C§ C&Ct&]n Freshly prepared by our

professional chefs, using

Galway Galway produce

12 -4pm daily
SOUP of the DAY 5.75
seedy treacle brown bread & butter
ATLANTIC CREAMY CHOWDER 7.70
seedy treacle brown bread & butter

savoury scone  2.00
FLAGGY SHORE DAINTY OYSTERS 61/135
pickled onion & lemon 12 /26.5
SMOKED SALMON & ROCKET SALAD 1595
homemade bread
FRESH GALWAY BAY MUSSELS 13.35
Island’s Edge Stout, garlic & basil broth
TIGH NEACHTAINS BLT 12.95

Herterich butchers coffee maple rashers, homemade focaccia bread, vine
ripened tomatoes, garlic mayo, skinny chips

WARM REUBEN SANDWICH ON COOLFIN ORGANIC SOURDOUGH 13.35
Our own peppered beef pastrami, pickled cabbage, Irish Monterey Jack,
mustard mayo

BEEF KOFTA'S 14.95
flat bread, tomato red lentil sauce, plum chutney

SUMMER SALAD 1095
vine tomatoes, cucumber, yellow pepper, red onion, homemade lemon & thyme

dressing, red peeper hummus, dukkah  (option available with lemon chicken) add €2.50

VEGETARIAN MEzzZE BOARD 10.95

chives & parmesan polenta chips, red pepper hummus, mixed olives, house
dressed organic leaves , homemade brown bread

SKINNY GARLIC & PARMESAN CHIPS 450

PASTRY & DESSERT

FRESHLY BAKED FRUIT SCONE 2.80
w/homemade jam & butter

BAKED CHEESECAKE OF THE DAY 5.50
berry compote, chia seed crumble

WARM CHOCOLATE & HAZELNUTBROWNIE 5.50

chocolate sauce, vanilla ice cream
Payments will be taken at your table
Thank you

find us at tighneachtain.com

PLEASE NOTE: ALLERGEN INFORMATION AVAILABLE ON THE BACK OF THE MENU





