
FRIES
3.75
1,6

PICKLED VEGETABLE & HUMMUS 
SALAD  5.50
toasted seeds 

9,10,11,12  GF  V

SWEET POTATO 
FRIES    
4.75
1,6

sides ~ ar an taobh

sandwiches ~ ceapairí
ALL WRAPS & SANDWICHES 

SERVED WITH SLAW & SALAD 

THE CLASSIC   8.95 
honey-roasted ham, dubliner cheddar, tomato relish, sourdough toast

1w,6,7,10,12

SUPER VEGGIE WRAP   11.50
crispy falafel, hummus, avocado, cherry tomato, dukkah, 

roasted peppers, spinach leaves, chilli sauce
1w,9,8h,11

PULLED SPICED BEEF SAMBO   14.50
lettuce, tomato, coleslaw, toasted onion & poppy seed roll, crispy fries

1w,3,7,10

HUGH MAGUIRE’S GRILLED SMOKEY DOGS   12.95
pickles, chimichurri, galway hooker mustard, mayo, pickled onions, 

brioche roll, coleslaw
1w,7,11



MANY OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE.
 ASK YOUR SERVER FOR MORE INFORMATION.

allergens: 1.gluten w(wheat), 1o(oats), 1b(barley), 1r(rye)  2.crustacean  3.egg  4.fish  5.peanut  6.soybean  
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10.mustard  11.sesame seeds  12.sulphur  13.lupin  14.molluscs
GF  Gluten Free   V  Vegetarian   VG  Vegan

mains ~ príomhchúrsaí

GLAZED FEATHERBLADE OF IRISH HEREFORD BEEF   25.95
celeriac & roast garlic purée, creamed potato, broccoli, port wine sauce 

7,9,10,12

GILLIGANS 6 OZ ANGUS BURGER   18.50
baconaisse, dubliner cheddar, lettuce, tomato, crispy fries, coleslaw

1w,3,7,9,10,12

PANKO & HERB CRUSTED CATCH OF THE DAY   18.50
mushy peas, crispy fries, chipotle & herb mayo

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

LOUISIANA STYLE CHICKEN WINGS   14.50
cashel blue cheese

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

PLANT IT SUPER GREEN VEGAN BURGER 17.50
maple & chilli vegan mayo, lettuce, tomato, avocado, crispy onion, fries

1w,6,9,10,12,13  VG
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desserts ~ milseoga

CHOCOLATE BROWNIE SUNDAE   8.95
vanilla & salted caramel ice cream, chocolate & caramel sauce,

toasted almonds & popping candy
1w,3,7,8

WARM APPLE & CINNAMON CRUMBLE   9.50
custard & vanilla bean ice cream

1w,3,6,7,8a

BELGIAN CHOCOLATE TART   9.50
raspberry sorbet, mixed berry compote

1w,6  VG

TROPICAL MESS   8.95
crushed meringue, passion fruit & coconut cream, mango,

 dragon fruit sorbet
3,7,12


