HANAWA
BISTRO

Homemade Soup of the Day €8.50

A freshly prepared seasonal soup made
with the finest ingredients, served with
homemade brown bread
1,3,7,9,12

Classic Creamy Seafood Chowder €12.50

A rich and creamy chowder with a
selection of smoked and fresh seafood,
flavoured with herbs and served with
traditional soda bread
1,3.4.7,9,12

STARTERS

Steamed Killary Mussels €10.50

Fresh mussels steamed in a garlic and white
wine broth, finished with fresh herbs and
served with garlic bread
1,7,12,14

Warm Smoked Chicken Salad €12.50

Smoked chicken served on mixed leaves
with toasted seeds, roast baby vegetables
and mango salsa
6,11,12

MAINS

Braised Feather Blade of Irish Beef €24.50

Slow-cooked Irish beef feather blade
served with creamy mashed potatoes,
roasted carrots, crisp Yorkshire pudding
and rich roast jus
1,3,7,9,12

Surf & Turf €42.00

80z ribeye steak served with tiger prawns,
twice-cooked chips and onion rings,
with a choice of pepper sauce,
garlic butter or café de Paris
1,2,7,12

Supplement +€12

Spring Salad €12.50

Baby beetroot, feta cheese and tomato,
dressed with walnut and balsamic dressing
6,7, 12

Wedges of Brie €10.95

Golden panko breaded brie wedges served
with plum and orange chutney 1,3,7,12

Gambas Pil Pil €12.95

Gambas cooked in garlic and chilli butter,
served on toasted sourdough 1,2,3

Supreme of Chicken €24.50

Succulent Irish chicken supreme served
with fondant potato, pearl onion,
sauteed wild mushrooms, Jameson and
wholegrain mustard sauce
7,9,10,12

Slow-Roast Rump of
North Clare Lamb €32.50
Tender slow-roasted lamb with wild garlic
and rosemary, pressed Lyonnaise potato and
roast cherry tomato compote
7,9, 12

Supplement +€4.50

E— Classic Sides €4.50 each

Chunky Homemade Chips 1

Selection of Seasonal Vegetables -

Fillet of Salmon €24.50

Teriyaki-marinated salmon fillet,
seared and served with lemon
and chilli couscous 1,4,6,7, 12

Fillet of Seabass €26.50

Pan-seared seabass with crispy skin,
served with baby vegetables, buttered baby
potatoes and citrus beurre blanc 4,7, 12

Supplement +€3

Roast Butternut Squash Risotto €21.50

Creamy risotto infused with rosemary,
served with fresh rocket and aged Parmesan 7,12

Loaded Fries €6.50

SIDES

Onion Rings 1

Rocket & Parmesan Salad

with balsamic dressing 1

DESSERTS

Apple Crumble

Custard, vanilla ice cream, seasonal berries 1,3,7

Bread & Butter Pudding

Brandy custard, fresh cream 1,3,7

(or add €2.50 as a main course upgrade
Truffle & Parmesan
Hand cut chips 1,7

Smoked Paprika and Sesame Seed
Hand cut chips 1,7,11

€8.95

White Chocolate & Raspberry Cheesecake

Raspberry sauce, fresh cream 1,3,7

Sticky Toffee Pudding

Butterscotch sauce, vanilla ice cream 1,3,7

Chocolate Brownie

Chocolate sauce, vanilla ice cream 1,3,7

Allergens: 1 Cereals Containing Gluten, 1a Wheat, 1b Rye, 1¢ 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 Peanuts, 8f Brazil, 8g Pistachio, 8h Macadamia, 8i Pine nuts, 9 Celery, 10 Mustard, 11 Sesame Seeds,

12 Sulphur Dioxide and Sulphites, 13 Lupin, 14 Mollusc.

Please note our French Fries are not Vegatarian but can be made on request.
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