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(2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soya,
(7) Lactose, (8a) Almonds, (8b) Walnuts, (8c) Chestnuts,
(8d) Pine Nut, (8e) Pecan, (8f) Hazelnut, (8g) Pistachio,
(8h) Cashew, (9) Celery, (10) Mustard, (11) Sesame Seed,

(12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.

All Dietary Requirements Catered For

*Nuts & Gluten are present in our kitchen, trace
amounts may be transferred
AGF = Can Be Made Gluten Free

GF = Gluten Free
(*) = Can Be Made Dairy Free




WINESBY THE GLASS

*FULL WINE & DRINKS MENU AVAILABLE
PLEASE ASK YOUR SERVER

WHITES

MAISON LE BOSQUET, CHARDONNAY, FRANCE
TERRANOBLE SAUVIGNON BLANC, CHILE

TROVATI, PINOT GRIGIO, ITALY

MIRROR LAKE, SAUVIGNON BLANC, MARLBOROUGH,
NEW ZEALAND

LES CAVES MOLIERES ENTRACTE, PICPOUL, FRANCE

TERRANOBLE CABERNET SAUVIGNON, CHILE
MAISON LE BOSQUET, MERLOT, FRANCE

PUY DE DOME, PINOT NOIR, ST. VERNY, FRANCE
CLUB PRIVADO TEMPRANILLO, RIOJA, SPAIN
PASCAL TOSO, MALBEC, MENDOZA, ARGENTINA

POPULAR

COCKTAILS, <=

ARDILAUN
BERRY BRAMBLE €l4.00 HOTEL & LEISURE CLUB >
Brockman’s Gin, Creme De Mure, ’
Lemon Juice & Sugar Syrup. \ |4
INFUSED MOJITO €1400 # /4
Barcardi, Lime Juice, Sugar Syrup, : T\ ,
Soda Water, Lime & Mint.

ESPRESSO MARTINI €14.00

Vanilla Vodka, Kahlua, Coole Swan,

Cold Brew & Sugar Syrup.

PASSIONFRUIT MARTINI €14.00

Vanilla Vodka, Passionfruit Syrup,

Lime, Pineapple Juice.

*FULL COCKTAIL MENU AVAILABLE
PLEASE ASK YOUR SERVER

\3
DID YoU Know... - RevView ¥

When your here with us at the

Ardilaun Hotel, we want you to have

the best experience you can possibly have. This is
why YOUR REVIEW MATTERS. It let’s us know
what we’re doing right & what we can do better.

Also, every time you mention
a staff team member in your
positive review, they receive
an added bonus from us to
~ reward them for making your
experience even better... o
" SCAN THE QR CODE TO LEAVE YOUR REVIEW




Soup of the day €850

with homemade bread
IA, 1D,2,3,11 (AGI)

Ardilaun seafood chowderéll 50

with treacle soda bread
1A, 1D,2,3,4,5,6,11 (AGF)

Prawn cocktail €14.50
with iceberg, marie rose, pickled cucumber & brown bread
IAIB, 1D,2,3,4,5,10,1L12,13(*)

Roast Mediterrancan Vegetables©12.50

with aubergine & a garlic crumb (AGF)
1A,9,10,11,12

Welsh rarebitC11.50

with Dubliner cheddar on sourdough
IAIB,1,2,3,5,11,12,13

SHARING BITES

Any three items for €19.50

Chicken Tenders €9.00

with aromat, garlic mayo

1A,2,3

Breaded Garlic Mushrooms 8 50
with onion ranch

1A,2,5

Cocktail Sausage €8.50

with gochujang honey glaze, sesame slaw
IA,9,10,11,13

Cajun Pork Shoulder Sliders €9.00
with pickled cabbage, paprika aioli
IA,2,3,11,12

Harissa Carrot €8.50

lime yoghurt, pickled onion, dukkah
3,88,9,10,11,12 (ACF)

Roast Aubergine Dip €8.50

sumac pickled onion, pitta /;’“z}
IN9,IOILIZ (AGF) =8
Fish Goujons €9.00 :
curry mayo

1A927315’11’12

Welsh rarebit €8.50

with bacon jam
IAIB,2,3,5,1L12,13

Fried halloumi €8.50
nduja tomato sauce, crispy basil

311,12




EITTLE
LARGE §

Crispy Chicken Wings Little €12.50/ Large €17.00
house hot brown butter sauce, lime yoghurt

