
WHITE WINES from West’s Master 



         
  Lg  Glass  Driving Glass  Btl
579 Good Hope, Chardonnay S.Africa  

Full & Fruity, Light Oak  
5.90        4.20   24.00

566 Mann, Sauvignon Blanc, S. Africa 
Very Crisp & Refreshing 
5.90       4.20    24.00

540 Marquis de Caceres, Garnacha, Spain Sweeter Crowd Pleaser
5.90       4.20    24.00

536 Bolla, Pinot Grigio, N. Italy 

Soft, Buttery and Dry   
5.90        4.20     24.00

546 Esperanza, Verdejo, Spain 
Light, Dry and Crisp     
7.50        5.10     29.00

577 Peirrere, Chardonnay, France 
Full, Dry and Fruity       
6.90        4.80     28.00

550 Il Crinale, Passerina, Italy
Full, Soft & Elegant       
6.50        4.60     26.00
559 One Tree, Sauvignon Blanc, N. Zealand Crisp, Zingy, Tropical    
8.50        5.80     34.00

567 Cloudy Bay, Sauvignon Blanc, N. Zealand
Famous, Rich & Dry      
12.00       8.00    48.00

503 Chateau Minuity Rosė, France
Top Dry and Classy Rosė
 7.90        5.50    32.00

RED WINES from West’s Master 




    Lg Glass  Driving Gl.  Btl
689 Mallee Point, Shiraz, Australia
Light,Rounded & Peppery 5.90
  4.20      24.00
722 De Martino, Cabernet / Shiraz, Chile
Smokey, Full & Rich
5.90
  4.20      24.00
703 Marco Real, Tempranillo, Spain
Soft & Buttery Cherries     
5.90
  4.20      24.00
649 Libertas Merlot, S.Africa
Medium, Red Berry Fruit
5.90
  4.20      24.00
651 Montepulciano d’Abruzzo, Italy                      

Soft, Rustic Full Flavour     6.90     4.80 
     28.00
638 Durbanville, Pinotage, S.Africa
Full, Velvety Blackberry   6.50      4.60      26.00
680 Estezargues, Syrah/Grenache, Rhone  
Full, Rounded & Dry 
6.90
  4.80      28.00
667 Carnival, Zinfandel, California 

Full, Rich Powerful     
7.20      5.00       29.00
650 Terrazas Reserva, Malbec, Argentina 

Full Bodied Berry Fruit      7.20      5.00       29.00
614 Antonin Rodet, Pinot Noir, Burgundy  Soft, Smooth Berry Fruit   8.00    5.40       32.00
CASUAL LOCAL FOOD          ON A SUNDAY

We welcome you to The Pins and               Chef Martin’s casual Irish cuisine with              a local soul.

A new breed of eatery, The Pins’ goal is to pair imaginative food and wine with caring hospitality, comfortable surroundings and   exceptional value.

As in West, our gourmet restaurant upstairs, The menu is complemented by an award-winning wine list with exceptional value including an outstanding selection of cocktails and beers.  

We are proud to support the following suppliers and products:

Galway Bay Seafoods
Local Galway Eggs 
All meats are Irish and supplied by Pallas and James McGeough of Oughterard 
Beechlawn Organics Ballinasloe 
Marty’s Killary Harbour Mussels                       Bia Mara Oileánn Árann                             Solaris Botanicals
BRUNCH COCKTAILS 

   Sparkling Rosè Prosecco 
7

   Bloody Mary
8 

   Vodka & Spiced Tomato Juice 

Kir Royal – Sparkling Wine & Cassis 8

Bellini    8

          Sparkling Wine & Peach Schnapps 

For up to the minute happenings, recipes and our Live Music Weekends

Get a Taste of Life @ The Twelve 
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www.facebook.com/thetwelvehotel

SALADS AND SMALLER DISHES

WEST COAST SEAFOOD CHOWDER  6.30

Salmon, Shrimp, Cod and Smoked Haddock with Pins’ Bakery Brown Bread 







FRESHLY PREPARED VEGETABLE SOUP *
  5.10

with Pins’ Artisan Bread

          


 

POTTED CHICKEN LIVER PATE
6.90
Guinness Brown Bread & Cranberry Chutney

GOLDEN FRIED CALAMARI
 7.50

On Paw Paw Salsa with a Chive and 

Coconut Dressing


CHORIZO, CORIANDER & RED ONION 
SPRING ROLLS 
7.50 

Organic Leaves, Garlic and Chili Aioli
CRISPY CHICKEN WINGS

7.50
With Coconut and Sweet Chili Drizzle

WARM MARINATED CHICKEN CEASAR 

RITZ SALAD *

8.30
Cos Leaves, Croutons from the Pins Bakery,

Bacon Bites and Parmesan Shavings

MARTY’S MUSSELS  FROM KILLARY *  7.50
In White Wine and Garlic Cream

SMALL BITES ON THE SIDE

OUR OWN LARGE PIZZA DOUGH GARLIC BREAD, Topped with Mozzarella
5.10

The Pins CURRY SCENTED CHIPS 
3.50 

SPICY WEDGES BOWL with Sweet Chilli

and Sour Cream Dip   


3.90

COCKTAILS & LIBATIONS    Please see our extensive listing            of over 500 drinks !!

Gluten Free Beers & 
Gluten Free Chips Available
Dishes with a * are/ can be Gluten Free
LARGER PLATES

PAN ROASTED CHICKEN  *
14.90

Stuffed with Smoked Bacon Cream Cheese, 

Served with a Baked Potato and Herb Jus 

ROAST PORK LOIN ON BONE* with Sautéed Chilli Potato’s, Sprouts & Roast Carrots, Cider and Sage Jus 16.50
ROAST SIRLOIN of IRISH BEEF * 17.50

Served on Creamy Mash Potato, Vegetables, 
Yorkshire Pudding, Red Wine Gravy
SLOW COOKED LAMB CURRY * 
13.90
With Basmati Rice and Pappadoms
FRESH COD FILLET LIGHTLY COATED 
WITH HERBS  *
16.50

Served with Braised Rice, Sundried Tomato Salsa and Garden Fresh Vegetables

BAKED SUPREME of SALMON *
15.90

Potato Gratin, Market Vegetables and a 

Chive Beurre Blanc

SLOW BRAISED BEAN & MUSHROOM STEW With Portumna Cumin Cheese & Wild

 Rocket *(V)
13.50
La Campofilone HANDMADE  PASTA SPECIALITY OF THE DAY
13.00

We will tell you all about this one

La Campofilone – The World’s #1.
Pasta is available in The Bakery Shop
DESSERTS FROM 

THE PINS BAKERY

We are proud of our delicious baked goods and pastries, all of which are available for you to take home from our Bakery Shop next door. You may choose from the menu or the bakery specials.    

BAKED ALASKA *

With Fruit Compote, Vanilla Ice Cream
WARM APPLE and BERRY CRUMBLE
Served with Vanilla Bourbon Ice Cream
The Pins FAMOUS WARM APPLE TART
With Vanilla Ice-cream
The Bakery’s CHRISTMAS PUDDING

WHITE CHOCOLATE TART
With Blueberry Compote & Carmel Ice Cream
HOMEMADE BREAD & BUTTER PUDDING
With Butterscotch Sauce
TODAY’S FEATURE DESSERT  IS…
All Desserts 5.50
