
A  MU LT I  AWA R D  W I N N I N G  B A R

S I N C E  2 0 14

Whether it’s afternoon lunch, after-work drinks, 
evening dinner or late night catch-ups, 

An Púcán Bar is the perfect place to get together
 with friends and have the craic. 

Visit our Garden on a sunny afternoon and you’ll 
soon find you never want to leave, with a relaxed 

atmosphere, easy-to-drink cocktails and 
chilled craft beers always on hand. 

With live music seven nights a week, all day dining, 
big screens, incredible events – what more could 

you ask for?



P R O U D  M EN U  P A R T N ER

	1b	 Gluten–Barley
	1o	 Gluten-Oats
	1r	 Gluten-Rye
	1w 	 Gluten-Wheat
	 2	 Crustacean
	 3 	 Egg
	 4 	 Fish 

	 5 	 Peanut
	 6 	 Soybean
	 7 	 Dairy
	8a 	 Nuts / Almonds
	8c 	 Nuts / Cashew
	8p 	 Nuts / Peanuts
	8pn	 Nuts / Pine Nuts, 

	8w	 Nuts / Walnuts, 
	 9	 Celery
	10	 Mustard
	11	 Sesame Seeds
	12	 Sulphur
	13	 Lupin
	14	 Molluscs

Established in 2006, Galway Hooker produced the original Irish Pale Ale now the most 
popular style of craft beer in the country. A pioneer of the modern craft beer movement, 

famous for its innovation and quality, Galway Hooker has developed a reputation as one of 
Ireland’s top craft beers.

Galway Hooker consider beer to be like any other food: the fresher and less processed the better. 
Their stout and beer feature in several of our menu dishes and they are currently celebrating 

twenty years service having formed in 2006.

A L L ER G EN S  I N F O R M AT I O N



A N  P ÚC Á N  F U L L  I R I S H
Craft Loughnanes butcher sausages, bacon, black and white pudding,

beans, scrambled eggs, potato cubes, toast.
1w, 3, 6, 7, 9, 10, 12

14 . 9 0

A N  P ÚC Á N  M I N I  B R E A K FA S T
A smaller take on our full Irish.

1w, 3, 6, 7, 9, 10, 12

1 2 . 9 0

V E G E TA R I A N  B R E A K FA S T
Vegan sausage, grilled tomato, mushroom, falafel,

beans, scrambled eggs, potato cubes, toast.
1w, 3, 6, 7, 12

1 2 . 9 0

B R E A K FA S T  B U R G ER
McGraths breakfast 6oz breakfast sausage patty with bacon and fried egg, 

crispy potato hash, onion relish, served on an onion bap.
1w, 3, 6, 7, 11, 12

13 . 9 0

B R I O C H E  F R EN C H  T OA S T
Orange mascarpone, blueberry and apple compote.

Add bacon +2.50
1w, 3, 6, 7

10 . 9 0

S C R A M B L ED  E G G S

B R E A K FA S T  -  S ERV ED  DA I LY  U N T I L  4 PM

With toast 
only. 

1w, 3, 6, 7

8 . 0 0

With bacon 
and toast. 
1w, 3, 6, 7

10 . 5 0

With smoked salmon 
and toast. 
1w, 3, 4, 6, 7

1 2 . 9 5



H O M E M A D E  S O U P  O F  T H E  DAY
Served with homemade Guinness and treacle brown bread.
1o, 1w, 7, 9

G A LWAY  B AY  S E A F O O D  C H O W D ER
Creamy and hearty, packed with the freshest catch from Galway Bay. 
Served with homemade Guinness and treacle brown bread.
1o, 1w, 4, 7, 9, 14

A N  P ÚC Á N  C H I C K EN  W I N G S
Buffalo Hot Sauce / Irish Whiskey BBQ Sauce. 
Served with Cashel blue cheese dip.
1w, 3, 6, 7, 9, 10