3,11 (Gl

Chicken Caesar Salad Little €12.50/ Large €17.00
bacon, anchovy, parmesan, little gem, garlic crumb
IA1B,2,3,5,11,13

BBQ Smoked Trout Little €13.00, Large €18.00
lemon, watercress, baby potato, capers

235,IL13 (GF,¥)

Grilled Halloumi Panzanellaittle C11.50/ Large €16.50

sourdough, marinaded cucumber,

tomato, onion, basil
1A, 13 (AGF)

Harissa Carrot Little €10.50/ Large €15.50

mixed leaves, roast aubergine, pickles,

pumpkin seeds, walnuts
SA9,10,IL13 (G, V)

Balsamic Courgette Little C1150, Large €16.50

charred peppers, rocket, vegan feta, pita chips
IAILI (AGE, V) 4

SANDWICHES (&3

All served with fries

Wrap Chicken Caesar €13.50
bacon, anchovy & parmesan
IA1B,2,3,5,11,12,13 ‘

Triple Decker Ardilaun Club Sandwich €14.00

hot honey streaky bacon, grilled chicken,
tomato, baby gem, mayo

IA,2,3,1L13 (AGI)

Open Sandwich BBQ Smoked Trout€14.50
treacle bread, pickles, horseradish

créeme fraiche, herb salad
IA,2,3,5,11,13 (AGF)

Toastiec Ham and Cheese €9.00

(add tomato, onion)
IA3,11 (AGF)

Roll Roast Mediterrancan Veg €12.50

mojo rojo, pickled fennel, mozzarella
IAJ 1 (AGE

www.theardilaunhotel.ie




MAIN COURSES

Mussels €23.50

nduja tomato sauce, grilled bread, fries
1A3,5,6,11,12 (%, AGE)

Bacon Chop €24.50 |
fried egg, chips, mustard parsley sauce WY
23,1L12,13 (GI)

Fish n’ Chips €23.00
battered white fish, chips, mushy peas, tartare
IA1B,2,3,5,11,12

Beef Burger €19.50

bacon jam, cheddar, lettuce, chips or fries

1A,2,3,9,1L12,13

Steak Sandwich €19.50

bavette, cheese, mojo rojo, mojo verde, rocket, fries
1IA3,11L12,13

Fish Pic €2250

smoked haddock, hake, mussels, salmon, parmesan mash
2’3’4’5,6,11,12513 (L‘)l:)

Chicken Schnitzel €23.50

garlic butter, green beans, rocket, potato salad
IA,2,3,11,12,13

Goan Curry

Seafood €24.00 / Chicken €22.50 / Vegan €18.50
basmati, poppadum chutney

seafood 4,5,6,10,11,12 (Prawns, Mussels)
chicken 10,11,12

vegan 10,1112

Pic of the week €22.50

mash, seasonal greens
*Ask your server for today’s flavour

IA,2,3,11,12,15

Miso cabbage 2150

mushroom and pea fricassee
1A, 9,10,11 (AGF)




SIDE DISHES

Chunky Chips €550 Caesar Salad €550 118,235,113
SkinnyFries ¢5.00 House Salad €550

Onion Rings ¢550 1n House Pickles €350 1

Mash & Gravy ¢550 3

o
DESSERTS
Homemade Desserts
€9.95 Fach
Tiramisu (1A,2,3,11)
with creme liquor ice cream

Cheesecake Of The Day (1A,2,3,8,11) %
Ask for today’s flavour '

Passionfruit & Mango Roulade (2,3) (G1)
served with lemon sorbet

Warm Chocolate Blondie (1A,2,3,8B,11)

Chocolate sauce, candied hazelnuts &
salted caramelice cream

Ice Cream Selection (1A,2,3,10) (AGE, )

(select 3 scoops)

Vanilla, strawberry, chocolate, salted
caramel, honeycomb, rum and raisin served
in a wafer basket with butterscotch sauce

Crumble of The Day (1A,2,3,11)
creme anglaise & vanilla ice cream

Chocolate & Coconut Tart (8,10) (Vegan)
Served with a raspberry sorbet

Dessert Special (1A,2,3,8,1
Ask for today’s creation



Family Milestones, Seasonal Celebrations, Private & Casual Dining
Weddings & Civil Ceremonies, Meetings & Events, Awards Nights & Gala
Dinners, Tradeshows & Product Lunches, Corporate & Sporting Events

