
All Beef prepared and cooked on this premises is of Irish Origin 
A Selection of Teas, Espresso Coffee, Café Latte & Cappuccino Available     

Gratuities at your discretion MOBILE FREE ZONE   13.2.2026 

**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 
 

 

 

 
 

Lunch Menu 
 

STARTERS 

Vegetarian Soup of the Day  €8.50 
La Marine Creamy Seafood & Saffron Chowder €12.00 
Steamed Galway Bay Mussels with Garlic & Parsley Butter, Grilled Sourdough  €11.25 
Terrine of Ham Hock, Chicken & Morteau Sausage with Apricot, Hazelnut & Dressed Winter Leaves  €11.95 
Beef & Smoked Cheddar Croquettes, Horseradish Aioli, Beetroot & Black Pepper Chutney €12.50 
Monkfish Scampi Fritters with Tandoori Mayo, Chicory & Apple Salad  €13.25 

 
MAIN COURSES 

Richie Doyle’s Cumberland Pork Sausage, Puy Lentils, Salsa Verde, Sneem Black Pudding  €20.50 
Crispy Confit Duck Leg, Butterbean Mash, Broccoli, Roast Baby Squash, Gremolata & Pinenuts  €25.50 
Crispy Chicken Milanese with Celeriac Remoulade, Paris Butter, Free Range Egg & Lemon   €23.50 
Mizo Glazed Fillet of Salmon, Thai Green Curry Sauce, Cherry Tomato, Baby Corn & Sugar Snaps  €23.95 
Grilled Fillet of Hake, Peas ‘a la Francaise’, Smoked Bacon, Pearl Onions & Chive Oil  €24.95 
Risotto of Roast King Oyster Mushroom with Petits Pois, Parmesan & Chantarelles (V) €21.50 
Dish of the Day  P.O.R. 
 

LITE BITES 

La Marine Chicken Bruschetta with Avocado Salsa Sourdough Crostini & Crispy Wedges  €17.50 
 

Warm Za’atar Chicken Bowl with Blood Orange, Pomegranate & Edamame, Winter Leaves,  

Chickpea & Tahini Dressing €17.95 
 

Warm Quinoa & Glazed Squash, Hot Honey Heritage Carrots, Crisp Kale, Smoked Almonds  

& Herby Tzatziki Yogurt €16.95 

 
SIDE ORDERS 

Crispy Potato Terrine, Tandoori Aioli  €7.00 
Roast Hispi Cabbage, Nduja & Chive  €7.00 
Tempura Fried Shimeji Mushrooms, Sichuan Chilli Oil €7.00 
Ballymakenny Pink Fir Potatoes, Salsa Verde  €7.00  
Golden Fried Polenta, Truffle Emulsion, Parmesan €7.00 
Crispy Potato Wedges €5.50 
Skinny Fries  €5.50 

 
DESSERTS 

Choux Bun with Popcorn Ice Cream, Caramel Milk Chocolate Ganache & Popcorn Anglaise €9.95 
Armagnac Prune & Frangipane Tart with Crème Fraiche, Rum & Raisin Ice Cream €9.95 
Steamed Ginger & Treacle Sponge Pudding, Muscovado Sauce & Confit Blood Orange €9.50 
Poached Pear & Vanilla Bean Crème Brûlée, Pedro Ximinez Raisins & Shortbread Biscuit €9.50 
Chocolate & Blood Orange Mousse, Port Roasted Figs & Pistachio €9.50 

 