C R I S P Y  F R I ED  C A L A M A R I
Golden panko-breaded calamari rings served with fresh tossed leaves and 
a zesty lime & coriander mayo.
1w, 3, 4, 6, 7, 10

S TA R T ER S

7 . 5 0

9 . 5 0

l g  16 . 9 0

s m  1 2 . 5 0

1 1 . 9 0



OY S T ER S  &  MU S S EL S

P AC I F I C  OY S T ER S  NAT U R A L
From the famous oyster beds of Kelly’s of Kilcolgan.
1b, 1o, 3, 7, 12, 14

S T E A M ED  W I L D  MU S S EL S  &  C H I P S
Meunière - steamed with white wine, garlic butter and bay leaf.
A la crème - steamed with white wine, garlic butter, bay leaf and cream.
Served with Guinness and treacle brown bread for mopping.
1o, 1w, 3, 4, 6, 7, 12, 14

	 1  d z . 	 3 0 . 0 0

	1 / 2  d z . 	 16 . 5 0

	1 / 4  d z .  	 10 . 0 0

1 8 . 5 0

A N  P ÚC Á N  P O W ER  H O U S E  S A L A D
Mixed leaves, olives, cucumber, avacado, feta cheese, chickpeas, tomato, 
carrot, red onion, red pepper, honey and mustard dressing, 
pumpkin seeds, sunflower seeds.
7, 10

WA R M  C R I S P Y  G OAT S  C H EE S E  S A L A D
Golden crispy goats cheese, Ballymaloe Relish on a bed of red onion, 
cherry tomato, red pepper, sunflower seeds, pumpkin seeds, mixed leaves, 
honey mustard dressing.
1w, 3, 7, 10

S M O K ED  B AC O N  C A E S A R  S A L A D
Mixed leaves, smoked streaky bacon, parmigiano, cherry tomatoes, garlic croutons 
and our creamy homemade Caesar dressing.

Add chicken or atlantic prawns for + �3
1w, 3, 5, 7, 10

14 . 9 0 

14 . 9 0

14 . 9 0 

S A L A D S

G O U R M E T  S A N D W I C H E S

T H E  C U B A N
Beef pastrami, jalapeño, gherkins, roasted peppers, smoked cheese, spiced mayo, 
served on a ciabatta with chips and tossed salad.
1w, 1r, 3, 7, 10

B B Q  P U L L ED  P O R K
Spiced apple, cajun mayo, Emmental cheese, red onion with rocket served on a 
ciabatta with chips.
1w, 3, 6, 7

15 . 9 0

15 . 9 0



M A I N S 

G A LWAY  S E A F O O D  P L AT E
Galway Bay smoked salmon, Pacific oysters, peppered smoked mackerel, 
Atlantic prawns, West Coast crab meat, tossed leaves, homemade red slaw, 
potato salad, Guinness and treacle brown bread.
1o, 1w, 2, 3, 4, 7, 10, 14

G A LWAY  H O O K ER  B EER  B AT T ER ED  F I S H  O F  T H E  DAY
Beer battered fish served with homemade tartare sauce, mint mushy peas, chips.
1b, 1w, 3, 4, 6, 7, 10

B A N G ER S  &  M A S H
Irish pork sausages served on a bed of creamy mash, smothered in a Guinness and 
sweet onion gravy.
1b, 7, 9, 10, 12

B AC O N  &  C H EE S E  B EEF  B U R G ER 	  
8oz beef patty topped with melted Emmental cheese, on a toasted brioche bun, 
tomato relish, mixed leaves, chips.
1r, 1w, 3, 6, 7, 9, 10, 12, 13

T H E  C H I M I C H U R R I  B U R G ER 	
8oz beef patty, Emmental  cheese, baby gem, tomato, chimichurri, on a toasted 
brioche bun and chips.
1r, 1w, 3, 6, 7, 9, 10, 12, 13

B U T T ER M I L K  C H I C K EN  B U R G ER
Korean slaw, lettuce, tomato, jalapeño mayo, chips.
1w, 3, 6, 7

B EE T R O O T  V E G G I E  B U R G ER 	
A vibrant beetroot burger stacked with cheese, tomato, lettuce, burger sauce, 
a toasted brioche bun, chips.
1w, 6, 10

C AJ U N  C H I C K EN  P EN N E  P A S TA
Wilted spinach & roasted peppers, red pesto, crème fraîche and parmesan, 
served with garlic bread.

