DESSERTS

Apple & Cinnamon Crumble

Vanilla Custard, Chantilly Cream, Vanilla Bean Ice Cream
(D, EG, WH, SP, TN)

Tarte Au Citron

Lemon Tart, Irish Raspberry Boulaban Sorbet, Berry Compote
(D, EG, WH, SP, TN)

White Chocolate Cheesecake

Chantilly Cream, Honeycomb Ice Cream
(D, WH, TN)

Homemade Chocolate & Walnut Brownie

Chocolate Sauce & Homeycomb Ice Cream
(PN, TN, D, EG)

Selection of Ice Cream

Wafer Basket, Mixed Berry Compote, Chantilly Cream
(D, EG, WH)

AFTER DINNER DRINKS

Irish Coffee

Irish Coffee is a marriage of Hot Coffee, Irish Whiskey & Sugar,
topped with Whipped Cream
(D, GB, WH, SE)

Baileys Liqueur Coffee

Baileys Original Irish Cream, Freshly Made Nespresso Coffee
(D, GB, WH, SP)

Espresso Martini

Freshly Pressed Espresso, Kahlua, Vanillia Vodka
(SP)

Gingerbread Dream

Baileys, Vanillia & Gingerbread
(WH, E, GB, SP)

NB If you have allergies, please inform your server

09173 55 55
WWW.NOXHOTELGALWAY.IE
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FORK EVENING MENU SERVED FROM 5pm - 9:00pm

LIGHT BITES

Chef’s Freshly Homemade Soup

Served with Homemade Bread
(WH, D, CY, GFA)

Fork Seafood Chowder

Served with Homemade Brown Bread
(D, WH, CS, FH, SP, MS, CY, GFA)

small large

Goats Cheese Salad €12.50

Beetroot Infused Whipped Goats Cheese, Candied Walnuts,
House Pickles, Sliced Apple, Balsamic Dressing
(D, TN, MD)

Nox Style Wings

Choose from Hot, Buffalo or BBQ Sauce,
Served with Cashel Blue Cheese Dip
(WH, D, EG, CY, SP, MD, SY)

Crispy Fried Chicken Goujons

Strips of Chicken Breast in American Style Coating | small large

Garlic Dip, Mixed Green Salad
(D, WH, MD, EG, SM, GO)

Crispy Duck Spring Rolls

Baby Gem Lettuce, Asian Slaw, Spiced Plum Sauce
(CY, EG, WH, SM, SY, SP, TN)

Loaded Fries €7.50

Skinny Fries, topped with Nduja Sausage, Grilled Vegetables,
Garlic Aioli & Fresh Chillies
(EG, WH, SM, TN, SY, MD)

Parmesan Bacon Fries

Skinny Fries topped with Parmesan & Maple Bacon,
Rosemary Sea Salt & Garlic Aioli
(EG, WH, SM, TN, SY, MD)

SIDES

Chips (WH, sp), Sweet Potato Fries (wH), Champ Potato (D)
Side Salad, Garlic Bread(wH), Seasonal Vegetables (D),

Dips

Garlic Mayo, Chipotle Mayo, Pepper Sauce,
Sweet Chilli Sauce, BBQ Sauce

NB If you have allergies, please inform your server

FORK EVENING MENU SERVED FROM 5pm - 9:00pm

LARGER BITES

Chicken Pappardelle Pasta

€19.50

Garryhinch Wood Wild Mushrooms, Roast Garlic & Nduja Cream Sauce
(CY, D, EG, WH,S P)

Teriyaki Salmon €20.00

Wok Fried Asian Noodles, Sesame, Chilli, Soy & Ginger Dressing
(PN, SM, WH, EG, FH, CY, SP, SY, TN)

80z Fork Signature Gourmet Beef Burger €19.50

Dubliner Cheese, Candied Streaky Bacon, Sticky Onions,
Ballymaloe Relish, Chunky Chips
(CY, D, WH, MD, SP)

