
Snack and Sandwich Menu
Available 12pm – 7pm

Freshly Prepared Soup (H) (C)
Please ask you server for today’s variety, always different

Served with our Homemade Wholemeal Scone
- Small Bowl  € 3.75
- Large Bowl € 4.75

Smoked Haddock, Clam, Corn & Sweet Potato Chowder (H) (V) 
Served with our Homemade Wholemeal Scone

- Small Bowl  € 4.50
- Large Bowl € 5.50

Freshly Made Sandwiches on Brown or White Bread (H) (V) (C)
Chicken – Turkey – Carved Ham – Roast Beef – Salad – Tuna - Cheese

Served with Side Salad, Chutney and Crisps
- € 4.50

- Toasted  on Request € 5.00

Ardilaun Triple Decker Sandwich (C)
Roast Turkey, Sage & Cranberry Stuffing, Mature Cheddar,

Honeyed Ham, Wholegrain Mustard & Beef Tomato
Spiced Cranberry Mayonnaise and Chunky Fries 

- € 9.75

Chicken Wrap (C)
Char-grilled Marinated Chicken, Mild Guacamole and Rocket Leaves,

Radish, Tomato & Pepper Salsa
Side Salad & Chunky Fries

- € 7.95

Steak Sandwich (C)
Minute Sirloin Steak, Slow Roasted Portobello Mushroom, 

Smoked Gubeen Cheese & Ballymaloe Relish on Toasted Ciabatta
With Chunky Fries

- € 10.50

Vegetarian Bagel (H) (V)
Char-grilled Bagel with Sun-blushed Tomatoes, Kalamata Olives and 

Wicklow Blue Cheese,Topped with Rocket Leaves, 
Black Pepper & Basil Mayonnaise, Served with Chunky Fries

- €7.95

Smoked Mackerel Bap (C)
Warm Smoked Mackerel with Avocado & Dill, Frisee Leaves, 

Horseradish & Tarragon Mayonnaise on a Floury Bap
Served with Side Salad and Chunky Fries

- € 8.25

Ardilaun Beef Burger
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

(H) – Healthy Option
(V) – Suitable for Vegetarians

(C) – Gluten Free or available gluten free



Lunch Menu
Available 12pm – 5pm

Starters

Freshly Prepared Soup (H) (C)
Please ask you server for today’s variety, always different

Served with our homemade wholemeal scone
- Small Bowl  € 3.75
- Large Bowl € 4.75

Smoked Haddock, Clam, Corn & Sweet Potato Chowder (H) (V)
Served with our homemade wholemeal scone

- Small Bowl  € 4.50
- Large Bowl € 5.50

Connemara Smoked Salmon Crostini (H) (V)      
Warm Crostini of Smoked Salmon, Roasted Fennel and Wicklow Baun 

Brie served with Citrus Fruit, Avocado and Mixed Leaves, Salsa Verde
- € 7.95

Ardilaun Salad (H)  
Salad of Cos lettuce, Baby Mozzarella, 

Semi Sun dried Cherry Tomatoes, Ciabatta Croutons 
And Fine Beans, Roasted Garlic Dressing

  € 7.95
- With Char grilled Chicken € 8.95

Ardsallagh Goats Cheese (H) (V)      
 Black Pepper and Honey Ardsallagh Goats Cheese with 

Caramelised Pears, Asparagus, Ciabatta Croutons and Rocket, 
Toasted Pine Nut and Aged Balsamic Vinaigrette

Regular € 8.75
Large €12.95

Country Terrine
Smoked Ham Knuckle and Duck Confit Terrine Served with Frisee

Leaves, Celeriac and Apple Remoulade, Beetroot, Caper and Dill Dressing
- € 7.50

(H) – Healthy Option
(V) – Suitable for Vegetarians

(C) – Gluten Free or available gluten free

All our fish is caught off the coast of Ireland.
All our beef & steaks are of Irish origin 

and are Bord Bia certified.



Main Courses

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

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
Char-grilled Steak Burger with Red Onions & Emmental Cheese on a Floury Bap

Served with Side Salad and Chunky Fries, Pepper and Tarragon Dip
- € 12.75

- With Bacon € 13.75

Char-grilled Angus Steak (H)  
Char-grilled to your preference, served with Chive and Truffle Potato 

Puree, Clonakilty Black Pudding Croquette and Field Mushroom Duxelle, 
Choice of Bordelaise Sauce or Chervil  & Garlic Butter

- 8oz Angus Sirloin Steak  € 18.50
- 6oz Angus Sirloin Steak  € 11.95

Sea Trout (H) (C)
Pan Seared Fillet of Atlantic Sea Trout, on Creamed Savoy Cabbage,

 Celeriac and Pancetta with Crispy Leeks and Merlot Butter Sauce
- € 14.95

Gnocchi (H) (V)
Potato Gnocchi in a Tomato and Garlic Sauce Served with Pine Nuts, 

Slow Roasted Vine Tomatoes, Parmesan Shavings and Fine Beans
- € 12.50

Ardilaun Beef Pie (C)
Braised Beef, Sweet Potato, Tarragon and Forest Mushroom

Pie Topped with Champ Potatoes, Variation of Ardilaun Breads
- € 13.50

Side Orders
- Green Salad €2.50

- Buttered Vegetables €2.75
- Potatoes of the Day €2.75

- Chunky Fries €2.75



“All Desserts are made in The Ardilaun Pastry Kitchen”

Desserts

Fresh Fruit Salad (H) (V) (C)
Selection of Chunky Cut Fresh Fruit, 

Coconut Sugar Syrup, Served with Whipped Cream and Vanilla Ice Cream
- € 3.75

Ardilaun Style Apple Tart (V)   
Warm Apple and Almond Open Tart Served with 

Calvados Ice Cream and Vanilla Custard
- €4.25

Chocolate (V)
Dark Chocolate, Rum and Raisin Slice Served with Honeyed Mascarpone,

Grand Marnier Ice Cream and Pistachio Anglaise
- € 4.50

Pavlova (V) (C)
Pavlova Topped with Rich Berry and Cointreau Compote 

With Condensed Milk Ice Cream and Praline Crisp
- € 3.75

Variation of Ice Creams (H) (V) (C)
(Please ask your Server for Today’s Choice)

Served in a Crisp Brandy Snap Basket with a choice of Chocolate or Toffee Sauce
- € 4.50

Coffee and Tea

Freshly ground Bewleys Coffee €2
Regular Tea €2
Cappucino, Latté €2.30
Espresso €2.30
Hot Chocolate €2.50
Herbal Tea €2.50

Our Suppliers

Beef, Lamb – Heaney Meats of Galway

Chicken & Turkey – Corrib Foods

Fish – Gannet Fishmongers, Four Leaf Clover Galway

Fruit & Vegetables – Curleys, Deacys of Galway

Dairy Products – Traditional Cheese Company, Arrabawn Dairies

Coffee & Tea – Bewleys

Blazers Bar & Bistro
The Ardilaun Hotel, Conference & Leisure Centre

Taylor’s Hill, Galway
091-521433  •  www.theardilaunhotel.ie




