
Starters

      Irish Smoked Salmon 


 


With Horseradish Crème Fraiche & Potato Dill Salad
€9.50
[image: image2.png]



         Greek Salad 

 


Lightly Tossed Feta Cheese, Cucumber, Tomatoes with Garlic Yoghurt Dressing and Toasted Flat Bread 
€9.50
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        Ricotta & Spinach Tortellini 

 
Served with Pesto Cream Sauce & Roasted Bell Peppers
Starter: €10.00
Main Course: 16.00
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     MARINAS Caesar Salad  
Served with Marinated Chicken with Garlic & Herbs 
Starter €11.00

Main Course €16.50



 Suitable for Vegetarian  

 Suitable for Coeliac 

  Healthy Option
Soups
Classic French Onion Soup  
Served with a Cheese Crouton 

€6.50
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          Roasted Vegetable Soup 

 


€5.00
Main Courses
Goats Cheese Fusilli Pasta 

 


 Black Olives, Rocket Leaves & Tomato Sauce

€16.50
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         Indonesian Stir-Fried Rice 

 

 


With Grilled Haloumi Cheese, Jasmine Rice infused with Oriental Vegetables 
& Piquant Sauce

€21.50
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    Pan Fried Seabass Fillet 

 

   
With Sautéed Beans & Holladaise Sauce
€25.00
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      Grilled Irish Salmon Fillet 

 

  
On a bed of Green Pea Puree with Potato & Virgin Olive Oil Dressing
€21.00

[image: image26.png]



10 oz Hereford Ribeye Steak 

With Garlic Butter, French Fries & Yorkshire Pudding

€30.00
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        Roast Chicken Fillet 

 

 
Wrapped in Parma Ham, Braised Spinach, Mushroom 

& Green Peppercorn Sauce
€22.50



 Suitable for Vegetarian  

 Suitable for Coeliac 

  Healthy Option

All Sauce Served with our Main Course are Coeliac Friendly

All Main Courses are served with Seasonal Vegetables & Potatoes
Side Dishes

Each € 4.00

French Fries
Creamed Mashed Potatoes

Steamed Vegetables
Sautéed Vegetables

 Sautéed Mushrooms

Sautéed Onions

Side Salad 
Desserts
Strawberry Panna Cotta
With Chocolate Pralines
€7.00
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Chocolate and Hazelnut Brownie

 With Vanilla Ice Cream & Caramel Syrup

€7.00

Accompanied by Ca’ Rugate, Recioto della Valpolicella, L’Eremita, Italy 2006 

€10
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Selection of Movenpick Ice Cream
Served in a Wafer Cone with Chocolate Sauce
€6.50
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Irish Farmhouse Cheese Selection

With Grapes, Pear Relish & Cheese Biscuits

€8.00

Please consult with your server for Coeliac Friendly Dessert Options

Dessert Wine
La Pastourelle, Muscat de Beaumes de Venise, France 2009 

 €7.50
Early Bird Menu
Available from 18.00 to 19.30

Starters

Duck Confit 


Served on a bed of Oriental Vegetables with Plum Chutney
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Irish Smoked Salmon 

 


With Horseradish Crème Fraiche & Potato Dill Salad
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Brie Wedges & Apple Salad

Served with Walnut Honey Dressing

Main Courses

Grilled Irish Salmon Fillet 

 


On a bed of Green Pea Puree with Potato & Virgin Olive Oil Sauce
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 Chicken Fillet 

 


Served on a bed of Sundried Tomato Mash & Pepper Sauce
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10 oz. Hereford Beef Rib Eye Steak

Served with Garlic Butter, French Fries & Yorkshire Pudding                                             (€10 Supplement Applies)
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Ricotta & Spinach Tortellini 


Served on a bed of Roasted Bell Peppers with Pesto Cream
            All our Main Courses are served with Seasonal Vegetables & Potatoes

                                                                       Dessert

Chocolate & Hazelnut Brownie
Served with Vanilla Ice Cream & Caramel Syrup
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Strawberry Panna Cotta

With Chocolate Pralines
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Irish Farm House Cheese Selection

Served with Grapes, Pear Relish & Cheese Biscuits
Freshly brewed Tea and Coffee
€25 per Person  
 

 Suitable for Vegetarian  

 Suitable for Coeliac 

  Healthy Option
All prices are in Euro inclusive of 9% VAT . We do not charge for Service.
The Radisson BLU has taken every possible step to ensure that no food served in the hotel contains 
genetically modified food and our suppliers have assured us that this is so.

It is the policy of the Radisson BLU Hotel and Spa Galway to source at least 4 products on 
our Menu within a 100km radius of the hotel.
 Currently our Lamb, Beef, Oysters and Seafood are locally sourced.

