
S A
M P L E

 R A C E  W E E K  
B R U N C H  M E N U

A D D  C H I P S  O R  S O U P  T O  A N Y  D I S H  F O R  € 3 . 5 0  

S E R V E D  F R O M  1 1 A M - 4 P M

€ 2 8  b o t t o m l e s s  p r o s e c c o  p e r  p e r s o n
* B o t t o m l e s s  A p p l i e s  f o r  t h e  d u r a t i o n  o f  y o u r  2  h o u r  s i t t i n g  f r o m  t i m e  o f

r e s e r v a t i o n .  
R e s p o n s i b l e  s e r v i c e  o f  a l c o h o l  a p p l i e s .

T h i s  p a c k a g e  d o e s  n o t  i n c l u d e  r a c e  t i c k e t s  o r  b u s  t r a n s f e r s

HOT & CRISPY CHICKEN WINGS
FRANK’S HOT SAUCE, BLUE CHEESE DRESSING &

BABY LEAVES SALAD
1, 2, 11

SPINACH & RICOTTA TORTELLINI
PESTO CREAM SAUCE TOPPED WITH 

ROASTED ALMOND &GARLIC AIOLI
1, 2, 9, 10, 11, 13, 14 (PINENUTS - 

CONTAINED IN THE PESTO SAUCE)
 (VEG)

ROAST OF THE DAY
 CREAMY MASH POTATO AND SEASONAL

VEGETABLES, TRADITIONAL GRAVY
1, 2, 9, 11, 12, 13

BERRY COMPOTE, CANADIAN MAPLE SYRUP,
STREAKY BACON

1, 2, 9, 10, 11 

FRENCH TOAST

CAJUN SPICY CHICKEN, GHERKINS, MANGO, ONION,
CARROT, CUCUMBER, SWEET CHILLI SAUCE(11),

MIXED LEAVES & RANCH DRESSING
 6,7,8,11

CHICKEN AND PINE NUT SALAD

CREAMY MASH POTATO, SEASONAL
VEGETABLES, WHITE WINE CREAM SAUCE

2, 5 (GF)

 BAKED FILLET OF GALWAY BAY SALMON

CHICKEN PESTO WRAP
DICED CHICKEN WITH HOMEMADE BASIL 

PESTO MAYONNAISE & BABY GEM LETTUCE
2, 8, 11, 12, 13

C A J U N  C H I C K E N  B U R G E R
 BRIOCHE BUN WITH GRILLED CAJUN CHICKEN

BREAST, MATURE CHEDDAR CHEESE, BABY GEM,
BEEF TOMATOES, RED ONION AND GARLIC MAYO &

CHIPS 
1, 2, 5, 7, 9, 10, 11, 13

SERVED WITH 2 LOUGHNANE’S SAUSAGES,
 2 IRISH BACON, LOUGHNANE’S BLACK AND
WHITE PUDDING, TOMATO & 2 GLENAMADDY

FARM EGGS, TOAST, 
1,2,5,7,10,11

MINI IRISH BREAKFAST 

One bill applies to parties over 6 guests.

Please inform your server if you have any allergies or intolerances.
Additional allergen options available on request.

1, Eggs/ 2, Milk/ 3, Shellfish/ 4, Molluscs/ 5, Fish/ 6, Peanuts/ 7, Sesame/ 8, 
Soya/ 9,Sulphur dioxide/ 10, Nuts/ 11, Gluten/ 12, Celery/ 13, Mustard/ 14, Lupin

10 OZ RIB EYE STEAK 

 WILD MUSHROOM, SPRING ONION, PARMESAN CHIPS AND 
PEPPERCORN SAUCE

2, 9,12, 13 (GF)

