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THE WYATT HOTEL STARTERS

DINE | DRINK | DISCOVER

Soup of the Moment s, @
Freshly Baked Brown Bread | Toasted Gluten Free Bread

Seafood Chowder v rc.voco @
Freshly Baked Brown Bread | Toasted Gluten Free Bread

Locally Smoked Salmon Plate wrcevm) &
Horseradish & Celeriac remoulade topped with a Red Onion Pickle

Kelly's of Newport Black Pudding &

Galway Farm Goat’s Cheese (v, vusus0)
Champ, Carmelised Apple, Red Onion Relish, Mustard Seed Sauce

Hummus Energy Salad w55, @O
Beetroot, Hummus , Toasted Seeds, Onion Jam,
Pesto & Sun dried Mixed Leaves, Balsamic Dressing

MAINS

80z Prime Irish Sirloin Steak s.v @
Balsamic Onion, Peppercorn Sauce

Roast Stuffed Turkey & Ham (csi.cesom
Champ, Red Wine Jus

Beer Battered Cod «crenusu
Mushy Peas, Chips

The Swiss Burger and Fries (czs.ms0m)
Gourmet Beef Burger, topped with Bacon & Swiss Cheese, Onion Rings

Vegetarian Marinara e
Penna Pasta, Garlic, Spinach, Sun dried Tomatoes,
Black Oilve, Italian Tomatoe Sauce & Parmesan Cheese

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are
an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.

@ Gluten Free | @ Vegan

(C) Contains cereals, (M) Contains milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg,
(F) Contains fish, (Cr) Contains crustaceans, (Mo) Contains molluscs, (So) Contains soya, (Ce) Contains celery,
(Mu) Contains mustard, (Se) Contains sesame seeds, (Su) Contains Sulphite, (L) Contains lupin



