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ORANMORE LODGE HOTEL

CONFERENCE AND LEISURE CENTRE, GALWAY

STARTERS:
Spicy Breaded Brie €7.95
Deep Fried and served with a spicy sweet and sour sauce (1, 3, 7,12)

Clonakilty Black Pudding €8.50
Warm Black Pudding and Apple Galette served with Wholegrain Mustard Sauce (1, 6, 7, 10, 12)

Cleggan Prawn Salad €9.95
Jumbo Prawns with Avocado topped with Marie Rose Sauce, Pink Grapefruit © (2,3, 7, 10)
(*supplement €4.50)

Chicken Caesar Salad €7.95
Warm lightly spiced Chicken with Mixed Leaves, Bacon, Croutons, Parmesan Cheese and Caesar dressing © (1,7,)

Homemade Chicken Liver Pate €8.50
Served on homemade Banana Bread with a Spiced Apple Sauce (1, 3,7,8)

Duo of Melon with Parma Ham €7.50
Spiced Chutney Juices and Mint Syrup © ®

Creamed Fresh Soup of the day (1,7,9 €5.50
Chunky Inismann Seafood Chowder (1,2,4,7,9, 14 €6.95
MAIN COURSES:

Medallions of Irish Beef Fillet €26.50
Grilled Prime Fillet served on Roast Potato wrapped in bacon, Onion Rings
Choose your sauce: Wild Mushroom Sauce, Pepper Sauce or Garlic Butter (*supplement €7.50) @,3,9)

Roast Duckling €25.00
Honey Glazed with Herb Stuffing with a Star Anise and Orange Sauce (1,7, 12,)

Supreme of Chicken €18.95
Wrapped in Streaky Bacon stuffed with Cream Cheese and Sundried Tomatoes
on a bed of Creamed Leeks © (7

Pan Seared Fillet of Salmon €19.95
Served on a bed of Green Beans and Chorizo with a Prawn and Spring Onion Cream © (3, 4,7

Fish of the day €24.50

Traditional Roast of the Day — ask your server for details €18.50
VEGETARIAN:

Vegetarian option of the day €16.95

All of the above are served with a Melange of Fresh Vegetables and Potatoes (7)

Side Dishes €3.50 per portion
French Fries (9) Onion Rings (6,13) Fried Mushrooms Garden Salad



DESSERTS:

Rhubarb and Strawberry Crumble Tartlet served with Anglaise Sauce (1, 3,7)

Warm House Chocolate Brownie with Vanilla Ice Cream, Honeycomb, Chocolate Sauce (1,7,8,12)

Homemade “Upside Down Apple Cake with Warm Custard and Creamy (1,3,7)

Cheesecake of the Day (ask your server) (1,7,8,12)

Irish Farmhouse Cheese and Biscuit Selection ,3,7,9)

Homemade Banoffee Pie ,3,7)
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Freshly Brewed Tea, Coffee

3 Course @ €30.00 per person (supplements apply*)
© - Celiac friendly ® - Vegetarian All of the Beef products are of Irish origin

Allergen Information:

1. Wheat 2. Crustaceans 3.Eggs 4. Fish 5. Peanuts 6. Soybeans

7. Milk 8. Nuts 9. Celery 10. Mustard 11. Sesame 12. Sulphur Dioxide
13. Lupin 14. Molluscs
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