
STARTERS & SALADS
SOUP OF THE DAY   6.95

house brown bread
1w,3,7,9,12

SEAFOOD CHOWDER   10.50
house brown bread

1w,3,4,7,9,12

CLUBHOUSE TOASTED SPECIAL   10.95
matured cheddar, pulled ham, 

red onion, tomatoes, relish, 
sourdough bread, side salad

1w,7,10,12

CHICKEN CAESAR SALAD
STARTER   10.95 | MAIN COURSE   15.95

grilled chicken, garlic croutons,
 parmesan shavings,

 baby gem and caesar dressing
(add bacon 2.00)

1w,7,10,12

GALWAY BAY FISHCAKE   10.50
sweet chilli mayonnaise, side salad

1w,2,3,4,7,10

GRILLED CHICKEN FOCACCIA   16.95
roast pepper mayonnaise, rocket, 
semi sun dried tomato, basil pesto, 

side salad, chips
1w,7,8,10,12

Allergens: 
1b Gluten-Barley,  1o Gluten-Oats,  1r Gluten-Rye,  1w Gluten-Wheat, 

 2 Crustacean,  3 Egg,  4 Fish,  5 Peanut,  6 Soybean,  7 Dairy,  
8a Nuts-Almonds,  8c Nuts-Cashew, 9 Celery,  10 Mustard,

 11 Sesame seeds,  12 Sulphur,  13 Lupin,  14 Molluscs



CRISPY BEER BATTERED FISH   17.95
pea puree, tartar sauce,
house chips & side salad 

1w,4,7,10,12

CLUBHOUSE 6OZ BURGER   17.95
6oz beef burger, crispy bacon, cheese, tomato, 

baby gem, chipotle mayo, on toasted rye bun, chips
1w,3,7,10,12

GREEN THAI CURRY
CHICKEN   17.95 | PRAWN   18.95 | VEGETABLE   15.95

basmati rice, coriander naan bread
1w,2,4,9

GRILLED STEAK SANDWICH   17.95
grilled marinated beef fillet, horseradish mayonnaise, 

rocket leaves, tomato salsa & parmesan shavings. 
served with fresh leaves & chips.

1w,3,6,7,10,11,12

MOROCCAN STYLE LAMB TAGINE   18.95
fresh herb couscous, grilled flat bread

1w,8,9,12

PULLED HAM PASTA BAKE   14.95
sundried tomato cream, 

gratinated parmesan, garlic bread
1w,7,9

SLOW ROASTED PORK SHOULDER   16.95
spring onion mash, ratatouille

7,9,12

SIDES   4.00
•CHIPS   •MASH   •RICE   •COUS COUS  

•RATATOUILLE   •SIDE SALAD

Allergens: 
1b Gluten-Barley,  1o Gluten-Oats,  1r Gluten-Rye,  1w Gluten-Wheat, 

 2 Crustacean,  3 Egg,  4 Fish,  5 Peanut,  6 Soybean,  7 Dairy,  
8a Nuts-Almonds,  8c Nuts-Cashew, 9 Celery,  10 Mustard,

 11 Sesame seeds,  12 Sulphur,  13 Lupin,  14 Molluscs



Allergens: 
1b Gluten-Barley,  1o Gluten-Oats,  1r Gluten-Rye,  1w Gluten-Wheat, 

 2 Crustacean,  3 Egg,  4 Fish,  5 Peanut,  6 Soybean,  7 Dairy,  
8a Nuts-Almonds,  8c Nuts-Cashew, 9 Celery,  10 Mustard,

 11 Sesame seeds,  12 Sulphur,  13 Lupin,  14 Molluscs

DESSERTS

CHOCOLATE BROWNIE   8.50
crème anglaise, raspberry sorbet

1w,3,7

PEAR AND ALMOND TARTLET   8.50
butterscotch sauce, chantilly cream

1w,3,7,8

TRADITIONAL CRÈME BRULEE   8.50
short bread biscuit

1w,3,7

PAVLOVA   8.50
fresh fruit, cream,

home baked meringue nest, fruit coulis
3,7

TEAS/COFFEES

CAPPUCCINO ............................................................3.70

ESPRESSO ...................................................................3.25

LATTE ..........................................................................3.70

FLAT WHITE .................................................................3.50

AMERICANO ..............................................................3.25

HOT CHOCOLATE ......................................................3.75

TEA .............................................................................2.30


