





Spring 2026
A La Carte Menu


We actively source local, sustainable produce for our menus.

Where we cannot source local produce, we seek responsibly sourced produce










Starter

[bookmark: _Hlk158298166][bookmark: _Hlk157089213]The Park seafood chowder €12 
Tender morsels of Killybegs landed seafood bound in a light velouté with homemade Guinness bread
(wheat, fish, dairy, sulphites)


Goats cheese and sundried tomato arancini €13.00 
Lightly spiced tomato and basil sauce, rocket leaves
(Soy, sulphites, dairy, egg, wheat)


Indian tasting plate €14.50
Crispy samosa, aloo channa chat, crispy pakora, mint yogurt
[bookmark: _Hlk188018571](wheat, dairy, egg)


BBQ braised beef spring roll. €13.95
Asian slaw, sticky barbecue dressing
(soya, dairy, sulphites, egg, wheat))


Sligo Park soup of the day €9.00
Served with a rustic white roll
(dairy, sulphites, wheat) 


Lemon pepper chicken Ceasar salad €14.50
Crisp cos leaves, croutons, cherry tomato, bacon lardons, house dressing, aged parmesan shavings 
(sulphites, dairy, egg, wheat)








Main Course

Seared Supreme of chicken €28.95 
Roasted parsnip puree, chorizo ratatouille, thyme jus
(dairy, sulphites)

Grilled fillets of Seabass €29
Grilled seabass, prawn and spinach fricassee, romesco sauce, stem broccoli 
(fish, sulphites, celery, shell fish)

Pan roasted Irish Pork cutlet €27.50
Creamy smoked bacon colcannon, parsnip crisp, port reduction
(dairy, sulphites)


Baked Killybegs Salmon €29.00
Braised fennel, burnt lemon, balsamic glaze, micro herbs
(fish, sulphites,)


Prime Irish steaks from the grill

       	    6oz fillet €36   		(€7 supplement for package guests)

   10oz sirloin €35		(€9 supplement for package guests)
         					    
All our beef is 100% Irish from the lush fields of the northwest, is prime Hereford dry aged and cooked to order. All steaks are served onion rings, chips, chili jam and peppercorn sauce
(dairy, egg, sulphites, wheat)


Potato gnocchi  (Vegan) €24.00
Baby spinach and spiced tomato sauce
(sulphites,, wheat)


Side Orders €5.5
(not included in inclusive dinner packages)

[image: ]

Sauté mushrooms 			           Tempura onion rings (egg, milk, wheat)
Vegetables (dairy)
Hand cut chips (wheat)
Skinny fries (wheat)
Side salad (must

Dessert

Baked vanilla cheesecake  €9
Soft berry compote
(wheat, dairy, sulphites)

Baileys panna Cota €9
Coffee biscuit crumb, salted caramel sauce 
(wheat, dairy, egg, nut)

[bookmark: _Hlk158298882]Brambley apple and cinnimon crumble €9
Vanilla crème anglaise
(wheat, dairy, nuts), egg)

Warm chocolate and pecan brownie €9
Chocolate sauce, vanilla ice cream 
(dairy, sulphites, wheat, nut, egg)


After Dinner
(not included in inclusive dinner packages)



        Espresso €3.8

Double espresso €4.20

Latte €4.20

Cappuccino €4.25

Irish coffee €7




French coffee €7

Crème de menthe €6.6

Baileys Irish cream €6.6

Pernod €6.6

Bailey’s coffee €7
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