
Our menu embraces a variety of innovative small 
plates, perfect for sharing and showcasing the best of 
West of Ireland produce, couple with a wide choice of 

non-meat & vegan options. With a nod to our medieval 
history it incorporates traditional Irish dishes with a 

Mediterranean influence



Brek-Brunch @ 1520
 10:30am-3:00pm

1520 Tribal Fry   €12.95
Colleran’s back bacon, sausages, black & white pudding, grilled tomato, portobello mushroom, 
crispy potatoes, beans and poached or scrambled egg, Roundstone sourdough toast   1w,3,6,9,7,12

Brekmezz   €12.95
Our veggies 1520 style, falafel, crispy potatoes, grilled tomatoes, hummus, avocado, portobello 
mushroom, beans, poached or scrambled egg, on Roundstone sourdough bread
(Vegan option – Grilled tofu)   1w,1r,3,6,7,8a,11,12

Smoked Salmon & Scrambled Eggs   €9.95
Locally sourced smoked salmon, chive infused scrambled eggs served with brown bread   1w,3,7,14

Classic BLT   €11.95
Colleran’s back bacon, mixed leaves & beef tomato served with mayonnaise on a toasted ciabatta. 
Served with soup or chips   1w,3

Farmhouse Toastie   €11.95
Honey roasted ham toasted with Dubliner cheddar, served on Roundstone sourdough bread. Served 
with soup or chips   1w,7

Caprése   €11.95
Beef tomato, mozzarella & pesto served on mixed leaves in a toasted ciabatta. Served with soup or 
chips   1w,6,7,12



Soup & Salad from 12:00pm

Seafood Chowder   €7.50
Creamy seafood soup using local ingredients finished with cream and served with brown bread   

1w,2,4,7

Soup of the day   €4.95
Freshly made soup of the day, served with brown bread   1w,3,6,7,9,12

Baked Goats cheese & beetroot salad   €13.95
Oven baked goats’ cheese, toasted walnuts & honey, mixed leaves, tomato, red onion, spiced 
beetroot, cucumber, tossed in our house dressing, served with warm ciabatta   1w,6,7,8,9,10,12

Chicken Caesar Salad   €14.95
Grilled chicken, bacon lardons, mixed leaves, cherry tomatoes, herbed croutons, parmesan 
shavings & Caesar dressing served with brown bread  1w,3,7,10,12

Homemade Hummus with Harissa Oil & Pesto   €6.95
Served with freshly baked bread   1w,6,11



Mains from 12:00pm

Catch of the Day   €16.95
Fresh fish of the day served with seasonal veg  and potatoes. Please ask your server   4

Steamed Wild Mussels   €16.95
Fresh mussels steamed to perfection in a choice of Galway Hooker stout or Meuniere. Served with 
homemade brown bread   1b,4,6,7,12,14

1520 Steak Sandwich   €15.95
Prime Irish Beef, fried onions & mushrooms, applewood smoked cheddar on a toasted ciabatta, 
served with pepper sauce, chips and side salad   1w,6,7,9,12

Lamb Shoulder   €18.95
Slow cooked Irish lamb in a red wine gravy served with seasonal vegetables and chorizo thyme 
mash   1w,7,9,10,12

Bangers & Mash   €14.95
Hearty Toulouse sausage, draped over creamy mash potatoes, topped with rich onion gravy   

1w,7,9,12

Beef & Galway Hooker Stout infused Irish Stew   €15.95
Braised slow cooked Irish beef drenched in Galway Hooker’s finest stout, served with root 
vegetables and creamy mash   1w,7,9,10,12

Breaded Wholetail Scampi   €16.95
Served with a tossed salad, tartar sauce and chips   1w,4,7

Tribal Burger   €15.95
8oz Collerans beef burger, toasted brioche bun, applewood smoked cheese, streaky bacon, tomato, 
house pickles, baby gem lettuce, our special burger sauce, chips and salad   1w3,4,7,12



1520 Plant Foraged Burger   €15.95
Plant based vegan burger, served with mixed leaves on a toasted brioche bun, chips and side salad   

