





Autumn 2025
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
The Park Seafood Chowder - €12
A medley of Killybegs-landed seafood in a light velouté, served with homemade Guinness bread
(2, 5, 7, 14)
Heirloom Tomato & Basil Salad – €13 (Vegan, GF)
A simple composition of heirloom tomatoes with basil oil and fresh basil
Mozzarella & ’Nduja Arancini – €14
Golden-fried risotto balls with mozzarella cheese, Calabrese sausage, and roasted garlic mayonnaise
(2, 4, 7, 14)
Cajun Prawn Skewers – €15 (GF)
King prawns with rocket salad and a mango-chilli mayonnaise
(3, 4, 7, 14)
Sligo Park Soup of the Day - €9
Freshly prepared and served with a rustic white roll
(2, 7, 14)
Spicy Korean BBQ Beef Salad – €14
Marinated Irish beef with hoisin and orange glaze, presented in a crisp basket
(2, 10, 13, 14)





Main Course

Seared Irish Chicken Supreme – €28
Served with chestnut purée, Hasselback potatoes, glazed baby carrots, and thyme jus
(4, 7, 10, 14)
Goan Curried Seabass - €29
Pan-seared Irish seabass with a coconut and tomato curry, Bombay potato, finished with shaved fennel
(1, 5, 10, 11, 13, 14)
Stuffed Pork Fillet – €26
Filled with apple, pine nuts, and prunes, served with creamy colcannon and a mustard cream sauce
(2, 4, 7, 9, 14)
Roasted North Atlantic Cod – €28
With white bean and chorizo cassolette, finished with basil oil
(5, 7, 14)
Prime Irish Steaks from the Grill
6oz Fillet €36 | 10oz Sirloin €35
From prime Hereford stock, reared in the lush fields of the northwest. Cooked to order and served with onion ring, hand-cut chips, chilli jam, and peppercorn sauce
(2, 4, 7, 14)
Potato and Spinach Gnocchi– €24 (Vegan)
Wilted spinach, spiced tomato sauce and toasted pine nuts
(2, 10, 14)
Side Orders - €5.50
(Not included in inclusive dinner packages)
Sautéed Mushrooms                                                            Tempura Onion Rings (2, 4, 7)
Seasonal Vegetables (7)                                                            Hand-Cut Chips (2)
Skinny Fries (2)                                                                            Side Salad (9)

Dessert
Apple, Blackberry & Ginger Nut Crumble – €9
Served with salted caramel ice cream
(2, 4, 7,10,  14)
Roasted Strawberry Panna Cotta – €9 (GF)
With meringue crumb and strawberry gel
(7, 14)
Spiced Pear & Almond Tart – €9
With Chantilly cream and vanilla ice cream
(2, 4, 7, 10, 14)
Chocolate Pistachio Brownie – €9
With raspberry sorbet and chocolate crumb
(2, 4, 7, 10, 14)
Cheesecake of the Day - €9
Served with coulis and ice cream
(2, 4, 7, 10, 14)
After Dinner
(not included in inclusive dinner packages)
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1 celery, 2 cereals containing gluten, 3 crustaceans, 4 egg, 5 fish, 6 lupin, 7 dairy, 8 molluscs,
9 mustard, 10 tree nuts, 11 peanuts, 12 sesame seeds, 13 soya, 14 sulphites


      Espresso €3.80

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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