WO W W
THE ARDH UN

OTEL & RE CLUB

For all 01

u,@cm?u
: We have the private &

casual dining options
: \ to make every
y -, milestone special

QAT T
THE ;\RI')TI.;{TT\'

Tailored

DREAM
\X/FDD[NGSH

kl“ly g}-”n Fl—lyla—h[ T& -wr‘sr ']K

imazing [ood & Drink Options
In A Beautiful Garden Setting

(AMZ/f
Chat to us today and discover why the
Ardilaun Hotel is the perfect venue for

your next big event!
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THE ARDILAUN

HOTEL & LEISURE CLUB

Garlic Pizza Bread with Cheese (1,2,3) =
Soup of the Day (3,11,12)
Fresh Fruit Salad & Berry Coulis (11)

W : [€10.00 Each

Chicken Goujons (1,2,3,11)
with Chips & Salad
Penne Pasta & Cheese (1,2,3,11,12) 'l?g_ 2R
Tomato Sauce, & Roast Vegetables e
Bangers & Mash (1,3,10,11) ’ - :
Irish Pork Sausages, Creamy Mash Potato & Gravy
Gluten Free Available

Jelly & Ice Cream (2,3)
Chocolate Brownie (1,2,3,8)
Vanilla Ice Cream.

Selection of Ice Cream (2,3)
Chocolate or Caramel Sauce.






Yr 1Y 72 T 2 COURSE €35
THE ARDILAUN 3 coyRsE €40




6@(5 Wm

STARTERS Choice of Skinny or Chunky

Chicken Cacsar salad « ADD CRISPY BABY POTATOES
bacon, anchovy and parmesan, little gem With Mojo Rojo & Mojo Verde
3,IA1B,2,3,5,11,13

Soup of the day
with homemade bread
IA, 1ID,2,3,11 (AGI)

Clon the table: esoo

EACH PORTION SERVES 4
¢ ADD LARGE PORTION OF CHIPS

Roast Mediterrancan Vegetables

with aubergine & a garlic crumb
1A,9,10,11,12 (AGF)

BBQ Smoked Trout Salad
lemon, watercress, baby potato, capers

235,1L13 (Gl )

MAIN COURSES

Fish n’ chips

battered white fish, chips, mushy peas, tartare
IA1B,2,3,5,11,12

Bavette Steak €3.00 Supplement Applies
with fries, sauteed mushrooms and peppercorn sauce
3,01L12,13
Beef burger

bacon jam, cheddar, lettuce, chips or fries
1A,2,3,9,11,12,13

Goan vegan curry 'ﬁ? fj’ 'iﬁ’

basmati, poppadum, chutney

10,11,12 THE ARDIL UN
D E S S E RT S HOTEL, GCONFERENCE CENTRE & LEISURE CLUB

Warm Chocolate Blondie (1A,2,3,8B,11)

Chocolate sauce, candied hazelnuts & Allergen List:
salted caramel ice cream

(1) Gluten (1a) Wheat, (1b) Rye, (1c) Barley, (1d) Oats,

(2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soya,
Crumble OfThe Day (1A,2,3,11) (7) Lactose, (8a) Almonds, (8b) Walnuts, (8c) Chestnuts,
. . . . (8d) Pine Nut, (8e) Pecan, (8f) Hazelnut, (8g) Pistachio,
creme Cmg[a/se & vanilla ice cream (8h) Cashew, (9) Celery, (10) Mustard, (11) Sesame Seed,

(12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.

All Dietary Requirements Catered For

Chocolate &; Coconut Tart (Vegan) (8’10) *Nuts & Gluten are present in our kitchen, trace <

amounts may be transferred

. = Can Be Made Gluten Free
Served with a raspberry sorbet GF = Gluten Free

(*) = Can Be Made Dairy Free




6@(5 Wm

STARTERS Choice of Skinny or Chunky

Chicken Caesar salad e ADD CRISPY BABY POTATOES €8.00
bacon, anchovy and parmesan, little gem With Mojo Rojo & Mojo Verde
3,IA1B,2,3,5,11,13
Soup of the day

with homemade bread
IA, 1D,2,3,11

5;2&/?/ tte talle:

