
EVENING MENU
LIGHT BITES

€7.95

A comforting bowl of our chef’s daily creation,
served with our house baked soda bread and rich
Irish Butter 
Gluten, Dairy, Celery

SOUP OF THE DAY

€9.95

A hearty medley of fresh local seafood simmered
in a creamy broth, accompanied by our house
baked soda bread 
Gluten, Dairy, Celery, Crustacean

GALWAY BAY SEAFOOD CHOWDER 

€13.95

Selection of Irish cheeses served with spicy apple
chutney paired with crackers, grapes, quince
Gluten, Dairy, Mustard, Sulphites

IRISH CHEESE BOARD

PIZZA

€14.50

Thin base with homemade tomato sauce, fresh
mozzarella, buffalo mozzarella & basil pesto
Gluten, Dairy, Sulphites, Nuts

CLASSIC MARGHERITA

€17.50

Thin base pizza cooked with homemade tomato
sauce, fresh mozzarella, pepperoni, ham, Cajun
chicken, bacon & jalapeños 
Gluten, Dairy, Sulphites, Chilli 

THE EMPEROR’S CHOICE 

€16.50

Thin base pizza cooked with homemade tomato
sauce, fresh mozzarella & local pepperoni
Gluten, Dairy, Sulphites 

PEPPERONI LOVERS

€16.50

Thin base pizza cooked with homemade tomato
sauce, fresh mozzarella, mushrooms, mixed peppers,
tomatoes, olives, sundried tomatoes, jalapeños &
basil pesto 
Gluten, Dairy, Sulphites, Chilli 

VEGETARIAN DELIGHT

€17.50

Thin base pizza cooked with homemade tomato
sauce, fresh mozzarella, olives, sun-dried tomatoes,
Parma ham, rocket leaves & parmesan cheese
Gluten, Dairy, Sulphites 

QUEEN STREET SPECIAL 

€16.50

Thin base pizza cooked with homemade tomato
sauce and loaded with fresh mozzarella, buffalo
mozzarella, cheddar, parmesan cheese, basil pesto
and rocket leaves
Gluten, Dairy, Sulphites

QUATTRO FORMAGGI 

Available daily from 4pm - 9pm

€12.95

Smokey BBQ glazed chicken wings perfectly
paired with garlic aioli, crunchy celery sticks and
fresh house salad
Gluten, Dairy, Mustard, Celery, Sulphate

SMOKEY BBQ CHICKEN WINGS 

€12.95

Vine-ripened seasonal tomatoes, tender mini
mozzarella, and fresh pesto, mixed greens,
drizzled with balsamic reduction and served with
sun dried tomato pesto crostini
Gluten, Dairy, Mustard, Sulphate

CAPRICE GREENS 

€14.95

Crisp lettuce tossed with spicy Cajun chicken,
herb croutons, crispy bacon lardons, shaved
parmesan and classic Caesar dressing
Gluten, Dairy, Mustard, Sulphate

CAJUN CAESAR TWIST 

€12.95

A vibrant blend of mixed greens, comprised of
apples, juicy oranges, cherry tomatoes, crisp
cucumbers, candied walnuts crowned Chèvre
goat cheese log and our house dressing
Dairy, Mustard, Sulphate

GOAT CHEESE HARVEST SALAD 

DIPS
€1.50 EACH

Garlic Mayo Dip
BBQ

Spicy Apply Chutney
Peri Peri Aioli



€19.95

Lightly battered golden crispy cod fillet served with
homemade tarter sauce accompanied by homemade
chips, bacon & mushy peas, lemon
Gluten, Mustard, Sulphites, Soybean 

GALWAY BAY FISH & CHIPS 

€19.95 

Mild spiced a Sri Lankan chick pea curry mixed with
organic Irish tofu served steamed basmati rice 
Add chicken - €3
Sulphites, Mustard, Chilli, Soybean

VEGAN CHICK PEA CURRY 

€19.95

Freshly cooked angus burger patty with Irish cheddar
cheese, crispy bacon, iceberg lettuce, sliced gherkins ,
burger relish and homemade chips
Gluten, Dairy, Mustard, Sulphites, Soybean 

HOMEMADE ANGUS BURGER 

€22.95

A roast organic Irish chicken breast served with
lightly spiced puy lentil ragout, cherry tomatoes and
champ mash, crispy kale with red wine jus
Dairy, Sulphites

ROAST CHICKEN BREAST 

€26.95

A roast organic Irish salmon fillet served with lightly
spiced puy lentil ragout, cherry tomatoes and champ
mash, crispy kale with pesto cream
Dairy, Sulphites, Nuts

ROAST FILLET OF SALMON 

€36.95

10oz Black angus sirloin steak cooked to perfection to
your choice. Served with sautéed onions and
mushrooms and side of homemade chips
Choice of Peppercorn Sauce or Garlic Butter
Dairy, Soybean, Sulphites

BLACK ANGUS STEAK 

MAINS

EVENING MENU
SIDES
€4.50 EACH

Creamy Mashed Potatoes

Homemade Hand Cut Fries 

Fresh House Salad

Seasonal Vegetables

Sweet Potato Fries

SWEET TREATS

€7.50

Festive Christmas pudding served with fresh
custard sauce, mixed berries and ice cream 
Gluten, Dairy, Sulphites

CHRISTMAS PUDDING

€7.50

Queen Street special raspberry cheesecake served
with homemade berry compot, fresh berries and
ice cream 
Gluten, Dairy, Sulphites

RASPBERRY CHEESECAKE 

€7.50

Homemade double chocolate brownie served with
chocolate sauce, fresh berries and ice cream
Gluten, Dairy, Sulphites

WARM CHOCOLATE BROWNIE

€6.95

Three scoops of ice cream served with fresh
berries and salted caramel sauce 
Dairy, Sulphites

SELECTIONS OF ICE CREAM 

€7.50

Victoria’s signature mixed berry pavlova served
with homemade berry compot, fresh cream and
fresh berries 
Gluten, Dairy, Sulphites

MIXED BERRY PAVLOVA 

Please note we are not a gluten or nut free kitchen. Please
be aware we cannot split the bill for tables of more than six
people. For future bookings, please contact
queenstreet@victoriahotelgalway.com


