Starters
Homemade Vegetable Soup ©® €470
(ask for gluten free bread)
Ciabatta Garlic Bread €4.30
with cheese €4.70
Crispy Garlic Mushrooms €570

Freshly breaded, deep fried, garlic mayonnaise dip

Warm Grilled Goats Cheese ® €8.00
Roasted peppers, caramelised onion, garden leaves,
homemade basil nut pesto and balsamic dressing

Potato Skins ® €6.60
Potato slices deep fried and topped with bacon, spring
onion, créme fraiche & melted cheese, garlic mayonnaise dip

Handmade Crispy Duck Spring Rolls €790

Served with oriental sauce

Prawn Cocktail © €8.50
North Atlantic baby prawns with our Marie Rose sauce

Irish Oak Smoked Salmon €9.00
Clark's of Ballina salmon, homemade chive pancake
and créme fraiche

Homemade Salmon & Cod Fishcakes €750
with a hint of chilli, Ballymaloe Relish and basil nut pesto

Chilli Prawns Tempura €8.50
Lightly battered tiger prawns, sweet chilli
dipping sauce & créme fraiche

Lissadell Steamed Mussels © €8.50

Steamed in white wine, garlic, onions & cream

Lissadell Clams © €11.30

Steamed in white wine, garlic, onions & cream

Tex-Mex Chicken Goujons (Spicy) €790
Homemade spicy goujons with garlic mayonnaise dipping sauce

Lissadell Oysters ‘Au Natural’ ©
Half dozen €9.50 One dozen €16.20

ltalian Salad ©® €8.10
Buffalo mozzarella, tomato, rocket, virgin olive oil
& balsamic vinegar

Benbulben Farm Egg Mayonnaise ©® €6.60
Free range egg, homemade coleslaw & potato salad,
tomato, onion & salad leaves

Burtonport Fresh Crab Claws ®
Crab claws served hot tossed in garlic butter or cold

with Marie Rose dipping sauce, fishcake croquette
Starter €11.50 / Main Course €25.30

Chicken Caesar Salad ® €8.10

Warm cajun spiced chicken breast, crispy bacon, croutons,
parmesan shavings & leaves drizzled with caesar salad dressing

© Suitable for Coeliacs

® Ask your server for “Coeliac version”

Sea Food

Lemon & Coriander Crusted Fresh Atlantic Cod
Baked & served with buerre blanc cream sauce

Tempura of Fresh Fish

Lightly battered deep fried fillet, tartar sauce or red pepper salsa Choice of Cod

Plaice

Seafood Mornay ®
Oven baked fresh salmon, cod, baby prawns, crab meat
& crab claw, mornay sauce & gratinéed cheese

Fresh Fillet of Pan-Seared Salmon ©
with lemon & chive créme fraiche

Sweet Chilli & Pesto Salmon ®
Oven roasted fillet glazed with sweet chilli & homemade basil nut pesto

Lemon Sole Gratinée ®

Fresh fillet stuffed with local crab meat or baby prawns, Prawn
finished with chardonnay cream sauce & gratinéed cheese Crab

Crab & Prawn

Lissadell Shellfish ®

Choice of shellfish steamed in their shell with wine, garlic, Bowl of Mussels
spring onion and cream. Clams

Mussels & Clams

Pesto, Chilli and King Prawn Cod ©

Fresh atlantic cod & king prawn baked with sweet chilli and basil nut pesto

Burtonport Crab Claws ®
Crab claws served Hot tossed in garlic butter
or Cold with Marie Rose dipping sauce, fish cake croquette

Panfried Garlic Prawns ©
Shelled prawns panfried in nut brown garlic butter,
garnished with savoury rice

Meat Dishes

€16.75

€16.75
€13.85

€18.90

€15.20

€16.20

€18.90
€23.90
€20.90

€16.20
€22.50
€18.00

€17.90

€25.30

€18.90

All our meat is farmea, reared and dry aged from traditional Irish breeds (Charolais, Angus,
Hereford) and is supplied by our local butcher Gerry Burns, Moneygola, Co. Sligo

Fillet Steak 100z prime Irish beef with French fried onions & mushroom
Sirloin Steak 120z prime Irish beef with French fried onions & mushroom
Minute Steak 8oz prime Irish beef with French fried onions & mushroom
Choice of sauces - Black Pepper or Garlic Butter or Homemade Jus