EACH POTION SERVES 4
¢ ADD POTION OF CHIPS €8.00

Roast Mediterrancan Vegetables

with aubergine & a garlic crumb
IA,9,10,11,12

BBQ Smoked Trout Salad
lemon, watercress, baby potato, capers
235,113

MAIN COURSES

Fish n’ chips

battered white fish, chips, mushy peas, tartare
IA1B,2,3,5,11,12

Bavette Steak €5.00 Supplement Applies
with fries, sauteed mushrooms and peppercorn sauce
3,01L12,13
Beef burger

bacon jam, cheddar, lettuce, chips or fries
1A,2,3,9,11,12,13

Goan vegan curry 'ﬁ? fj’ 'iﬁ’

basmati, poppadum, chutney

10,11,12 THE ARDIL UN
D E S S E RT S HOTEL, GCONFERENCE CENTRE & LEISURE CLUB

Warm Chocolate Blondie (1A,2,3,8B,11)

Chocolate sauce, candied hazelnuts & Allergen List:
salted caramel ice cream

(1) Gluten (1a) Wheat, (1b) Rye, (1c) Barley, (1d) Oats,

(2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soya,
Crumble OfThe Day (1A,2,3,11) (7) Lactose, (8a) Almonds, (8b) Walnuts, (8c) Chestnuts,
. . . . (8d) Pine Nut, (8e) Pecan, (8f) Hazelnut, (8g) Pistachio,
creme Cmg[a/se & vanilla ice cream (8h) Cashew, (9) Celery, (10) Mustard, (11) Sesame Seed,

(12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.

All Dietary Requirements Catered For

Chocolate &; Coconut Tart (Vegan) (8’10) *Nuts & Gluten are present in our kitchen, trace <

amounts may be transferred

. = Can Be Made Gluten Free
Served with a raspberry sorbet GF = Gluten Free

(*) = Can Be Made Dairy Free
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	Bistro
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	Wines
	By the glass
	*Full Wine & Drinks Menu Available
	Please ask your server

	Whites
	Reds
	Please ask your server

	Did you know...
	When your here with us at the Ardilaun Hotel, we want you to have
	the best experience you can possibly have. This is why YOUR REVIEW MATTERS. It let’s us know what we’re doing right & what we can do better.
	Also, every time you mention a staff team member in your positive review, they receive an added bonus from us to reward them for making your experience even better...

	Popular


	Cocktails
	*Full Cocktail Menu Available

	Starters
	Ardilaun seafood chowder  with treacle soda bread
	Roast Mediterranean Vegetables with aubergine & a garlic crumb
	€8.50
	(AGF)
	1A, 1D,2,3,11

	€11.50
	1A, 1D,2,3,4,5,6,11
	(AGF)

	€14.50
	1A,1B, 1D,2,3,4,5,10,11,12,13
	1A,9,10,11,12

	€12.50
	(AGF)

	€11.50
	1A,1B,1,2,3,5,11,12,13


	Sharing Bites
	Any three items for €19.50
	Breaded Garlic Mushrooms  with onion ranch
	1A,2,3
	1A,2,3
	1A,9,10,11,13

	€9.00
	€8.50
	€8.50
	€9.00
	Fish Goujons curry mayo
	1A,2,3,11,12


	€8.50
	3,8B,9,10,11,12
	(AGF)
	1A,9,10,11,12
	(AGF)

	€9.00
	€8.50
	1A,2,3,5,11,12

	€8.50
	1A,1B,2,3,5,11,12,13

	€8.50
	3,11,12



	Little
	Large
	(GF)
	3,11

	1A,1B,2,3,5,11,13
	2,3,5,11,13

	(GF, *)
	Little €13.00/ Large €18.00
	Little €10.50/ Large €15.50
	8A,9,10,11,13

	Little €12.50/ Large €17.00
	Little €12.50/ Large €17.00
	1A,3,11,13
	(AGF)
	(GF, V)

	Little €11.50/ Large €16.50
	1A,11,13
	(AGF, V)


	Sandwiches
	All served with fries
	€13.50
	1A,1B,2,3,5,11,12,13

	€14.00
	1A,2,3,11,13
	(AGF)

	€14.50
	1A,2,3,5,11,13
	(AGF)
	(AGF)
	1A,3,11
	(AGF)
	1A,3,11
	www.theardilaunhotel.ie

