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On The Hill

Bar & BKS‘(O

Snack and Sandwich Menu
Available 12.00 — 19.00

Freshly Prepared Soup (H) (V) (C)
Please ask your server for today’s Variety
Served with our Wholemeal Scone
- Small Bowl 3.75
- Large Bowl 4.75

Galway Bay Seafood Chowder (H) (v)
Served with our Wholemeal Scone
- Small Bowl 4.50
- Large Bowl 5.50

Freshly Made Sandwiches on Brown or White Bread (H) (v) (C)
Chicken — Turkey - Ham — Beef — Salad — Tuna - Cheese

Served with Salad, Chutney and Crisps
- 4.50
- Toasted on Request 4.50

Classic BLT (¢)
Crispy Bacon, Tomato, Lettuce on Ciabatta Bread
Served with Salad, Basil Mayonnaise and Chunky Fries
- 7.75

Ardilaun Club Sandwich (c)
Chicken, Streaky Bacon, Emmental Cheese, Fried Egg, Lettuce and Tomato
Served with Salad, Tomato Chutney and Chunky Fries
- 9.75

Vegetarian Wrap (H) (V) (C)
Baby Spinach, Avocado, Gubeen Smoked Cheese, Air dried Tomatoes
And Tarragon Mayonnaise
Served with Salad, and Chunky Fries
- 7.95

Steak Sandwich (c)
Minute Steak, Rocket, Beef Tomato and Emmental Cheese on Ciabatta Bread

Served with Salad, Pepper and Tarragon Dip and Chunky Fries
- 10.50

Smoked Salmon Bagel (H)
Connemara Smoked Salmon, Chive Cream Cheese, Avocado and Rocket
Served with Salad, Dill and Lemon Créme Fraiche 9.25

Healthy Option — (H)
Vegetarian (V)
Adaptable for Coeliac (C)
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On The Hill

Bay & Biss®

Lunch Menu
Available 12.00 - 17.00
Starters

Freshly Prepared Soup (H) (V) (C)
Please ask your server for today’s Variety always different
Served with our Wholemeal Scone
- Small Bowl 3.75
- Large Bowl 4.75

Galway Bay Seafood Chowder (H) (v)
Served with our Wholemeal Scone
- Small Bowl 4.50
- Large Bowl 5.50

Warm Ardilaun Organic Salmon and Crab Cakes (H)
Clare Island Organic Salmon, Crab Meat, Scallion and Dill Cakes
Served with Fennel, Rocket and Dill Salad, Avocado and Chilli Salsa

- 7.95

Caesar Salad
A Caesar Salad for the Purist: Romaine Leaves, Herb Croutons, Toasted Pine
Nuts, Rich Caesar Dressing and Freshly Grated Parmesan
- Regular 7.95
- With Smoked Salmon 9.25
- With Char grilled Chicken 8.95

Goats Cheese Crostini
Warm Goats Cheese, Marinated Tomatoes and Roasted Peppers
On Toasted Ciabatta Crostini with Sweet Pepper Dressing
- 7.25

Taste of Asia
Medley of BBQ Pork Ribs and Thai Vegetable Spring Rolls
Served with Noodle, Chilli, Coriander and Bean Sprout
Salad, Chilli & Lime Salsa
- 8.75



Main Courses

Chicken Goujons (H)
Warm Fried Chicken Strips Coated in Breadcrumbs
- Served with Side Salad and Chunky Fries ,Chive and Garlic Dressing
- 10.50

Ardilaun Beef Burger (C)
Char grilled Steak Burger with Red Onions, Emmental Cheese and Bap
Served with Side Salad and Chunky Fries, Pepper and Tarragon Dip
- 12.95
- With Bacon 13.95

Steak (H)
Char grilled to your Preference with Roasted
Portobello Mushroom, Bubble and Squeak, Slow Roasted Plum Tomato
Choice of Béarnaise or Cracked Black Pepper Cream
- 10 0z Rib Eye Steak 19.95
- 60z Sirloin Steak  11.95

Fish and Chips
Atlantic Hake Fried in a Light Beer Batter and Chunky Fries
Mushy Peas, Side Salad and Sauce Gribiche
- 14.95

Roast Butternut Squash and Pumpkin Seed Fettuccine (H) (v)
Fettuccine Pasta with Thyme Roasted Butternut Squash, Crumbled Feta Cheese,
Toasted Pumpkin seeds and Coriander Pesto

- 12.50

Bangers and Mash (C)
Pork, Stout, Caramelised Onion and Chilli Sausages with Colcannon
Mash, Sweet Onion Marmalade and Whole Grain Mustard Sauce
- 12.95

Side Orders
- Green Salad
- Buttered Vegetables
- Potatoes of the Day
- Chunky Fries

“Daily Specials, Please See Black Board or Ask Your Server”
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On The Hill

Bar & Biss®

“All Desserts are made in The Ardilaun Pastry Kitchen”

