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EYRE SQUARE

HOTEL GALWAY

€45 Including a Glass of Prosecco each on arrival

Starters
/ Soup of the Day
Served with Homemade Soda Bread
(WH)

Smoked Haddock Fishcakes

Smoked Haddock Fishcakes with a Lemon Pepper Remoulade
(FH/WH/DR)

Homemade Duck Springrolls
Served with Hoisin Sauce and Side Salad
(WH/SP/SE)

Grilled Goats Cheese Salad

Mixed Leaves, Beetroot, Candied Walnuts and Balsamic Wholegrain Dressing
(SP/PN)

Main Course
Surf and Turf (€15 supplement)
100z Black Angus Striploin Steak cooked to your liking sliced and topped with Pepper Sauce, Chili Garlic

Prawns, Side Salad, Hand Cut Chips
(CS/SP/DY/)

Duck StirFry
Hosin Duck with Sauteed Peppers, Bok Choy on a bed of Egg Noodles
(WH/SP)

Chicken Parmesan

Breaded Chicken with Tomato Sauce, Mozzarella, Baby Potatoes and Vegetables
(WH/EG/DR/SP/CS)

Pan Seared Fillet of Seabass
Fillet of Seabass served with a Homemade Mushroom, Mascarpone and Chorizo Risotto and a Sauce
Vierge
(FH/DR/SY/SP)

/ Moroccan Spiced Tagine

Sweet and Aromatic Moroccan Spiced Tagine in a Smokey Tomato Sauce with Falafel
(WH/SP/SY)

Dessert
Dubai Cheesecake

Served with Vanilla Ice Cream
(WH/DR)

Homemade Chocolate Brownie
Topped with Freeze dried Raspberries and whipped cream served with Vanilla Ice Cream
(DR/EG/SP)

Trillionaire Tart

Decadent Chocolate Caramel Ganache Tart served with Champagne Sorbet
(SP)
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ALLERGENS: PN: PEANUTS/ DR: DAIRY /CY: CELERY/ WH: WHEAT/ EG: EGGS/
SP: SULPHITES/ SE: SESAME/ CS:SHELLFISH/ TN: TREE NUTS/ SY: SOYA/ MD
MUSTARD/ MS: MOLLUSKS / FH: FISH/ LP: LUPIN




