VALENTINE S

BY THE BAY

Enjoy a romantic Valentine’s themed menu with dishes made
to be shared. Treat yourself and someone special to a four
course meal and a glass of prosecco in Pier56.

Cheers to . OVE with our cocktail offer

€13 for one or €22 for two on all cocktails in our Atlantic Bar

) GALWAY  +353(0) 91 520 520 | galwaybayhotel.com

BAY HOTEL BOOKINGS MUST BE MADE AT LEAST 24 HOURS IN ADVANCE.



€49pp

with a complimentary

LOVE AT FIRST SIGHT Elass ot ybbly

WINTER PUMPKIN SALAD ¢ 13 14 CHICKEN LIVER PARFAIT 129 11a

Kalamata Olives, Cumin, Coriander, Red Onion Jam, Hazelnuts,
Pickled Pimento, Crispy Chicks Peas, Sourdough Toast
Cherry Tomato, Organic Leaves,

Sherry Vinegar Dressing PRESSED CARTY'’S PORK

BELLY & BLACK PUDDING CROQUETTE %29 11a.13
WILD ATLANTIC Celeriac Remoulade, Apple Puree

SEAFOOD PLATE 235 11a
Salmon Tartare with Apple, GOURMET SOUP OF THE EVENING 29 11a

Prawn Fritter, Salmon Rillette, Served with Home Baked Bread Selection
Lemon Oil, Capers, Shallot Rings and Irish Butter

LET’S GET TO THE GOOD BIT

100Z BEEF STRIPLOIN STEAK 2 11a BAKED SALMON FILLET 25913

Caramelised and Roast Shallot, Glazed Mustard & Dill Velouté, Coco Beans,
Root Vegetables, Maderia Jus (€8 Supplement) Samphire and Balsamic Glaze

HONEY ROAST DUCK LEG 2% 11a All main courses are accompanied
Smoked Duck Fritter, Carrot & Anis by one side dish listed below
Puree, Cardamon Jus (Additional Side Orders €4.50)

CHICKEN SUPREME 2°? .
Roast Squash, Wild Mushroom, Chunky House Fries 272

Petit Pois & Pesto Risotto Tossed Side Salad %18
BAKED COD FILLET 245 % 112 Fresh Market Vegetables & Potatoes 2

Cassoulet of Spiced Calamari, Roast Chunky Truffle & Parmesan Fries ©2 %14
Red Peppers, Chickpeas, Coriander

MADE FOR EACH OTHER

BUILT FOR TWO SELECTION OF ICE CREAM *.2.10g.11a

Our Mini Desserts Selection to share Wafer Basket, Baileys Chocolate Sauce

THE APPLE OF MY EYE %2 11a STRAWBERRIES & CREAM

Apple and Berry Crumble served with Shortbread, Chantilly Cream, Strawberries
Homemade Custard

TOFFEE & PEAR CHOCOLATE
MOUSSE 12 11

Candied Cherries, Bourbon Vanilla Ice Cream

VEGAN & VEGETARIAN MENUS AVAILABLE ON REQUEST - please ask your server

ALLERGENS: 1. Egg 2. Milk 3. Shellfish 4. Molluscs 5. Fish 6. Peanut 7. Sesame 8. Soy 9. Sulphur Dioxide, 10. Nuts: 10A
Almond, 10B Hazelnut, 10C Walnut, 10D Cashew, 10E Pecan, 10F Brazil, 10G Pistachio, 10H Macadamia, 11. Cereals
(Containing Gluten): 11A Wheat, 11B Rye, 11C Barley, 11D Oats, 11E Spelt, 11F Kamut, 12. Celery, 13. Mustard, 14. Lupin
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