Braised Slaney Valley Lamb Shank €23.50

Colcannon Mash, Roasted Root Vegetables, Port & Thyme Jus
(CY, D, MD, SY, SP)

Fully Loaded Cajun Chicken Burger €19.50

Crispy Cajun Spiced Chicken Breast with Lettuce, Red Onion,
Tomato, Jalapeno & Gherkin Salsa, Chipotle Southwest Sauce,
Chunky Chips

(D, PN, TN, WH, CY, MD)

Slow Roasted Maple Glazed Pork Belly €21.50

Sauteed Baby Potato, Tenderstem Broccoli, Loughnane’s Black Pudding,
Apple & Mustard Cream Sauce

(CY, D, WH, SY, SP)

100z Black Angus Striplion Steak €32.50

Caramelized Onions, Sauté Mushrooms, Cherry Vine Tomato,
Jameson Black Barrel Pepper Sauce, Chunky Chips
(CY, D, WH, MD, SY, SP)

Galway Ale Beer Battered Fish & Chips €19.50

Lightly Battered Fillet of Haddock, Homemade Pea & Mint Purée,
Tartar Sauce, Chunky Chips
(CY, FH, WH, GB, SP)

Traditional Beef Stew €19.00

Tender Strips of Irish Beef, Roasted Root Vegetables, Pearl Barley,
Champ Potato
(CY, D, GB, WH, MD, SP)

60z Black Angus Steak Sandwich €21.50

Caramelized Onions, Sauté Mushrooms, Garlic Sourdough Ciabatta,
Jameson Black Barrel Pepper Sauce, Chunky Chips

(CY, D, WH, MD, SY, SP)

Cajun Chicken Caesar Salad €14.95

Crisp Cos Lettuce, Bacon Lardons, Sourdough Croutes,
Parmesan, Caesar Dressing
(CY, D, WH, FH, MD, EG)

Pan Fried Supreme of Chicken €21.00

Butternut Squash Puree, Tenderstem Broccoli, Potato Dauphinoise,
Port & Merlot Jus
(CY, D, SP, SY)

FORK EVENING MENU SERVED FROM 5pm - 9:00pm

Rack of Hampshire Bacon & Cabbage

Honey & Mustard Glazed, Champ Mash, Savoy Cabbage,

Parsley Sauce
(MD, D, WH, GFA)

Nox Butter Chicken Curry

Lightly Spiced Indian Curry, flavoured with Ginger & Coriander,

Basmati Rice & Nann Bread
(WH, CY, D, PN, TN)

Beyond Meat Burger

Plant Based Patty, Relish, Lettuce & Sticky Onions,

Served with Spinach & Baby Potato
(CY, WH, MD, SM, SY)

Spinach & Ricotta Tortellini

Garryhinch Wood Wild Mushrooms, Roast Garlic Cream Sauce

(D, WH, CY, SP)

Pi1zzA 12"

Italian Margherita

Mozzarella, Tomato & Herbs
(D, WH, CY, SP)

The Sicilian

Nduja Sausage, Pepperoni, Crispy Bacon, Onion, Mozzeralla & Tomato

(D, WH, CY, SP)
The New Yorker

Cajun Spiced Chicken, Red Onion, Roasted Red Peppers,

Mozzarella & Tomato
(D, WH, CY, SY)

Make Your Own (4 Toppings)

Sweet Corn, Onion, Mushrooms, Jalapeno, Pepperoni, Black Olives,

Peppers, Pineapple, Cheese, Nduja Sausage, Ham & Chicken

(D, WH, CY, SP)

€2.00 Additional Meat / €1 Additional Veg

Celery cY
Crustaceans CS
Dairy D
Eggs EG
Fish FH
Gluten - Barley GB
Gluten - Oat GO
Gluten - Rye GR
Gluten - Wheat WH

Gluten Free Available  GFA

Lupin

Molluscs
Mustard

Nuts - Almond
Nuts - Cashew
Peanuts
Sesame

Soya

Sulphites

Tree Nuts