	Little €11.50/ Large €16.50
	€9.00
	€12.50

	Main Courses
	Goan Curry
	€23.50
	(*, AGF)
	1A,3,5,6,11,12

	€24.50
	(GF)
	2,3,11,12,13


	€23.00
	1A,1B,2,3,5,11,12

	€19.50
	€19.50
	1A,3,11,12,13

	€22.50
	2,3,4,5,6,11,12,13
	(GF)

	€23.50
	1A,2,3,11,12,13

	Seafood €24.00 / Chicken €22.50 / Vegan €18.50
	4,5,6,10,11,12
	10,11,12
	10,11,12

	€22.50
	1A,2,3,11,12,13
	1A,2,3,9,11,12,13
	Galway Cathedral

	€21.50
	1A,9,10,11
	(AGF)


	Side Dishes
	Caesar Salad House Salad House Pickles
	Chunky Chips SkinnyFries Onion Rings Mash & Gravy
	€5.50
	€5.50
	1A,1B,2,3,5,11,13

	€5.50
	€5.00
	€3.50
	€5.50
	1A

	€5.50

	Desserts
	Homemade Desserts €9.95 Each
	Tiramisu (1A,2,3,11)
	Cheesecake Of The Day (1A,2,3,8,11)
	Passionfruit & Mango Roulade (2,3)
	Warm Chocolate Blondie (1A,2,3,8B,11)
	Ice Cream Selection (1A,2,3,10)
	Crumble of The Day (1A,2,3,11)
	Chocolate & Coconut Tart (8,10)
	Dessert Special (1A,2,3,8,1
	with crème liquor ice cream
	Ask for today’s flavour
	served with lemon sorbet
	Chocolate sauce, candied hazelnuts & salted caramel ice cream
	Served with a raspberry sorbet
	Ask for today’s creation

	(select 3 scoops)
	Vanilla, strawberry, chocolate, salted caramel, honeycomb, rum and raisin served in a wafer basket with butterscotch sauce
	crème anglaise & vanilla ice cream
	Galway, The Long Walk
	(GF)
	(AGF, *)
	(Vegan)




	...We Do it All...
	Have an event on the way?
	Chat to us today and discover why the Ardilaun Hotel is the perfect venue for your next big event!

	Children’s
	Menu
	Starters
	€5.00 Each
	Garlic Pizza Bread with Cheese (1,2,3) Soup of the Day (3,11,12)   Fresh Fruit Salad & Berry Coulis (11)


	Mains
	€10.00 Each

	Desserts
	€5.00 Each
	Jelly & Ice Cream (2,3)  Chocolate Brownie (1,2,3,8)  Vanilla Ice Cream.  Selection of Ice Cream (2,3)  Chocolate or Caramel Sauce.


	Bla zers

	Set Menu
	€35
	€40
	For the table:
	€8.00
	Add Large Portion Of Chips
	Choice of Skinny or Chunky
	Add Crispy Baby Potatoes
	With Mojo Rojo & Mojo Verde

	Each Portion Serves 4


	Set Menu
	Starters
	Roast Mediterranean Vegetables with aubergine & a garlic crumb

	Main Courses
	Bavette Steak with fries, sauteed mushrooms and peppercorn sauce
	Beef burger bacon jam, cheddar, lettuce, chips or fries
	€3.00 Supplement Applies

	Desserts
	Warm Chocolate Blondie (1A,2,3,8B,11)
	Crumble of The Day (1A,2,3,11)
	Chocolate & Coconut Tart (Vegan) (8,10)
	For the table:
	Each Potion Serves 4
	Add Potion Of Chips
	€8.00
	Choice of Skinny or Chunky
	Add Crispy Baby Potatoes
	With Mojo Rojo & Mojo Verde

	€8.00




	Set Menu
	Starters
	Roast Mediterranean Vegetables with aubergine & a garlic crumb

	Main Courses
	Bavette Steak with fries, sauteed mushrooms and peppercorn sauce
	Beef burger bacon jam, cheddar, lettuce, chips or fries
	€5.00 Supplement Applies

	Desserts
	Warm Chocolate Blondie (1A,2,3,8B,11)
	Crumble of The Day (1A,2,3,11)
	Chocolate & Coconut Tart (Vegan) (8,10)



