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PALMERS

BAR & KITCHEN

STARTERS

SOUP OF THE DAY -€10.50
FRESHLY PREPARED DAILY USING THE FINEST SEASONAL INGREDIENTS. SERVED WITH HOMEMADE BROWN BREAD
(1A,3,7,9,12,V)
PAN-SEARED SCALLOPS-€19.00
CAULIFLOWER PUREE, SHAVED CAULIFLOWER, BLACK PUDDING CRUMB, GARDEN CRESS
(1A,7,9,12,14)
GLAZED PORK BELLY - €16.50
SLOW-COOKED PORK BELLY FINISHED WITH A GLAZE, ACCOMPANIED BY TEMPURA TENDERSTEM BROCCOLI, FERMENTED KIMCHI, AND A DRIZZLE OF
GINGER-SCALLION OIL
(1A, 2,4,6,10,11,12)
SEAFOOD CHOWDER -€1700
RADITIONAL ATLANTIC SEAFOOD CHOWDER, SERVED WITH HOMEMADE BROWN BREAD
(1A,2,3,4,7,9,12,14)

SALADS

CAESAR SALAD - €1700
BABY GEM TOSSED WITH CAESAR DRESSING, PARMESAN SHAVINGS, TOMATO CROUTONS, GRILLED CHICKEN, AND CRISPY SMOKED BACON
(1A,3,4,7.10,12)
MOZZARELLA & HERITAGE TOMATO SALAD - €1700

BUFFALO MOZZARELLA, SHAVED ASPARAGUS, HERITAGE TOMATOES, TOMATO TARTARE, BLACK OLIVE CRUMB & EXTRA VIRGIN
OLIVE OIL
(7)
OPTIONAL ADD-ON: MARINATED CHICKEN €5 OR TIGER PRAWNS (6) €6

GOAT CHEESE & BEET SALAD - €16.50
MIXED LEAVES WITH RED BEET SLICES, TANGY BLOOD ORANGE PUREE, CHARRED CUCUMBER, CRUSHED HAZELNUTS AND CREAMY GOAT CHEESE

MAIN COURSE

PAN-SEARED SALMON FILLET - €31.00
TRADITIONAL SPANISH SAFFRON RICE, MIXED SEAFOOD, PEPPERS, TOMATO, PEAS & PARSLEY

(4,712,14)

CHARGRILLED RIBEYE STEAK -€48.00

IRISH RIBEYE STEAK, SPINACH PUREE, ROSCOFF ONION, CRUSHED BABY POTATOES & PEPPER SAUCE
(1A,7,9,12)
FISH & CHIPS - €25.00
GOLDEN BATTERED FISH SERVED WITH LEMON DRESSING, BUTTERED PEAS, TARTAR SAUCE SERVED WITH CRISPY CHIPS
(1A, 3,4,10,12)
PALMERS BEEF BURGER -€25.00
TWO 40Z IRISH BEEF PATTIES, AMERICAN CHEESE, SHREDDED LETTUCE, PICKLES, TOASTED BRIOCHE & HOUSE SMASH SAUCE, SERVED WITH FRIES
(1A, 3,7.10,12)
SAFFRON VEGETABLE RISOTTO -€26.00
SAFFRON RISOTTO WITH ROASTED PEPPERS, COURGETTE, CHERRY TOMATOES, PEAS, SPINACH, PARSLEY, LEMON & EXTRA VIRGIN OLIVE OIL
(12, V)
ROAST SUPREME OF CHICKEN -€29.00
PAN-ROASTED CHICKEN SUPREME, CREAMY CHIVE MASH, GOAT'S CHEESE CROQUETTE, BASIL VELOUTE & GREEN BEANS
(7,9,12)
BRAISED BEEF SHORT RIB -€32.00
SLOW-BRAISED IRISH BEEF SHORT RIB, DUCHESSE POTATOES, GLAZED CARROTS & RED WINE JUS

(1A,7,9,12)

PUMPKIN RAVIOLI -€27.00

RAVIOLI WITH PUMPKIN FILLING, SAGE VELOUTE, AND CRUSHED AMARETTI.
(1A,3,7,8,12)

SIDES

HAND-CUT FRIES- (7) - €7.00
ROASTED ROOT VEGETABLES WITH HONEY & THYME - (7) - €7.50
BRUSSELS SPROUTS WITH SMOKED BACON & GARLIC BUTTER (7) - €7.00
PALMERS HOUSE SALAD (10, 12) - €9.00
GRILLED COURGETTES — TOMATO TARTARE & EXTRA VIRGIN OLIVE OIL (12) - €7.00