Desserts

Fresh Fruit Salad (H) (v) (C)
Selection of Freshly Cut Chunky Fresh Fruit with Vanilla Sugar Syrup
Served with Whipped Cream and Vanilla Ice Cream
- 3.75

Ardilaun Style Apple Pie (v)
Warm Apple, Raisin and Cinnamon Pie
Served with Warm Custard and Cream

- 4.25

Crumble (v)
Warm Plum, Rhubarb and Blueberry Crumble
Served with Praline Ice Cream
- 4.25

Pudding (v)
Dark Chocolate, Rum and Banana Pudding
Served with Rum and Raisin Ice Cream and Toffee Sauce
- 4.50

Variation of Ice Cream and Sorbets (H) (v) (C)
(Please ask you Server for Today’s Choice)
Served in a Crisp Brandy Snap Wave

- 4.50
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On The Hill

Bar & Bist©

Dinner Menu
Available 18.30 — 21.00
Starters

Freshly Prepared Soup (H) (V) (C)
Please ask your server for today’s Variety always different
Served with our Wholemeal Scone
- Small Bowl 3.75
- Large Bowl 4.75

Galway Bay Seafood Chowder (H) (v)
Served with our Wholemeal Scone
- Small Bowl 4.50
- Large Bowl 5.50

Charcuterie Plate (C)

Slices of European Cured Meats with Pickled Vegetables,
Boile Goats Cheese, Marinated Olives and Peppers, Rocket Leaves
Char grilled Ciabatta Bread
- 10.95

Tart of Spinach, Asparagus and Smoked Haddock (H) (v)
Served with Radish, Citrus Segments and Baby leaf Salad
Cider and Grain Mustard Dressing
- 8.25

Warm Stir Fried Chicken Salad (H)
Marinated Chicken Strips with Lime, Chilli, Coriander
And Toasted Sesame Seeds, with Mixed Leaves
- 7.95

Galway Bay Mussels (H) (V) (C)
Warm Mussels Served with White Wine, Garlic, Almonds and Parsley
With Rouille and Rustic Bread
- Small Bowl 7.50
- Large Bowl 12.50

Taste of Asia
Medley of BBQ Pork Ribs and Thai Vegetable Spring Rolls
Served with Noodle, Chilli, Coriander and Bean Sprout
Salad, Chilli — Lime Salsa
- 8.75



Main Courses

Steak (H) (C)
Char grilled to your Preference and Roasted
Portobello Mushroom, Bubble and Squeak, Slow Roasted Plum Tomato
Choice of Béarnaise or Cracked Black Pepper Cream
- 100z Rib Eye Steak 19.95

Salmon (H) (C)
Baked Sesame Crusted Fillet of Salmon on Pistou Salad
With Avocado, Lime and Chilli Salsa
- 16.95

Duck Leg Confit
Roast Barbary Duck Leg Confit on Scallion and Grain Mustard Mash
With Lentil du Puy, Pancetta and Coriander Jus
- 17.25

Atlantic Cod (H) (C)
Pan Fried Atlantic Cod Escalope on Tatare Potato Cake
With Warm Poached Egg, Chive and Saffron Cream
- 18.50

Cannelloni (H) (v)
Cannelloni of Broccoli, Forest Mushrooms and Pecan Nuts
With Parmesan and Herb Cream
- 13.50

Corn Fed Chicken (H) (c)
Roast Breast of Corn Fed Chicken with Apricot and Cumin Stuffing
On Pan Roasted Carrots with Gremolata
- 17.50

Ardilaun Beef Burger (C)
Char grilled Steak Burger with Red Onions, Emmental Cheese and Bap
Served with Side Salad and Chunky Fries,
Chive and Garlic Dressing
- 12.95
- With Bacon 13.95

Side Orders
- GreenSalad 2.50
- Buttered Vegetables 2.75
- Sauté Potatoes 2.75
- Chunky Fries 2.75

- Dally Specials, Please See Blackboard or Ask Your Server”
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On The Hill

By, & Bist©

“All Desserts are made in The Ardilaun Pastry Kitchen”

Desserts

Fresh Fruit Salad (H) (v) (C)
Selection of Freshly Cut Chunky Fresh Fruit with Vanilla Sugar Syrup
Served with Whipped Cream and Vanilla Ice Cream
- 3.75

Lemon and Pine Nut Tart (v)
Lemon Sabayon and Pine Nut Tart
Served with Lemon Posset and Mascarpone

- 4.75

Cheese Board (c)
Selection of Irish Farm House Cheese
(Our Selection May Contain Un - Pasteurised Milk)
- 6.50

Cheesecake (v)
Baked Candied Ginger and Chocolate Cheesecake
Served with Pistachio Ice Cream
- 4.50

Pudding (v)
Dark Chocolate, Rum and Banana Pudding
Served with Rum and Raisin Ice Cream and Toffee Sauce
- 4.50

Variation of Ice Cream and Sorbets (H) (v) (C)
(Please ask you Server for this Evenings Choice)
Served in a Crisp Brandy Snap Wave

- 4.50



