
LUNCH MENU

C H I C K E N  C R O Q U E T T E
Lovage Mayonnaise, pickle & chive

£11.50

P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S .  C A R E F U L  P R E C A U T I O N S  A R E  T A K E N  W H E N  P R E P A R I N G  D I S H E S ,  H O W E V E R ,  T H E  R I S K
F O R  C R O S S  C O N T A M I N A T I O N  I S  A L W A Y S  P R E S E N T .  V E G E T A B L E  O I L  U S E D  H A S  B E E N  P R O D U C E D  F R O M  G E N E T I C A L L Y  M O D I F I E D  S O U R C E S .  

1 0 %  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O N  T A B L E S  O F  6  O R  M O R E  P E O P L E

STARTERS

C R A B  &  C H I L L I  L I N G U I N E
Dundrum Bay crab, white wine cream, red chilli,

parmesan breadcrumbs
£27.50

F R E N C H  F R I E S   £ 5 . 5 0

G A L G O R M  C H I C K E N  S A N D W I C H  
Toasted Italian focaccia, Grange Farm chicken, smoked

bacon, Hegarty’s mature cheddar, gem leaves, pesto
£20.50

T R A D I T I O N A L  B E E F  B U R G E R
Baby gem, tomato, mustard, bacon, cheddar, red

onion ring, fries
£23.50

C H I C K E N  C A E S A R  S A L A D
Grange Farm chicken, olives, gem leaves, crispy Parma

ham, croutons, dressing, poached egg
Starter £13.50 | Main £19.50

P I R I  P I R I  F R I E S  £ 6 . 0 0 T R U F F L E  P A R M E S A N  F R I E S   £ 6 . 0 0

G A R L I C  B E E F  D R I P P I N G  F R I E S   £ 6 . 0 0

F R E S H L Y  B A K E D  B R E A D S
Champ bread, Guinness wheaten, garlic

ciabatta, homemade salted butter
£9.00

C U R R I E D  C A R R O T  S O U P
Curry roast carrot soup, crispy multiseed, tahini

yoghurt
£10.00

S A L T  &  V I N E G A R  F R I E S   £ 5 . 5 0

SIDES

G A L G O R M  S W E E T  T R E A T S
Choux macchiato, raspberry macaron, snickers biscuit,

apple & crumble tart
£18.00

B A K E D  S C O N E S
Buttermilk

Caramel
(Served with Clotted Cream & Strawberry Preserve)

£8.00

D E S S E R T  S P E C I A L
Please see your server

£10.00

C A R R O T  C A K E  S U N D A E
Vanilla ice cream

£10.00

C R A B  &  C H I L L I  L I N G U I N E
Dundrum Bay crab, white wine cream, red chilli,

parmesan breadcrumbs
£15.50

K A T S U  C H I C K E N  S C H N I T Z E L
Katsu curry, parmesan

£21.00

MAINS

S P I C E D  A P P L E  E T O N  M E S S
Crushed meringue, whipped vanilla cream

£10.00

SWEETS

SALADS
W A R M  R O A S T  F I G  S A L A D

Spiced squash, pumpkin seeds
Starter £13.50 | Main £19.50

I T A L I A N  P R O S C I U T T O  S A L A D
Honey wholegrain dressing, goat’s cheese

mousse, mixed leaves
Starter £13.50 | Main £19.50

T R A D I T I O N A L  F I S H  &  C H I P S
Crispy battered haddock, tartare sauce, pea

purée, lemon wedge, chunky chips
£23.50

D U C K  R A G U  P A P P A R D E L L E
Slow cooked duck, rich jus, wild mushroom, fresh

truffle, parmesan
£23.50

K A T S U  C U R R Y  &  P A R M E S A N  F R I E S   £ 6 . 0 0

C R I S P Y  F I S H  C A K E S
Sliced fennel, orange & pomegranate salad, tartare

sauce, crispy potato
£21.00


