
 
A Selection of Teas, Espresso Coffee, Café Latte & Cappuccino Available     

Gratuities at your discretion MOBILE FREE ZONE   8.6.2024 

**Whilst Kelly’s Hotel makes every effort to ensure the accuracy and comprehensiveness of allergen information, all 14 allergens are in use in the kitchen 
 

 

 

 

 

 

 
 

 

 

 

Dinner Menu 
 

STARTERS 

Vegetarian Soup of the Day  €7.50 
La Marine Creamy Seafood & Saffron Chowder €9.75 
Grilled Galway Bay Mussels, Kelly’s Garden Garlic & Herb Butter, Grilled Sourdough €11.25 
Byrne’s Farm Free Range Chicken & Garic Croquette, Café de Paris Mayonnaise, Baby Gem & Crispy Onion €11.95 
Golden Fried Panko Prawn Caesar Salad, Kelly’s Garden Cos Lettuce, Gubbeen Chorizo, Shaved Grana Padano €11.95 
Bruschetta of Tuskar Rock Crab Meat, Pickled Cucumber, Mango & Red Pepper Basquaise, Garden Leaves €14.25 
Roast Kelly’s Garden Beetroot with Meadowfield Goats Cheese, Garden Leaves, Walnuts & Sherry Vinaigrette €9.95 
Caprese Salad of Kelly’s Garden Vine Tomatoes, Burrata, Balsamic Reduction & Basil Pesto €10.75 
Starter of the Day  P.O.R 

 

MAIN COURSES 

Grilled Summerhil Farm Rib Eye Steak, Café de Paris Butter, Garden Tomatoes, French Beans & Potato Wedges €31.50 
Crispy Confit Duck Leg, Kelly’s Garden Choucroute, Tenderstem Broccoli, Beetroot & Orange, Red Wine Jus €24.50 
Pan Roast Chicken Supreme, Garden Kale, Patatas Bravas, Carrot Puree, Gubbeen Chorizo Cream Sauce €21.00 
Roast Rack of Wexford Lamb, Tossed Baby Potatoes, Pistachio & Garden Mint Pesto, Garden Veg, Red Wine Jus €29.50 
Pan Roast Fillet of John Dory, Creamed Peas ‘A la Française’, Baby Lettuce, Crisp Pancetta, Chicken Butter Sauce €29.50 
Baked Fillet of Kilmore Quay Hake, Fricassee of Garden Courgette & Fennel, Baby Potatoes, Lemon & Dill Butter €27.50 
Seared Fillet of Salmon, Sesame & Miso Dressing, Sauté Kelly’s Garden Pak Choi & Edamame, Cashew Nut Rayu €23.95 
Smokey Chickpea Falafels, Beetroot Hummus, Garden Broccoli, Feta Cheese, Almond & Tahini Dressing (V) €18.95 
Dish of the Day  P.O.R. 
 

SIDE ORDERS 

Patatas Bravas with Gubbeen Chorizo, Romesco Sauce €8.00 
Sauté Tenderstem Broccoli with Feta Cheese, Toasted Almonds  €8.00 
Kelly’s Garden Leaf Salad with Candied Walnuts, French Dressing  €6.00 
Crispy Potato Wedges €5.00 
Skinny Fries €5.00 
Creamy Mash Potato €5.00 
Roast Seasonal Garden Vegetables €5.00 
 

Dessert 

Dark Chocolate Basque Cheesecake with Raspberry Sorbet, Crème Fraiche & Wexford Raspberries €9.25 
Dulce de Leche Bavarois, Passionfruit Curd, Mango & Passionfruit Sorbet, Caramel Crumble €8.95 
Classic Crème Caramel, Torched Oranges, Raisin Moelleux, Candied Zest €8.95 
Wexford Strawberry ‘Eton Mess’, Lime Meringue, Vanilla Namelaka, Lemon Sorbet €8.75 
Peach & Almond Tartlet with Citrus Curd & Vanilla Ice Cream €8.75 
Selection of Irish Cheese with Mixed Sheridan’s Crackers, Quince Jelly €11.95 
Dessert of the Day €8.95 


