
Starters

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 - 8 c Walnut - 8d Cashews
8e Pecan Nuts - 8f Brazil Nuts - 8g Pistachio - 8h Macadamia - 8i Pinenuts - 9 Celery - 10 Mustard - 11 Sesame Seeds - 12 Sulphur Dioxide & Sulphites - 13 Lupin - 14 Mollusks - V VEGAN

Allergens

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

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

MAIN COURSE

SALADS

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

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 )

Pan-Seared Scallops- €19.00
Cauliflower purée, shaved cauliflower, black pudding crumb, garden cress

 (1a, 7, 9, 12, 14)

Seafood Chowder - €17.00
raditional Atlantic seafood chowder, served with homemade brown bread

(1a, 2, 3, 4, 7, 9, 12, 14)

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)

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)
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