EARLY BIRD

Dinner Menu

Vegetarian Soup of the Day
La Marine Creamy Seafood & Saffron Chowder
Grilled Kelly’s of Galway Mussels with Garden Herb & Garlic Butter, Toasted Sourdough
Tempura Tikka Atlantic Prawns with Apple & Chicory, Vadouvan Aioli
Roast Kelly’s Garden Rainbow Carrots with Harissa, Hummus Smoked Almonds & Chickpeas (v)

Kok kok

Grilled Black Angus Rib Eye Steak, King Oyster Mushrooms, Pink Fir Potatoes, Shallot & Tarragon Butter
(€12 Supplement)

Crispy Confit Duck Leg ‘Penang’, Garden Kale, Baby Beetroot, Sweet Potato & Peanut Crumb
Roast Chicken Supreme, Creamed Spinach, Pancetta, Hasselback Artichoke, Baby Carrots & Madeira Jus
Baked Fillet of Goatsbridge Trout, Spiced Parsnip & Vadouvan Orzo, Parsnip Crisps, Masala Oil
Satay Roast Cauliflower, Chickpea Hummus, Smacked Cucumber, Pickled Red Onion, Spiced Dukka (v)
Dish of the Day

k3kkk

Classic Creme Briilée, Pumpkin Spiced Shortbread, Cardamon Poached Kumquats

Dark Chocolate Mousse, Poached Pear, Pear Compote, Roast Walnut ‘Chouchou’
Warm Cinnamon Spiced Apple Pie, Toffee Sauce, Chantilly, Vanilla Ice Cream

Warm Brioche Bread & Butter Pudding, Vanilla Custard, Brandy ‘Raisin Moelleux’

EARLY BIRD OPTIONS

Enjoy Two Courses for €33.00 per person
Enjoy Three Courses for €38.00 per person

6.00 p.m. to 7.30 p.m.
(Sunday - Thursday inclusive)

A Selection of Teas, Espresso Coffee, Café Latte & Cappuccino Available
Gratuities at your discretion MOBILE FREE ZONE 13.9.2026

**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




