
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   3.7.2026 

**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 
Grilled Kelly’s of Galway Mussels with Garden Herb & Garlic Butter, Toasted Sourdough  €11.25 
Skeaghanore Duck Liver Parfait, Valencia Orange, Brioche Toast & Pickled Cherry  €13.25 
‘Coronation’ Tuskar Crab Crumpet with Vadouvan Spice, Apple, Chicory & Frisee  €14.80 
Scotch Egg of Sneem Black Pudding & Wexford Pork Sausage with Ballymaloe Tomato Relish  €13.75 
Knockanore Smoked Cheddar & Beef Short Rib Croquettes, Romesco Sauce, Grated Parmesan  €12.50  
Charentais Melon & Garden Cucumber, Greek Feta, Pink Pepper, Hazelnut & Mint (V)  €11.50 

 
MAIN COURSES  

La Marine Chicken Bruschetta, Tomato, Avocado, Mango & Red Onion Salsa, Balsamic Wedges   €17.50  
Pressed Wexford Lamb Shoulder, Romesco Sauce, Duqqa, Aubergine  & Tenderstem Broccoli   € 23.50 
Crispy Confit Duck Leg, Morteau Sausage & Lentil Vinaigrette, Confit Leek, Hazelnut & Chicory   € 25.50  
Grilled Peri Peri Chicken Spatchcock, Rainbow Chard, Padron Pepper, Chorizo & Baba Ghanoush    € 23.50  
Charred & Crispy Squid, Saffron & Sundried Tomato Fregola, Basil Aioli, Tapenade & Sobrassada   € 22.95 
Grilled Fillet of Salmon, ‘Penang Sauce’, Tossed Pak Choi, Smacked Cucumber & Sichuan Chilli   € 24.95 
Pan Roast Fillet of Hake, Peas ‘A la Française’, Smoked Bacon Creamy Mash & Chive Oil  €2 4.95 
Satay Roast Cauliflower, Cavolo Nero, Chickpea Hummus, Cucumber, Pickled Red Onion, Walnut Crumb v €21.50  
Dish of the Day   P.O.R.  

 

LITE BITES   

Chicken Caesar, Brioche Croutons, Cos Lettuce, Crispy Serrano Ham, Grana Padano  €17.95 

Grilled Prawn Caesar, Brioche Croutons, Cos Lettuce, Crispy Serrano Ham, Grana Padano  €18.95  
 

Mezze Bowl of Spiced Falafel, Smashed Cucumber, Baba Ghanous h, Red Pepper Muhammara, Garden  

Pickles, Roast Beetroot, Potato Latkes, Corn Ribs & Feta  €16.95  

 
SIDE ORDERS  

Parmentier Potato, Vadouvan Aioli   €7.00  
Corn Ribs, Chilli Lime Butter, Peri Peri   €7.00  
Courgette Fritti & Basil Aioli  €7.00  
Crispy Oyster Mushrooms, Sichuan Chilli Oil  €7.00   
Shoestring Fries, Truffle Aioli, Parmesan  €7.00  
Crispy Potato Wedges  €5.50  
Skinny Fries  €5.50  

 
DESSERTS  

Wexford Strawberry Pavlova, Basil, Vanilla Chantil ly & Strawberry Sorbet  €9. 95 
Classic Vanilla Crème Brûlée with Wexford Strawberries, ‘Diamant’ Sable  €9. 95 
Lemon Tart ‘au Citron’ with Crème Fraiche, Lemon & Thyme Sorbet  €9. 50  
Peach & Elderflower Shortcake with Elderflower  Poached Peach, Peach Sorbet  €9. 50  
Sarahs’ Warm Chocolate Brownie, Caramel Ganache, Vanilla Ice Cream  €9.50  
Chocolate Mousse, Puffed Wild Rice, Tahini & Miso Caramel  €9.50  


