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

Gratuities at your discretion MOBILE FREE ZONE   9.9.2024 

**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 
 

 

 
 

 

 
 

 

 

 
Lunch 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, Toasted Sourdough  €11.25 
O’Neill’s Smoked Bacon Croquettes with Café de Paris Mayonnaise, Salsa Verde & Crispy Serrano Ham €9.95 
Glazed Kelly’s Garden Baby Beetroot, Whipped Ricotta, Hazelnut, Chicory (V) €10.95 
O’Neill’s Pork Belly Porchetta Carpaccio with Sundried Tomato, Basil Pesto & Balsamic Reduction €11.95 

 
 

MAIN COURSES 

Grilled Chicken Bruschetta, Tomato & Avocado Salsa, Potato Wedges & Balsamic Reduction  €16.95 
Crispy Confit Duck Leg, Creamed Kelly’s Garden Leeks, Smoked Bacon & Rosemary Potatoes  €20.95 
Slow Cooked Summerhill Farm Beef Short Rib, Creamy Mash, Glazed Root Vegetables & Red Wine Jus  €21.95 
Grilled Fillet of Goatsbridge Trout, Spiced Roast Parsnip Orzo, Salsa Verde, Masala Oil & Parsnip Crisps  €20.50 
Baked Fillet of Cod with Galway Bay Mussels, Petits Pois, Cavolo Nero, Baby Potatoes & Curry Broth  €22.50 
Risotto of Kelly’s Garden Beetroot, Kohlrabi & Apple with Shaved Manchego & Crispy Jerusalem Artichoke (V) €18.95 
Dish of the Day P.O.R. 

 
BLISS BOWL 

Salad of Roast Squash, Pomegranate, Creamy Burrata, Candied Walnut, Garden Leaves & Dukkah €16.75 
 

Goatsbridge Hot Smoked Trout with Baby Garden Beetroot, Edamame, Kohlrabi, Mizuna & Pomegranate €17.95 

 

 
SIDE ORDERS 

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

 

 
DESSERTS 

Salted Caramel & White Chocolate Filled Profiteroles with Warm Chocolate Sauce €9.25 
Date & Ginger Sponge with Muscovado Sauce, Cocoa Nib Tuile & Salted Caramel Ice Cream €8.95 
Warm Chocolate Praline Pudding, Candied Hazelnuts & Passionfruit Sorbet €8.95 
La Marine Classic Crème Brûlée with Orange & Almond Biscotti €9.50 
Dessert of the Day €9.25 

 

 

 

 


