





Life; by the Sea




EXPER IENCE



ARMADA

TO BE A CERTIFIED 

BCORP
We've recently joined Ireland's small
but powerful BCorp community & in
doing so have become Ireland's first
BCorp hotel & destination.

BCorps stand for much more than
environmental impact, BCorp
certification also accounts for the
impact we have on our community,
customers, and team members.

We're Proud



unwind relax and

premium & authentic
dining experiences,

supporting local suppliers



sample the
taste of West Clare

for your evening meal



Retreat
for the night in bliss



WELLBEING 
AT THE ARMADA

Staff Nature

Guests

WELL
BEING
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LIFE: BY THE SEA
WE'RE CLOSER TO THE SEA THAN ANYONE ELSE



ESG FOCUSED
WE ARE LEADERS, TRAIL BLAZERS IN THE ESG
SPACE NATIONALLY AND INTERNATIONALLY,
SETTING THE BAR FOR WHAT IS POSSIBLE




ENVIRONMENT, SOCIETY & GOVERNANCE 

seagrass foraging & protection 

tree planting (carbon offsetting) &
"no dig" farm tour 

charity 
swims / cycles



WELLBEING
WE TAILOR IMMERSIVE EXPERIENCES TO ALLOW OUR GUESTS
TO CONNECT  TO THE LOCAL ENVIRONMENT AND TO UNWIND   

(OPTIONAL)






EVENT  SPACES






ARMADA  HOUSE
13 BEDROOM COUNTRY GUESTHOUSE






MEET ING  AND  EVENT  SPACES
THE STABLES (ARMADA HOUSE)






MEET ING  AND  EVENT  SPACES
PEARL  SUITE (ARMADA HOTEL)






MEET ING  AND  EVENT  SPACES
ATLANTIC SUITE






MEET ING  AND  EVENT  SPACES
THE COVE (ARMADA HOTEL)






OCEAN  BAR  B ISTRO
(DINING IN THE ARMADA HOTEL)






A I LEEN 'S  RESTAURANT
(DINING IN THE ARMADA HOTEL)









ADD IT IONAl INFo



Oat Milk & Organic Honey Chia Seed Pudding 

with seasonal berries (Vegan)

Homemade Chocolate Chip Cookies

Cranberry & Pumpkin Seed Flap Jacks (Vegan)

Wholesome Fruit Scones,

with Armadas own Jam

Armada's Roast Blend Coffee/Barry's Tea/Selection of Herbal Teas

(A wide variety of milk options available)

A Selection of Fresh Juices.

 




TEA  AND  COFFEE
 Mid-Morning Pangs






TEA  AND  COFFEE
 Afternoon Pick me 

-With Tea and Coffeee

-Homemade macaroons 

-Chocolate brownie smores 

-Pancakes with Valrhona Chocolate & berries 

-Freshly shaken Mocktails (to be confirmed) from our
mixologist team here at the Armada, selected
 juices and accompaniments to refresh & revitalise

-Selection of Bó & Bainne Ice-creams in a waffle cone
or individual tub

-Irish Strawberries and whipped Chantilly cream
(seasonally)






LUNCH

Our soup of the day with our signature stout &
treacle bread
Luxury seafood Chowder using the best
seafood from the west, finished with sea herbs
Selection of freshly made finger sandwiches
Selection of freshly made open sandwiches to
include Burren Smoked salmon, Doolin Crab,
North Clare Beef, Irish local Cheese 

Light Lunch option:

Your choice of 2 of the following 

Alternative Options:

Choice of main course from our Lunch Menu
served with Fresh Market vegetables and Potato
 

or 

Soup of the Day/ Choice of main course/ dessert
tasting plate / Tea & coffee






D INNER

Our group rate is €55pp for an artisan
4 course experience.

Our high quality house wines start at
€30.00. We can have a live trad
session or live music arranged for your
group by the hotel, in our Johnny
Burkes Bar, if required.

Delegate Dining Evening Dinner
Options in Aileen's



Armada Hotel, Spanish Point, Miltown Malbay, Co. Clare
W: www.armadahotel.com      T: 087 6724 501      E: bernard@armadahotel.com


