
LIGHT BITES

CAJUN CHICKEN CEASER SALAD	
Pancetta, sourdough croutons, creamy ceaser dressing, topped with parmesan cheese

1,3,6,7,8,10 	 MEDIUM €7.95 - or - LARGE €9.95

HOMEMADE SOUP OF THE DAY	 €4.95
1,6,7,9,10

SUPERFOOD SALAD 
Roasted butternut squash, kale, quinoa, broccoli, beetroot, toasted sunflower seeds, 
honey and orange dressing

1,6,10	 MEDIUM €7.55 - or - LARGE €9.55

BEEF BRISKET CROQUETTES	 €8.45
Horseradish mayo, mixed leaves
1,3,6,7,9,10

CRISPY HOMEMADE MOZZARELLA ARANCINI BALLS	 €8.45
Arrabbiatta sauce, organic leaves
1,3,6,7,9.10,12

LOCAL CRAB CLAWS	 €12.55
Simmered in garlic butter, homemade brown bread, mixed side salad
1,2,6,7,10

ATLANTIC SEAFOOD CHOWDER	 €6.95
Served with homemade brown bread
1,2,4,6,7,9,10,12,14

WILD MUSHROOM BRUSCHETTA	 €8.95
Pesto brushed sourdough bread topped with sauté mushrooms served 
with mixed leaves tossed
1,6,7,8,10

SHARING PLATTERS

THE SURF BOARD
Smoked salmon, crab claws & peppered mackerel fillet, with capers, baby leaves and 
Bloody Mary dressing

1,2,4,6,7,9	 €13.95 FOR 1  or   €22 FOR 2   

VEGETARIAN PLATE	
Crispy mozzarella arancini ball, vegetable wonton, goat’s cheese salad, chickpea falafel

1,3,6,7,9,10	 €9.50 FOR 1  or  €17.50 FOR 2

IRISH CHEESE BOARD
With apple chutney, celery julienne and a selection of artisan Irish cheese and biscuits    

1,6,7,9	 €11.00 FOR 1  or   €15.00 FOR 2

DESSERTS

BAKED ALASKA	 €5.95
Served with berry compote
1,3,7

WARM CHOCOLATE CAKE	 €5.95
Salted caramel sauce, vanilla ice cream
3,7,8

VANILLA CRÈME BRULEE	 €5.95
Fresh raspberries, raspberry sorbet
3,7

SPICED APPLE AND RHUBARB CRUMBLE	 €5.95
Vanilla ice-cream and crème anglaise
1,3,7

MAIN BITES

CHARGRILLED 7OZ SIRLOIN STEAK	 €26.95
Garlic and parmesan potato gratin roasted flat mushroom, tempura 
onion and pink peppercorn sauce
1,6,7,9,10,12

OVEN BAKED FILLET OF ATLANTIC HAKE	 €14.50
Roasted baby potato, gubbeen chorizo, green beans, braised fennel, 
lemon vinaigrette
4,6,7,9,10

SLOW COOKED STICKY BEEF SHORT RIB	 €15.90
Red cabbage and coriander slaw, ranch dressing, served with shoestring fries
3,7,9,10,12

TERIYAKI FILLET OF SALMON	 €15.95
Steamed pak choi, jasmine rice, soy and ginger dressing
1,4,6

PENANG MALAYSIAN CHICKEN CURRY	 €14.25
Jasmine rice, poppadum
1,5,6,7,9,10,12

TEMPURA BATTERED FILLET OF COD	 €15.95
Pea & mint puree, tartar sauce, mixed leaves, shoestring fries
1,3,4,6,7,9,10

CHICKPEA FALAFELS	 €12.95
Aromatic couscous, mixed leaves, yogurt and coriander dressing
1,3,6,7,9,10

VIETNAMESE COCONUT BROTH	 €13.50
With stir fry veg, glass noodles, and grilled marinated tofu
1,6

SIDES	 €3.95 EACH  

 SHOESTRING FRIES 1,6

ROASTED ROOT VEG 6,7

MIXED SALAD 6,10

ROSEMARY POTATOES 6,7

GASLIGHT BAR & BRASSERIE LIST OF ALLERGENS

1 Cereal  Containing Gluten i.e. Wheat, Rye, Barley, Oats  2 Crustaceans i.e. Crab, Prawns 
3 Eggs  4 Fish  5 Peanuts 6 Soybeans  7 Milk  8 Nuts  9 Celery  10 Mustard  11 Sesame Seeds  
12 Sulphur Dioxide & Sulphites  13 Lupin  14 Molluscs i.e. Mussels, Oysters & Scallops

DAILY SPECIALS 
SEE OUR DAILY SPECIALS BOARD

PLEASE ASK YOUR SERVER
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gaslight bar & brasserie 
- at - 

hotel meyrick

DINNER MENU

Eyre Square Galway  •  091 564041 
www.hotelmeyrick.ie

COFFEE 

Espresso	 - €2.95 - 

Americano 	 - €2.95 - 

Macchiato 	 - €2.95 - 

Cappuccino 	 - €3.25 -

Café Latte 	 - €3.25 -

Mocha - White or Dark Chocolate	 - €3.45 -

 

TEA 

Earl Grey 	 - €3.25 - 

Peppermint Tea 	 - €3.25 -

Camomile 	 - €3.25 -

Darjeeling	  - €3.25 -

Classic Green Tea 	 - €3.25 -

Jasmin Green Tea 	 - €3.25 -

Decaffeinated Black 	 - €3.25 - 

Irish Breakfast Tea 	 - €3.25 - 

WHITE WINE

REMY FERBRAS RESERVE	  €5.00	 €6.95	 €9.75	 €26.00

Languedoc, France 
Chardonnay

MANCURA	  €4.50	 €6.25	 €9.00	 €24.00

Central Valley, Chile 
Sauvignon Blanc

MURARI 	 €5.00	 €7.25	 €9.75	 €26.00

Italy 
Pinot Grigio IGT

LONG BEACH 	 €5.25	 €7.25	 €10.25	 €28.00

Western Cape South Africa 
Chenin Blanc

DOMAINE MURET  	 €5.95	 €8.25	 €11.50	 €32.00

Languedoc, France 
Picpoul de Pinet

RED WINES

REMY FERBRAS RESERVE	 €5.00	 €6.95	 €9.75	 €26.00

Languedoc, France 
Merlot 

MANCURA	 €4.50	 €6.25	 €9.00	 €24.00

Central Valley, Chile 
Cabernet Sauvignon

LA PINDE	 €5.00	 €6.95	 €9.75	 €26.00

Costieses de Nimes Rhone Valley 
Grenache Syrah Mourvedre

CANDIDATO	 €5.25	 €7.25	 €10.25	 €28.00

Castilla, Spain 
Tempranillo

CASTELLANI CHIANTI CLASSICO 	€5.95	 €8.25	 €11.50	 €32.00

Central Italy, Italy 
Sangiovese

ROSÉ

ARCANO ROSE	 €5.25	 €7.25	 €10.25	 €28.00

Vento Italy   
Pinot Grigio Rosé

	 125ML	 175ML	 250ML	 750ML

	 125ML	 175ML	 250ML	 750ML

	 125ML	 175ML	 250ML	 750ML
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