1w 3,4,7,12

Hot ‘n’ Crispy Chicken Wings   €9.95/ €13.95
Tossed in 1520’s hot house sweet chilli sauce, served with a blue cheese dip   1w 3,6,7,9,10

Tequila Lime Chicken Burger   €15.95
Nacho crusted marinated chicken, topped with bacon and Dubliner cheese, served in a brioche bun 
with guacamole, melted cheese, nachos and topped with jalapenos   1w,3,7,12

Hunters Chicken (Pollo Cazador)   €16.95
Chicken breast smothered in BBQ sauce, topped with deep fried serrano ham, and melted 
Manchego cheese. Served with chips and side salad   1w,3,9,12

Naughty Nachos   €13.95
Spiced chilli beef, guacamole, sour cream and grated cheddar cheese over Tex Mex corn chips   

1w,7,8a

Veggie Nachos   €11.95
Homemade guacamole, sour cream, grated cheddar cheese over Tex Mex corn chips   1w,7

Sides Early till Late

Chips €3.95 with garlic & parmesan €4.95   7

House Salad €4.95   9,10,12

Sweet Potatoes €4.95 with garlic & parmesan €5.95   7

Loaded Fried €6.50 bacon, cheese and chives on home cut chips   7
Creamy Mashed Potatoes €3.95   7,12

Homemade Soda Bread €2.50   1w 3,6,7

Fresh Baked Ciabatta €2.50   1w 6

Fresh Seasonal Vegetables €3.95



Tapas @ 1520 from 3:00pm

Pimento Padron   €4.95
Fried green peppers seasoned with sea salt

Mixed Spanish Olives and Bread   €5.50
Selection of mixed Spanish olives, with bread & garlic alioli   1w,3,4,6,7

Canarian Potatoes   €5.95
Baby potatoes cooked in sea salt with spicy mojo picón sauce   1w,6,12,10

Tortilla con Chorizo   €6.95
Spanish style omelette with potatoes, chorizo & onion   3,12

Pan Fried Wild Mushrooms 8.95  
Pan-Fried wild mushrooms tossed with olive oil and garlic, finished with fresh Thyme    1,w,6

Queso Manchego   €8.95
Spanish cheese served with figs   7

Croquetas   €8.95
Vegan Vegetarian  bechamel croquetas with spinach, walnuts and raisins served with garlic alioli   
1w,10,8a

Baked Goats Cheese   €9.95
Oven baked goats’ cheese, toasted walnuts & honey served with warm ciabatta   1w,6,7,8

Queso Manchego   €8.95
Spanish cheese served with figs   7

Tortilla con Chorizo   €6.95
Spanish style omelette with potatoes, chorizo & onion   3,12



Mixed Spanish Olives and Bread   €5.50
Selection of mixed Spanish olives, with bread & garlic alioli   1w,3,4,6,7

Albondigas (Spanish Meatballs)   €9.95
Pork & beef meatballs, our smoky house tomato sauce with warm ciabatta   1w,3,6,7,10

Pan Fried Wild Mushrooms 8.95   
Pan-Fried wild mushrooms tossed with olive oil and garlic, finished with fresh Thyme   1,w,6

Chorizo and Black pudding     €9.95
Pan-fried chorizo, black pudding and onions, classic Canarian tapas   1w,8a

Tapas Sharing Platter
(2 people sharing - €25)
· Two Pinchitos · Canarian potatoes con mojo · Meatballs · Pimento padron
· Tortilla con chorizo · Queso Manchego · Croqutetas de jamon serrano



Young Diner’s    from 12pm

Sausages with Mash or Chips €6.95   1w,7

Chicken Goujan’s with Chips or Mash €6.95  1w,3,7

Meatballs and pasta In tomato sauce €6.95 1w,3,9

 Desserts Early till Late

Cheesecake of the Day   €7.95   1w,3,7

Crushed Oreo Sundae   €7.95   1w,6,7

Warm Chocolate Brownie   €7.95   1w,3,7

Dessert of the day  €7.95 
please ask you’re server

ALLERGENS: 
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, 
9 Celery, 10 Mustard, 11 Sesame seeds,
12 Sulphur, 13 Lupin, 14 Molluscs,   V vegetarian, VG Vegan, GF Gluten Free