Add chorizo for + �2
1w, 1r, 3, 6, 7, 8c, 8pn

3 0 . 0 0

2 1 . 5 0

17 . 9 0

1 8 . 9 0

1 8 . 9 0

1 8 . 9 0

16 . 9 0

1 8 . 5 0



T R A D I T I O NA L  I R I S H  S T E W
Slow cooked lamb with seasonal vegetables in a broth served with 
homemade Guinness and treacle bread.
1w, 1o, 9 

6 o z  S I R L O I N  S T E A K  S A N D W I C H
Prime Irish grilled sirloin steak with sautéed onions, mushrooms, 
on a sourdough ciabatta, pepper sauce, tossed salad, chips.
1r, 1w, 6, 7, 10

10 o z  P R I M E  I R I S H  S I R L O I N  S T E A K
Juicy 10oz sirloin grilled to your liking, served with tossed salad, onion rings, 
mushrooms, pepper sauce, chips.
1r, 1w, 6, 7, 10

B U T T ER  C H I C K EN  C U R RY
Tender chicken in a traditional sweet spiced sauce 
with rice and coriander flat bread.
1w. 7. 9. 10

P R O P ER  S C A M P I  &  F R I E S
Fresh crumbed prawns, Old Bay Marie Rose sauce, mixed leaves, fries.
1w, 2, 3, 6, 9, 10

P A N F R I ED  S E A B A S S
Salsa verde, sautéed spiced baby potatoes, with greens and sun dried tomatoes.
4, 7, 11

1 8 . 5 0

2 1 . 9 0

3 2 . 5 0

1 8 . 5 0

2 1 . 9 0

2 2 . 5 0

M A I N S

S I D E S

C AJ U N  F R I E S 	 4 . 9 0
6, 9, 10

F I ERY  F R I E S 	 4 . 9 0
3, 6

M A S H ED  P O TAT O E S 	 4 . 5 0
7

C H I P S 	 4 . 5 0
6

O N I O N  R I N G S 	 4 . 5 0
1W, 3, 6, 7

G A R L I C  B R E A D 	 4 . 5 0
1r, 1w, 7 

G A R L I C  B R E A D  W / C H EE S E 	 5 . 5 0
1r, 1w, 7

T O S S ED  S A L A D 	 4 . 5 0
10 

B R O W N  B R E A D 	 2 . 0 0
1w, 1b, 7

V E G E TA B L E S   	 4 . 5 0
7



D E S S ER T S 

S EL E C T I O N  O F  I C E  C R E A M
A trio of vanilla, chocolate and strawberry ice cream 

with caramel and chocolate sauce.
1, 3, 7

6 . 5 0

WA R M  A P P L E  TA R T
Served with caramel sauce and fresh cream.

1w, 3, 7

7 . 5 0

C H O C O L AT E  B R O W N I E
Rich, fudgy brownie, sweet crumb, chocolate sauce 

and vanilla ice cream.
1w, 3, 7

7 . 5 0

A N  P ÚC Á N  E AT  N ’ M E S S
A mixture of crushed meringue, blueberry, fresh 

cream, sweet orange mascarpone and biscuit crumb.
1w, 3, 7

7 . 5 0

S W EE T  WA F F L E
Warm Belgian-style waffle topped with vanilla ice 

cream, caramel sauce, white chocolate and a
mixed berry compote.

1w, 3, 7

7 . 5 0


