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Lunch Wed to Sun 12:30pm – 3:00pm • Dinner Mon to Sun 5:00pm – 10:30pm

Our ‘Not so Early’ Early Bird – ALL NIGHT EVERY NIGHT

NEW IRISH BEERS ON OUR MENU €5.50
This is a selection of our new beers from a Brewing Company in Carlow.

 O’Hara’s Irish Red –Smooth, fruity ale with a definite caramel character.
O’Hara’s Pale Ale – This is a refreshing blonde ale generously hopped to give bitterness and aroma that packs a punch!
Curim Wheat Beer- Sweet, slightly spicy and with light citric background
AT MARTINE’S...
Honest food, drink and conversation have always been the most important things at our dinner table. Quality produce, simply prepared and hand picked wines and beers are at the heart of what we do so sit back, relax and let us look after you. 
All our food is prepared fresh and cooked to order.

STARTERS

Soup 
C



4.75

Salmon Cake



7.50

leaves & tartar dressing

Chicken Liver Pate


7.50

onion marmalade & toasted baguette

Hake Tempura


7.50

pea & mint purée & homemade tartar

Goat’s Cheese Salad    C  V
8.50

ryefield goat’s cheese rolled in hazlenuts with mixed leaves, slow-cooked beetroot & pommegranate

Potted Crab


         10.50
Crab meat mixed with lime, coriander & chilli. With toasted baguette and pickled cucumber.
BBQ Rib

Served with homemade coleslaw
8.50

                 FISH
All our fish come with a choice of wild mushroom risotto OR spring onion mash & seasonal vegetables with saffron & coconut sacue

Wild Plaice     C


18.50
Salmon   
C


19.50

Ray Wing
C


18.50

Wild Hake
C


18.50

Martine’s Fish Stew   C


16.50

Hake, salmon, mussels, & prawns in a tomato broth with root vegetables and a saffron aoili. 
SHELLFISH
Natural Oysters C


12

Baked Oysters C


14

Scallops C



26.00

Clonakilty black pudding, seasonal vegetables  and sweet potato puree. 
MAINS
Lasagne


          12.50 

Wild Mushroom


13.50
Risotto     C  V

Truffled Mac & Cheese    V
16.50
Roast Supreme of Chicken C
16.50
baby boiled potatoes, seasonal veg & mushroom sauce
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DINNER

Lunch Wed to Sun 12:30pm – 3:00pm • Dinner Mon to Sun 5:00pm – 10:30pm

Our ‘Not so Early’ Early Bird – ALL NIGHT EVERY NIGHT

OUR BEEF
We have sourced the best of Irish beef to cook on our charcoal oven, 28 day dry-aged black Angus from Cork. We cut our beef everyday so please see our board for tonight’s cuts.
PRIME RIBS 
Our prime ribs are big ... great if your hungry or perfect to share 
Please see our board for tonight’s cuts
Martine’s Burger

         16.50

On a Waterford bla with Gruyere chesse pickle, tomato and lettuce

250g Rib-Eye Steak 

22.50
350g Martine’s Rib-Eye
 
29.50 Sautéed mushrooms & onions, skinny fries and Bearnaise sauce
SIDES
Skinny fries 
C


3.00

Creamed Spinach C


3.00

Sautéed Mushrooms C

3.00

Sautéed Onions 
C

3.00

Daupinois Potatoes C

4.00

Truffled Mac & Cheese 

4.50

Garlic Bread
  


3.00

Onion Rings



4.00

OUR ‘NOT SO EARLY’

 EARLY BIRD

2 courses for €20.00 or 3 courses for €25.00
Soup C V
Goat’s Cheese Salad    C V
Salmon Cake

Thai Mussels

_____________
Wild mushroom Risotto C V
Supreme of Chicken C
Fish of the Day C
250g Black Angus Rib-Eye  C (supplementary €5)

_____________

Creme Brulee  C
Banoffee Pie

Bread & Butter Pudding

C – COELIAC FRIENDLY V – VEGETARIAN

SOME DISHES CONTAIN NUTS, PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
Martine’s Restaurant

21 Quay Street

The Latin Quarter

Galway

www.winebar.ie
091565662

