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

Gratuities at your discretion MOBILE FREE ZONE   9.2.2024 

**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 
 

 

 

La Marine Bistro 

 

 

 

 

 
Dinner Menu 
 

STARTERS 

Vegetarian Soup of the Day  €7.25 

La Marine Creamy Seafood & Saffron Chowder €9.75 

Kelly’s Chicken Liver Parfait, Celeriac Remoulade, Beetroot Chutney, Apple & Kelly’s Sourdough €9.75 

Grilled Galway Bay Mussels with Garlic & Herb Butter €10.95 

Golden Fried Squid with Spiced Chorizo, Frisée, Chardonnay Dressing & Crème Fraiche €9.95 

Braised Wexford Lamb & Mushroom Bruschetta, Roast Garlic, Garden Leaves, Cashew & Mint Pesto €12.95 

Glazed Wild Mushrooms, Celeriac Puree, Parmesan Crumb, Olive Oil & Balsamic €10.75 

Starter of the Day  P.O.R 

 

MAIN COURSES 

Seared Rib Eye Steak ‘Au Poivre’, Confit Portobello, Caramelized Onion & Potato Wedges €29.75 

Crispy Confit Duck Leg, Morteau Sausage, Puy Lentils, Roasted Carrot & Red Wine Jus €23.50 

Roast Free-Range Chicken Supreme, Glazed Garden Veg, Bulgur Wheat Risotto & Salsa Verde €19.95 

Slow Cooked Leg of Wexford Lamb, Crushed Turnip, Garden Carrot, Dauphinois Potato & Red Wine Jus €24.50 

Grilled Kilmore Hake “Grenobloise”, Cauliflower Puree, Seasonal Green Vegetables, Lemon & Parsley €23.95 

Pan Roast Monkfish, White Bean Ragu, Tender Stem Broccoli, Romesco & Leek Butter Sauce €27.50 

Seared Fillet of Salmon, Warm Tartare Sauce, Pea Puree, Seasonal Vegetables & Crisp Duck Fat Potato €23.95 

Crispy Pumpkin & Chestnut Risotto, Grilled Oyster Mushroom & Sauté Green Vegetables (V) €18.25 

Dish of the Day  P.O.R. 
 

 

SIDE ORDERS 

Crispy Potato Wedges €4.75 

Potato Dauphinois €4.75 

Skinny Fries €4.75 

Creamy Mash Potato €4.75 

Roast Garden Vegetables €4.75 

Tossed Green Salad with French Dressing €4.75 
 

 
DESSERTS 

Basque Cheesecake with Poached Rhubarb & Raspberry Sorbet €7.95 

Whiskey Chocolate Mousse with Honeycomb & Chantilly Cream €8.75 

Sticky Toffee Pudding, Stem Ginger Tuile, Butterscotch Sauce, Rum & Raisin Ice Cream €7.95 

Classic Vanilla Bean Crème Brûlée with Crisp Hazelnut Biscotti €8.50 

Irish Cheeseboard with Mixed Crackers, Quince Jelly:   €11.95 

Dessert of the Day €8.75 

 