SUPPLEMENT OF €10.00  WHEN AVAILING OF BOTTOMLESS BRUNCH

All Beef Served in The Claregalway Hotel is of Irish Origin

€12.00

€11.50

€14.00

€12.00

€25.00

€22.00

€16.00

€18.50

€11.50

€34.00

BRIOCHE BUN, SMOKED BACON, MATURE CHEDDAR
CHEESE, BABY GEM, BEEF TOMATOES AND

THOUSAND ISLAND SAUCE & CHIPS
2,9, 11

€19.50

6 OZ HEREFORD BEEF BURGER
VEGETABLE  OR CHICKEN STIR-FRY

SERVED WITH FRESH ORIENTAL VEGETABLES & A CHOICE OF
SAFFRON RICE OR EGG NOODLES

1, 8, 11, 12

€16.50/18.50



€ 2 8  b o t t o m l e s s  p r o s e c c o  p e r  p e r s o n
* B o t t o m l e s s  A p p l i e s  f o r  t h e  d u r a t i o n  o f  y o u r  2  h o u r  s i t t i n g  f r o m  t i m e  o f

r e s e r v a t i o n .  
R e s p o n s i b l e  s e r v i c e  o f  a l c o h o l  a p p l i e s .

T h i s  p a c k a g e  d o e s  n o t  i n c l u d e  r a c e  t i c k e t s  o r  b u s  t r a n s f e r s

PIZZA
P I Z Z A  M A R G H E R I T A

TOPPED WITH MOZZARELLA & CHEFS
HOMEMADE TOMATO SAUCE 

2, 7, 9, 10, 11, 12 (VEG)

TOPPED WITH PEPPERONI & CHEFS HOMEMADE
TOMATO SAUCE 
2, 7, 9, 10, 11, 12

P I Z Z A  P E P P E R O N I

QUATTRO FORMAGGI
A BLEND OF FOUR OF OUR ARTISAN CHEESES STONE

BAKED ON A BED OF CHEF’S HOMEMADE GARLIC &
TOMATO SAUCE 

2, 7, 9, 10, 11, 12 (VEG)

ALLOW OUR CHEFS TO CREATE THEIR OWN MASTERPIECE USING A
SELECTION OF OUR FINEST INGREDIENTS 

2, 7, 9, 10, 11, 12

C U L I N A R Y  A R T I S A N  

GARLIC CREAM SAUCE, ROAST PEPPERS, JALAPEÑOS, RED
ONIONS, WILD MUSHROOM, 

MOZZARELLA CHEESE 
2, 7, 9, 10, 11, 12 (VEG) 

T H E  E L I T E  S L I C E   

CLASSIC SLICED HAM, SPICY PEPPERONI, CHORIZO, RED CHILI OIL,
SLOW COOKED ONIONS, MOZZARELLA & CHEF’S HOMEMADE TOMATO

SAUCE 
2, 7, 9, 10, 11, 12

I T A L I A N  V I L L A G E  

GOATS CHEESE,  CHORIZO,  WILD MUSHROOMS,  ROAST PEPPERS,
GARDEN LEAF SPINACH,  MOZZARELLA & CHEFS HOMEMADE

TOMATO SAUCE 
2 ,  7 ,  9 ,  10 ,  11 ,  12

T H E  B I L L Y  G O A T

GLUTEN FREE PIZZA BASES AVAILABLE

€ 1 5

€ 1 6

€ 1 7

€ 1 5 . 5 0

€ 1 6

€ 1 7

€ 1 6
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S E R V E D  F R O M  1 1 A M - 4 P M

Please inform your server if you have any allergies or intolerances.
Additional allergen options available on request.

One bill applies to parties over 6 guests.

1, Eggs/ 2, Milk/ 3, Shellfish/ 4, Molluscs/ 5, Fish/ 6, Peanuts/ 7, Sesame/ 8, 
Soya/ 9,Sulphur dioxide/ 10, Nuts/ 11, Gluten/ 12, Celery/ 13, Mustard/ 14, Lupin

All Beef Served in The Claregalway Hotel is of Irish Origin


