
allergens: 1gluten 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       Gluten Free    Vegetarian Vegan

ALL OUR BEEF IS OF IRISH ORIGIN.

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

lite bites ~ miasa beaga
HOMEMADE SOUP OF THE DAY     5.95

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

GALWAY BAY SEAFOOD CHOWDER     6.95
homemade brown soda bread

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

TOMATO BRUSCHETTA     8.95
   vine tomato, red onion basil, buffalo mozzarella

1w,6,7,12  

MUSHROOM BRUSCHETTA     9.95
creamy wild mushroom, spinach, parmigiana

1w,6,7,9,10,12  

SMOKED SALMON BRUSCHETTA     10.95
smashed avocado, oak smoked salmon, feta crumble, rocket

1w,4,6,7,10 

salads ~ saléid 
SPICY WOK FRIED PRAWN SALAD     13.95

mango, cucumber, roasted red pepper, red onion, roasted cashew, 
chilli, coriander, lime dressing.  

6,7,8c,14 

GRILLED GOATS CHEESE, BEETROOT & SWEET POTATO SALAD     12.95
seasonal leaves, cherry tomato, candied walnuts, apple, balsamic dressing.

6,7,8w,10,12

VEGAN SUPER SALAD     12.95
roasted cauliflower, quinoa, cranberries, avocado, beetroot, 

house dressing, pumpkin, sunflower seeds. 
6,9,10  

CHICKEN CAESAR SALAD     12.95
crispy bacon, croutons , caesar dressing. 

1w,3,4,6,7,9,10,12 
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ALL OUR BEEF IS OF IRISH ORIGIN.

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

sandwiches ~ ceapairí
 

ALL WRAPS & SANDWICHES SERVED WITH SLAW & SALAD 

THE CLASSIC     7.95 
honey roasted ham, cheddar cheese, tomato, red onion, toasted ciabatta.

1w,6,7,10,12 

ITALIAN CHICKEN FOCACCIA     8.95
roasted chicken, tomato ragout, mozzarella. 

1w,3,6,7,9,10,12 

TUNA MELT     8.95
monterrey jack cheese, sweet chilli, crispy onions, grilled ciabatta.

1w,3,4,6,7,10,12 

SUPER VEGGIE WRAP     8.95
roasted sweet potato, hummus, avocado, roasted peppers, 

spinach leaves, toasted beetroot wrap.
1w,6,10,12  

CREOLE CHICKEN WRAP     9.95
cajun spiced chicken, herb stuffing, cheddar cheese, chipotle mayo.

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

SKIN ON SKINNY 
FRIES
3.75

1,6

SIDE SALAD
3.50
6,10

SWEET POTATO 
FRIES    
4.75

1,6

SUMAC ROASTED 
CAULIFLOWER     

4.50
6

sides ~ ar an taobh
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mains ~ príomhchúrsaí

STEAK SANDWICH     15.95
prime Irish sirloin with sauteed onions, 
creamy peppercorn sauce, house fries.

1w,6,7,9,12    
       

CAJUN CHICKEN BURGER     14.95
toasted brioche bun, lettuce, tomato, 

onion, siracha mayo,house fries. 
1w,3,6,7,9 

HYDE CHEESE BURGER     15.00
8oz beef burger, toasted brioche bun, lettuce, 

tomato, onion relish, house fries. 
1w,3,6,7,9,10

FRESH COD FILLET & CHIPS     15.00
galway hooker beer batter, tartare sauce. 

1w,3,4,6,12

ORGANIC WHOLE WHEAT SPAGHETTI PASTA     14.50
piquillo peppers, broccoli, sun-dried tomato sauce, 

baby spinach, garlic bread. 
1w,6,9,12 

LOUISIANA STYLE CHICKEN WINGS     13.50
cashel blue cheese.

1w,3,6,7,10,12
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desserts ~ milseoga
MANGO & PASSION FRUIT 

TOASTED COCONUT & LIME  8.50
1w,3,7,8

CHOCOLATE BROWNIE 8.50
wild berry compote.

1w,3,6,7,8h

WARM PEAR &ALMOND TART  8.50
vanilla bean ice cream crème anglaise.

1w,3,6,7,8h

CHOCOLATE & COCONUT TART 8.50
6,8  

HYDE’S ICE CREAM TOWER  7.95
1w,3,7,8,9 

IRISH CHEESE PLATTER  10.95
1w,7,9,10,11,12 


