
 

 

 

 

 

 
 

 

 

 

 

 

 

 

WELCOME TO PALMER’S BAR & KITCHEN, A DESTINATION BRINGING 
DELICIOUS DINING TO BUSHYPARK. 

 

 

Palmers Bar & Kitchen is a contemporary dining and social space, inspired 
by the legacy of the Palmer family—renowned millers who resided at Glenlo 

Abbey from 1897 for over 90 years. In honour of their heritage, Palmers 
offers a refined, yet welcoming experience rooted in the spirit of true Irish 

hospitality. 
Showcasing the finest seasonal ingredients sourced from the West of 

Ireland, our culinary offering celebrates freshness, provenance, and flavour 
in every dish. 

At the bar, an expertly curated selection of wines, premium beers, and 
signature cocktails—both classic and botanically inspired—complement the 

relaxed yet sophisticated setting. 
Guests can enjoy live music performances on weekends and view key 

sporting events on large screens, all while immersed in the inviting 
ambience of one of Galway’s most stylish destinations. 

 



STARTERS 

 

Soup of the Day 

Served with Homemade Soda Bread   €9.50 

(1a, 3, 7, 12) 

 

Pan-Seared Scallops               €16.50 

Cauliflower Purée, Hazelnut Brown Butter, Golden Raisin 

(7, 8b, 12, 14) 

 

Connemara Seafood Chowder   €13.50 

Served with Homemade Soda Bread 

(1a, 3, 6, 7, 8c, 12, 14) 

 

Cured Salmon Pastrami    €15.50 

Horseradish Dill Yoghurt, Croutons, Cucumber, Trout Caviar 

(1a, 4, 7, 12) 

 

Crispy Andarl Pork Belly     €12.50 

Pickled Fennel, Apple, Radish Salad, House HP Sauce 

(7, 10, 12) 

 

St Tolas’s Goats Cheese & Beetroot Tart              €14.50 

Red Onion Marmalade, Rocket 

(1a, 3, 6, 7, 8c, 12) 



MAIN COURSE 

 

 

Grill: (Our Irish beef is grass-fed and dry-aged for 28 days, 

certified with PGI status. Served with vine tomatoes, king 

oyster mushrooms & Pont Neuf Chips.) 

10oz Striploin € 45.50 

10oz Rib-Eye € 48.50 

 

Choice of sauce: Garlic Butter (7, 12), Pepper Sauce (7, 9, 12) 

 

Gilligan’s Beef Burger € 23.50 

Caramelized Onions, Aioli, Aged Cheddar, Pickles 

   (1a, 3, 7, 10, 12) 

 

Traditional Fish & Chips    €24.50 

Lemon, Tartare Sauce, Minted Peas  

(3, 4, 10 12) 

 

Catch of the Day                                                   (Market Price)  

  Kindly ask your server about today’s featured dish 

 

Irish Lamb Rump                                                          €35.50 

Pea & Broad Bean Fricassee, Potato Purée, Mint Jus,  

  (7, 9, 10, 12) 

 

Vegetarian Lentil Curry        €22.50 

Golden Raisin Couscous, Tzatziki Yogurt, Rice Cracker 

(1, 3, 7, 9, 12) (VG)  

 
 

  Sides          €6.50 
 

Fries  

Mashed Potato (7)   

Garlic Potatoes (7, 12)   

Seasonal Green Vegetables  

Mixed Leaves With Lemon & Mustard Dressing (10, 12) 

 



Tea / Coffee 
 

 

 

Tea € 4.70 

Americano (12) € 4.70 

Latte (12) € 4.90 

Cappuccino (12) € 4.90 

Mocha (12) € 5.00 

Hot Chocolate (12) € 5.00 

Baby Chino (12) € 3.50 

 

 

 

 

Specialty Coffee  

Connemara (7, 12) € 9.50 

Irish Coffee (7, 12) € 9.50 

Russian (7, 12) € 9.50 

French (7, 12) € 9.50 

American (7, 12) € 9.50 

Calypso (7, 12) € 9.50 

 

 

Glenlo Abbey Hotel & Estate 

is pleased to work with the following local food suppliers: 

 

Mary’s Fish Shop, Corrib Free Range Eggs, Burke’s Fruit & 

Vegetables, Sysco, Moycullen Seafoods, Dole, Andarl Farm, Aran 

Islands Goat’s Cheese, La Rousse Foods 

 

 
The below numbers contain the following allergens. 

1 Cereals Containing Gluten, 1a Wheat, 1b Rye, 1c Barley, 1d Oats, 2 Crustaceans, 3 

Eggs, 4 Fish, 5 Peanuts, 6 Soya, 7 Milk, 8 Nuts, 8a Almond, 8b Hazelnut, 8c 

Walnuts, 8d Cashews, 8e Pecan Nuts, 8f Brazil, 8g Pistachio, 8h Macadamia, 8i 

Pinenuts ,9 Celery, 10 Mustard, 11 Sesame Seeds, 12 Sulphur Dioxide and 

Sulphites,13 Lupin, 14 Mollusks 


