
 
 

BAR MENU 
 
 
 
STARTERS 
 
Homemade Soup of the Day €5.95 
Served with homemade Guinness brown soda bread 
(1, 3, 7, 9, 12) 
 
Oranmore Lodge Seafood chowder €6.95 
Served with homemade Guinness brown soda bread 
(1, 2, 3, 4, 7, 9, 12, 14) 
 
Sticky and Spicy Louisiana Chicken Wings €7.95 
Served with celery and blue cheese yoghurt 
(6, 7, 9, 12) 
 
Gary Creaven’s Smoked Salmon €9.95 
Served with lemon, capers, red onion, beetroot and sour cream 
(2, 7, 12) 
(add prawn  €5) 
 
Chicken Liver Parfait on Melba Toast €7.95 
Served with plum and apple relish, vinegar jelly 
(1, 7, 9, 12) 
 
Warm Bacon Caesar Salad €7.95 
Served with lettuce, bacon, lardons, croutons,  
Shaved parmesan and house dressing 
(1, 3, 6, 7, 10) 
 
 
 
 
 
 
 
 
 

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 



 
 

BAR MENU 
 
 
 
MAIN COURSES 
 
Classic Roast Chicken Supreme €15.95 
Served with potato stuffing, crispy bacon, roast carrots and chicken jus 
(1, 3, 7, 9, 12)  
 
8oz Lodge Beef Burger €12.95 
Served with baby gem lettuce, tomato, red onions, red cheddar, 
aioli and house relish in a brioche bun with twice-cooked chips  
(1, 3, 7, 9, 10, 12)  
 
Buttermilk Brined Lightly Spiced Coated Chicken Fillet Burger €15.95 
Served with cajun coleslaw, house relish in a brioche bun with twice-cooked chips 
(1, 3, 6, 7, 9, 10, 12) 
 
Slow Braised Beef
€15.95 
Served with seasonal vegetable, Guinness casserole and spring onion mash potato 
(1, 3, 7, 9, 12) 
 
10 oz Aged Hereford Sirloin Steak   €24.95 
Served with mushroom, saute onion, twice-cooked chips and your choice 
of brandy pepper sauce or red wine jus or garlic butter 
(1, 6, 7, 9, 10, 12) 
 
Sticky and Spicy Louisiana Chicken Wings €14.95 
Served with celery and blue cheese yoghurt 
(6, 7, 9, 12) 
 

 

 

 

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 



 
 

BAR MENU 
 
 
 
MAIN COURSES FROM THE SEA 
 
Galway Hooker Beer Battered Hake €15.95 
Served with homemade tartar sauce, seasonal salad 
with twice-cooked chips 
(1, 2, 3, 4, 6, 7, 9, 12)  
 
Roast Fillet of Salmon €18.95 
Served with creamy mash potato, roast asparagus  
and warm hollandaise sauce 
(2, 3, 4, 7, 10, 12)  

 
 
VEGETARIAN 
 
Creamy Vegetable Korma €13,95 
Served with basmati rice, chapati flatbread and topped with cashew nuts 
(1, 6, 7, 8, 9, 10, 12)  
(add chicken €3 - add beef  €5 - add prawn  €5) 
 
Sweet Chilli Seasonal Vegetable Stir-Fry €14,95 
Served with basmati rice, mixed peppers, onion, carrot, courgette seasonal  
with soy sauce 
(1, 6, 9, 12)  
(add chicken €3 - add beef  €5 - add prawn  €5) 

 
 
ADDITIONAL SIDES €3.45 
 

Hand-cut Potato Fries 

Seasonal Side Salad 

Mini Caesar Salad 

Market Fresh Vegetables 

Whipped Mash Potato  

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 


