
Served with tonight’s bread selection

Cos Lettuce, Croutons, Aged Parmesan & Homemade Creamy Caesar Dressing.
With Grilled Marinated Chicken & Crispy Bacon

Layered with Anchovy, Spinach & Orange Butter

Galway Bay Crab accompanied with a Mango & Chilli Salsa

“Best in the West” Patrick’s Famous Chowder.

Galway Bay Mussels cooked in White Wine, Lemongrass, Cream & Parsley

Crispy Fried Fish Cake served with a Sesame Dressing & Salad Leaves

Patrick’s Homemade Parfait with Melba Toast and topped
with a Cointreau & Red Currant Jus



Galway Bay Mussels cooked in White Wine, Lemongrass, Cream & Parsley.

Served on Dill Potatoes & Green Beans with a Lemongrass Beurre Blanc

Spiced Ratatouille and Bluebell Falls Goat’s Cheese Crumble,
Basil Pesto and Balsamic Reduction

Wrapped in Light Filo Pastry, served with Steamed Asparagus,
 Black Olive Tapenade and a White Wine Sauce

On a Quenelle of Creamed Dill Mash, Bok-choi, with a Tomato
& Tarragon Vinaigrette

Wasabi Mash, Buttered Asparagus & a Spiced Tomato Sauce

Served with Chips, Sautéed Mushrooms & Crispy Fried Onion Rings.
with Peppercorn Sauce

Champ Mash, Green Beans & Thyme Jus

Portion of Chips
Green Leaf Salad
Crispy Fried Onion Rings
Sautéed Mushrooms & Onions
Potatoes of the Day



Filled with Fresh Cream & Fruit

Served with Homemade Crème Angaise

Served with Fresh Cream

With a Homemade Coffee Biscuit

Served with Fresh Cream & Strawberries

Selection of Irish Cheese served with Biscuits & Fruits

Espresso         €2:00
Coffee         €2:20
Americano         €2:40
Café Latte         €2:70
Cappuccino         €2:70
Irish Tea         €2:00
Selection of Herbal Teas       €2:50


