
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   11.7.2026 

**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 
 

 

 

 
 
 

Dinner 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 
Rosslare Crab, Chilli & Spring Onion Hash Browns with Kimchi Mayo & Chive €14.80 
Tempura Tikka Atlantic Prawns with Apple & Chicory, Vadouvan Aioli €13.75 
Golden Fried Scotch Egg of Gubbeen Chorizo & Wexford Pork Sausage with Chilli Jam €13.25 
Roast Kelly’s Garden Rainbow Carrots with Harissa, Hummus Smoked Almonds & Chickpeas (V) €11.50 
Starter of the Day P.O.R. 

 
MAIN COURSES 

Grilled Black Angus Rib Eye Steak, King Oyster Mushrooms, Pink Fir Potatoes, Shallot & Tarragon Butter €36.50 
Crispy Confit Duck Leg ‘Penang’, Garden Kale, Baby Beetroot, Sweet Potato & Peanut Crumb €25.50 
Roast Chicken Supreme, Creamed Spinach, Pancetta, Hasselback Artichoke, Baby Carrots & Madeira Jus €23.50 
Slow Cooked Richie Doyle’s Pork Belly, Crushed Carrot & Suede, Creamed Potato, Apple & Red Wine Jus  €25.50 
Grilled Fillet of Kilmore Quay Hake, Leek, Pea & Smoked Bacon Risotto, Jerusalem Artichoke, Leek Oil  €28.95 
Baked Fillet of Goatsbridge Trout, Spiced Parsnip & Vadouvan Orzo, Parsnip Crisps, Masala Oil €27.95 
Satay Roast Cauliflower, Chickpea Hummus, Smacked Cucumber, Pickled Red Onion, Spiced Dukka (V) €21.50 
Dish of the Day  P.O.R. 
 
 
 

SIDE ORDERS 
Parmentier Potato, Vadouvan Aioli  €7.00 
Tempura Tenderstem Broccoli, Sichuan Chilli Oil  €7.00 
Busher’s Pink Fir Potatoes, Parmesan, Salsa Verde €7.00 
Hasselback Jerusalem Artichokes, Truffle Aioli & Parmesan €7.00 
Mash Potato €5.50 
Crispy Potato Wedges €5.50 
Skinny Fries €5.50 
 
 
 
 

DESSERTS 
Classic Crème Brûlée, Pumpkin Spiced Shortbread, Cardamon Poached Kumquats €9.95 
Crunchy Peanut Gateaux, Caramel Chocolate, Passionfruit Curd & Passionfruit Sorbet €9.50 
Dark Chocolate Mousse, Poached Pear, Pear Compote, Roast Walnut ‘Chouchou’ €9.50 
Warm Cinnamon Spiced Apple Pie, Toffee Sauce, Chantilly, Vanilla Ice Cream €9.50 
Warm Brioche Bread & Butter Pudding, Vanilla Custard, Brandy ‘Raisin Moelleux’ €9.50 
Selection of Irish Farmhouse Cheese with Quince & Artisan Crackers €13.95 

 
 


