THE %AIL BAR

SPECIALS




SOUPS & STARTERS Cursai Tosaigh
Homemade Soup of the Day

Homemade, vegetarian and served with brown bread

Seafood Chowder
Fresh and locally caught shellfish and fish soup, served
with homemade brown bread

Goats Cheese & Sundried Tomato Filo Parcel
On baby spinach leaves with pine nuts and a homemade
pesto dressing

Southern Fried Chicken Wings
Chicken wings served with either bbq or hot n" spicy
sauce

The Dail Bar Fishcake

Combination of fresh and smoked fish served with salad
and marie rose sauce

Potato Skins

Crispy potato skins topped with smoked bacon,
scallions and three cheeses served with garlic mayo
and salad garnish

Golden Fried Calamari
Served with a Lemon wedge and Tartar Sauce

Crab Claws
Cooked in a garlic cream with salad garnish

SALAD CORNER Saileid

Traditional Caesar Salad
Cos lettuce, crispy smoked bacon, garlic and herb
croutons with parmesan shavings - Add chicken €1.95

Greek Salad

Mixed leaves, cucumber, tomatoes, black olives and
feta cheese marinated in homemade pesto with an olive
oil dressing

House Winter Salad

Crisp Lettuce Leaves, tangy lemon and coriander
couscous, cucumber, tomato, red onion, Honey Roast
Root Vegetables with toasted seeds and a honey and
mustard dressing

Cajun Chicken Salad

Salad of mixed leaves, tomato, cucumber, red onion,
honey and mustard dressing topped with Cajun Chicken

All salads are served with homemade brown bread




MAIN COURSES Priomh Chursai

Penne Pasta

Penne pasta served with oven roast vegetables,
sundried tomatoes and black olives in a creamy pesto
sauce - Add chicken for only €1.95

Lentil and Chickpea Dahl

Lentils and chickpeas with seasonal vegetablesin a
medium spiced dahl served with boiled rice

Add chicken for only €1.95

Roasted Red Pepper

Roasted red pepper stuffed with our house couscous
served with spicy tomato sauce and crusty garlic
bread

The Dail Bar Cottage Pie

Traditional cottage pie with minced beef, root
vegetables and garden peas in a meat gravy topped off
with creamy mash and served with fries and a salad
garnish

Homemade Steak Burger

100% Irish steak burger topped with smoked bacon,
irish cheddar, lettuce, tomato and relish in a toasted bun
served with chips

Traditional Beef & Guinness Stew

Slow braised beef & Guinness stew with roast root
vegetables, onions and celery served with creamed
potato

Golden Fried Breast of Chicken

Golden fried breast of chicken served on a bed of

champ with pepper sauce and crispy onion rings

Chicken and Broccoli Tagliatelle

Tagliatelle pasta with chicken and broccoliin a creamy
sauce with parmesan cheese and served with garlic
bread

Cajun Chicken and Smoked Bacon Penne
Penne pasta with cajun chicken and smoked baconin a
tomato sauce served with garlic bread

Chicken Goujons
Southern fried chicken goujons on crusty garlic bread
with chips, salad and sweet chilli sauce

Poached Fillet of Salmon

Poached fillet of locally caught salmon served on a bed
of creamed potatoes with a garlic and almond butter
and a side of seasonal vegetables

Fillet of Pork

Roast fillet of pork with a roasted chestnut stuffing
served with a wild mushroom sauce, creamy mash and
honey roast root vegetables

Traditional Fish and Chips
Traditional fish and chips served with mushy peas and
tartar sauce

8oz Sirlion Steak
8oz Sirloin steak with sauté onions and mushrooms
served with chips and pepper sauce

100z Sirlion Steak
100z Sirloin steak with sauté onions and mushrooms
served with chips and pepper sauce




SIDE ORDERS Ar an Taobh

Side Coleslaw

Seasonal Vegetables
Homemade Onion Rings
Steakhouse Fries

NEREIED

Sautee Onions and Mushrooms
Mash Potato

CEN TR

Garlic Bread with Cheese

DESSERTS Milseoga
Traditional Apple Pie

Traditional apple pie served with vanillaice cream

Strawberry Sundae
Layers of ice cream, strawberries & fresh cream and
chocolate sauce

The Dail Bread & Butter Pudding

Bread and butter pudding served with rum custard and
fresh whipped cream

Bannofi Pie

Biscuit base with caramel, fresh bananas and fresh
whipped cream

Banana Split
Banana split with vanilla ice cream, strawberry and
chocolate sauce served with fresh cream.

Chocolate Brownie
A warm chocolate brownie with vanilla ice cream and
chocolate sauce

All desserts are homemade

Our Local Suppliers:

Glynns Fruit and Veg, Lydican, Oranmore, Galway.
Four Leaf Clover Fish, 67 Henry St., Galway.
Heaney Meats, Lioshaun, Tuam Rd., Galway.
Griffins Bakery, Shop Street, Galway.

Galway Bay Seafoods, New Docks, Galway.
Arrabawn Dairies, Lydican, Oranmore, Galway.

All our beefis 100% Irish
V = Vegetarian, G = Gluten Free, AV = Available Vegetarian

= Available Gluten Free
Although we provide gluten free options we cannot guarantee that food is
prepared in a gluten free environment.

N7 . . If you enjoyed Your experience at
trlpadVISOF® The Dail Bar please share it with
get the truth.then go.™ others on Trip Advisor!

Email: info@thedailbar.com
f Become a fan of The Dail Bar on Facebook for updates on
upcoming events and promotions.