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 ISLAND GOAT'S CHEESE, LA ROUSSE FOODS

ALLERGENS
| CEREALS CONTAINING GLUTEN - A WHEAT - IB RYE - IC BARLEY - ID OATS - 2 CRUSTACEANS - 3 EGGS - 4 FISH - 5 PEANUTS - 6 SOYA - 7 MILK - 8 NUTS - 8A ALMOND - 8B HAZELNUT - 8 C WALNUT - 8D CASHEWS
8E PECAN NUTS - 8F BRAZIL NUTS - 8G PISTACHIO - 8H MACADAMIA - 81 PINENUTS - 9 CELERY - 10 MUSTARD - 11 SESAME SEEDS - 12 SULPHUR DIOXIDE & SULPHITES - 13 LUPIN - 14 MOLLUSKS - V VEGAN



	Soup of the Day - €10.50 Freshly prepared daily using the finest seasonal ingredients. Served with homemade brown bread (1a, 3, 7, 9, 12, V)
	Pan-Seared Scallops- €19.00 Cauliflower purée, shaved cauliflower, black pudding crumb, garden cress  (1a, 7, 9, 12, 14)
	Glazed Pork Belly - €16.50 Slow-cooked pork belly finished with a glaze, accompanied by tempura tenderstem broccoli, fermented kimchi, and a drizzle of ginger-scallion oil (1a, 2, 4, 6, 10, 11, 12)
	Seafood Chowder - €17.00 raditional Atlantic seafood chowder, served with homemade brown bread (1a, 2, 3, 4, 7, 9, 12, 14)
	Starters
	Caesar Salad - €17.00  Baby gem tossed with Caesar dressing, parmesan shavings, tomato croutons, grilled chicken, and crispy smoked bacon (1a, 3, 4, 7 ,10, 12)
	Mozzarella & Heritage Tomato Salad - €17.00 Buffalo mozzarella, shaved asparagus, heritage tomatoes, tomato tartare, black olive crumb & extra virgin olive oil (7)  Optional Add-On: Marinated Chicken €5 or Tiger Prawns (6) €6
	Goat Cheese & Beet Salad - €16.50 Mixed leaves with red beet slices, tangy blood orange purée, charred cucumber, crushed hazelnuts and creamy goat cheese


	SALADS
	Pan-Seared Salmon Fillet - €31.00 Traditional Spanish saffron rice, mixed seafood, peppers, tomato, peas & parsley (4, 7, 12, 14)
	Chargrilled Ribeye Steak  - €48.00 Irish ribeye steak, spinach purée, Roscoff onion, crushed baby potatoes & pepper sauce (1a, 7, 9, 12)
	Fish & Chips - €25.00 Golden battered fish served with lemon dressing, buttered peas, tartar sauce served with crispy chips (1a, 3, 4, 10, 12)
	Palmers Beef Burger - €25.00 Two 4oz Irish beef patties, American cheese, shredded lettuce, pickles, toasted brioche & house smash sauce, served with fries (1a, 3, 7, 10, 12)
	Saffron Vegetable Risotto   - €26.00 Saffron risotto with roasted peppers, courgette, cherry tomatoes, peas, spinach, parsley, lemon & extra virgin olive oil (12, V)
	Roast Supreme of Chicken - €29.00 Pan-roasted chicken supreme, creamy chive mash, goat’s cheese croquette, basil velouté & green beans (7, 9, 12)
	Braised Beef Short Rib  - €32.00 Slow-braised Irish beef short rib, duchesse potatoes, glazed carrots & red wine jus (1a, 7, 9, 12)
	Pumpkin Ravioli  - €27.00 Ravioli with pumpkin filling, sage velouté, and crushed amaretti. (1a, 3, 7, 8, 12 )

	MAIN COURSE
	Sides
	Hand-cut Fries- (7) - €7.00 Roasted Root Vegetables with Honey & Thyme - (7) - €7.50 Brussels Sprouts with Smoked Bacon & Garlic Butter (7) - €7.00 Palmers House Salad (10, 12) - €9.00 Grilled Courgettes – tomato tartare & extra virgin olive oil (12) - €7.00
	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 Island Goat’s Cheese, La Rousse Foods

	Allergens



