THE FR(CN'T DCOR

A GREAT NIGHT STARTS HERE!

Homemade soup
Served with homemade brown bread

Homemade chowder
Served with homemade brown bread

Kimchi marinated tiger prawns, served
with rocket leaves, citrus aioli and cherry
tomatoes

Tortilla chips, in a tangy coriander and
tomato salsa, topped with melted cheddar,
and a side of sour cream and guacamole

O,

Tortilla chips, topped with smokin’ hot
veggie chilli and melted vegan cheese

With a choice of

Blazin’ Buffalo Hot Sauce ( ( (
Korean BBQ (  (

Oriental Soy & Chilli Glaze

Sweet Chilli & Lime Glaze or
Jameson Black Barrel BBQ Glaze

Served with Blue Cheese Dip

ADD CHIPS ' TO ANY OF THE ABOVE

Bacon lardons, melted cheddar and
Sonny’s Signature Sauce

O,

Smokin’ hot veggie chilli and
melted vegan cheese

Local Galway goat’s cheese, mixed leaves, red pepper hummus, quinoa,
grated carrot, beetroot, tomato and mixed seeds, tossed in a balsamic
dressing . Served with homemade brown bread

ADD HERBED CHICKEN

While we make every effort to keep our menus up to date and take reasonable precautions with food prepared here,
there is always the possibility of cross-contamination with other allergen containing foods. Additionally, due to potential
supply chain issues, food suppliers and manufacturers may substitute or change the ingredients of some food products
on menu items without our knowledge. Please inform your waiter before ordering, of any food allergies or intolerances
you may have, so we can modify the dishes to your required needs.
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House carved ham and smoked cheddar
cheese, topped with red onion and beef
tomato, on thyme buttered toasted
sourdough

O,

Our smokin’ hot veggie chilli, loaded on
to a vegan bun, with baby gem lettuce,
topped with caramelised red onion

and vegan mozzarella

A selection of Mediterranean vegetables,
jalapenos and red pepper salsa, topped
with Local Galway goat’s cheese, served
open on a toasted bruschetta

(16)

Sautéed Mediterranean vegetables and
noodles, tossed in our oriental soy and
sweet chilli sauce

ADD CHICKEN

Strips of buttermilk chicken, served with chips,
Texan slaw and Sonny’s Signature Sauce

Chunky beef and roast root vegetables, slowly
cooked in a rich Guinness gravy. Served with
creamy mashed potatoes

House smoked chicken, topped with
red onion, beef tomato, mozzarella
and garlic mayo, served on a toasted
focaccia

Our signature BBQ pulled pork, topped
with mozzarella cheese and caramelised
red onion

All served with Salad Garnish

ADD A PORTION OF CHIPS or SOUP

oR CHOWDER

Strips of prime beef, topped with sautéed
onions and mushrooms, on a garlic toasted
ciabatta. Served with chips, salad and
pepper sauce

Minced lamb and root vegetables, in a meaty
gravy, topped with mashed potatoes
Served with chips = or leafy greens

Market fish of the day, golden fried in a
crispy batter. Served with minted mushy peas,
homemade tartar sauce and chips
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Grilled herbed local Galway cheese, on a
dressed brioche bun, topped with red
onion marmalade. Served with chips
and Sonny’s Signature Sauce

Chicken fillet in a BBQ glaze, on a dressed
brioche bun, topped with Emmental cheese.
Served with chips and Sonny’s Signature
Sauce

HOUSE SIDES

HOUSE SLAW @ :;, s
CHIPS @ s
CREAMY MASHED POTAT0 @ m

Topped with Emmental cheese, streaky bacon,
on a dressed brioche bun. Served with chips
and Sonny’s Signature Sauce

Two McGeough’s of Connemara prime 60z
steak burgers, topped with double Emmental
cheese, double streaky bacon, on a dressed
brioche bun. Served with large chips and
Sonny’s Signature Sauce

CURLY CORN @® ¢ £4.95
GARLIC CIABATTA (1,51 £4.95
GARLIC CIABATTA TOPPED WITH CHEESE (5. €5.95

All our suppliers are 100% Bord Bia approved. All our beef and lamb is 100% Irish.

. Gluten Free . Available Gluten Free . Vegetarian @ Vegan . Available Vegan

LIST OF ALLERGENS:

Cereals containing Gluten: (1) Wheat, (18) Barley, (1t) Rye, (1) Oats, (i) Spelt, (2 Crustaceans, (3) Eggs, (4 Fish,
(5) Peanuts, (6) Soybeans, (1) Milk/Dairy, Nuts (Tree Nuts): (81) Almond, (88) Brazil Nut, (8t) Cashew, (8n) Pistachio,
(86) Pecan, (8f) Walnut, (85) Hazelnut, (84} Macadamia, (8)) Pine Nuts, (8k) Praline, (9 Celery, (10) Mustard,

(1 Sesame Seeds, (12) Sulphur Dioxide and Sulphites, (13 Lupin, (14) Molluscs
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Served with a rich hot chocolate sauce

and chocolate ice cream Served with ‘Werther’s Original’
toffee sauce and salted caramel
ice cream

Please ask your server

Served with vanilla ice cream
Served with butterscotch sauce
and vanilla ice cream

Trio of ice cream, topped with rich

hot chocolate sauce

Latte Tea

Espresso Selection of Herbal Teas
Double Espresso
Cappuccino
Large Cappuccino
Americano
Macchiato Bailey’s Coffee
Mocha French Coffee
Irish Coffee
Calypso Coffee

Hot Chocolate

Hazelnut Americano
Mint Mocha
Caramel Macchiato
Vanilla Latte

‘ Gluten Free . Available Gluten Free . Vegetarian @ Vegan . Available Vegan

LIST OF ALLERGENS:

Cereals containing Gluten: (1n) Wheat, (1) Barley;, (1) Rye, (1) Oats, (1f) Spelt, (2) Crustaceans, (3) Eggs, (4] Fish,
(5) Peanuts, (6) Soybeans, (7 Milk/Dairy, Nuts (Tree Nuts): (88) Almond, (88) Brazil Nut, (8t) Cashew, (8n) Pistachio,
(86) Pecan, (81) Walnut, (86) Hazelnut, (84) Macadamia, (8)) Pine Nuts, (8k) Praline, (9) Celery, (10) Mustard,

(1 Sesame Seeds, (12) Sulphur Dioxide and Sulphites, 13) Lupin, (14) Molluscs