Medallions of Beef ®
Medallions of fillet beef on champ potato, topped
with sauté onions & creamy black pepper sauce

2 Medallions
1 Medallion

W.B’s Cheesesteak OR Peppersteak Sandwich
Grilled mini steak served on a garlic baguette, topped with
sauté onions & melted cheese OR creamy pepper sauce

Beef Stir Fry
Strips of Beef stir-fried with fresh vegetables & ginger, honey
& hoisin sauce, served with either rice or noodles

Traditional Irish Sligo Lamb Stew ©®
A clear broth stew with root vegetables and creamy mash
(No other side order with this dish)

Crispy Siverhill Duck Leg Confit ®

With delicious honey, ginger spiced sauce on a bed of stir-fry vegetables

€26.90
€23.90
€1790

€26.90
€16.90

€15.50

€18.00

€14.20

€20.90

Davis’s Best Beef Burgers

Handmade with Sligo Beef, diced onion, a little seasoning and served in toasted Floury Bap, topped with
sauté onions, garnished with dressed green salad or a little coleslaw if you prefer

Choose from:

Classic Beef Burger €11.95
Ballymaloe Relish and lettuce €12.50
Melted Cheddar Cheese €12.50
Hawaiian Burger - pineapple and thousand island dressing €12.50
Crispy Bacon & Melted Cheese €12.90
Pepper Sauce Burger €12.50

Chicken

Succulent Chicken Three Ways
Freshly Breaded Deep Fried Chicken Fillet

Breaded Chicken - Piain and Simple €11.95
Garlic Chicken - melted garlic butter €12.90
Peppered Chicken - Creamy Black Peppercorn sauce €12.90
Supreme of Oven Roast Irish Chicken €14.20

Homemade stuffing flavoured with sun-dried
tomatoes & leeks, buerre blanc sauce

Roast Stuffed Irish Chicken €14.20
Served on a bed of champ, with delicious homemade sage stuffing & gravy
Thai Chilli Chicken © €16.20

Sauté strips of chicken in a mild delicious coconut milk, basil, chilli & lemon
grass sauce with savoury rice (No other side order with this dish)

Creamy Chicken, Sundried Tomato and Basil Pasta €15.20
Penne pasta, sun-dried tomatoes, red pepper salsa, chicken strips, basil in creamy
white wine, garlic & créme fraiche sauce (No other side order with this dish)

Ranch Style Chicken © €15.20
Grilled chicken flavoured with hickory barbecue sauce topped with crispy bacon,
onions, chopped tomatoes & melted cheddar cheese

Chicken Stir-Fry ® €15.20
Sauté strips of chicken breast and seasonal vegetables in oriental style sauce,

served with Noodles OR Basmati rice (No other side order with this dish)

Asian Chicken Curry © €16.20

Creamy curry, chilli, ginger, mango, onion & pineapple sauce with savoury rice
(No other side order with this dish)

Chicken Maryland €14.90
Deep fried breaded chicken fillet, crispy bacon, banana & pineapple
fritter, garnished with ramekin of vegetables OR homemade coleslaw

Chicken Kiev €13.30
Bread crumbed chicken fillet, deep fried, flavoured with garlic butter,
garnished with ramekin of vegetables OR homemade coleslaw

All above dishes are served with a choice of chips, baked potato,
creamed potato or garlic and cheese potatoes (except where already stated)

Thank you for dining with us and we hope you enjoy your meal.

To continue our high standard of homecooked food all our dishes are
prepared to order with some dishes taking 30/40 minutes. >



Vegetarian & Pasta Dishes

Vegetarian Stir-Fry ® €13.30
Seasonal Vegetables stir-fried with a choice of

oriental style sauce OR a honey, ginger & hoisin sauce served

with noodles OR Basmati rice

Penne Pasta

with Mozzarella Cheese & Basil €13.30
Penne pasta, sun-dried tomatoes, red pepper salsa, buffalo mozzarella
and basil in creamy white wine, garlic and créme fraiche sauce

Stuffed Tortelli Pasta €14.90
Fresh egg pasta stuffed with ricotta & spinach

tossed in butter & sprinkled with parmesan

OR creamy tomato & mascarpone cheese sauce,

served with garlic bread & tossed salad

Vegetable Curry ®

With lime, chilli and cononut milk, basmati rice

& naan bread
Salads
Irish Oaked Smoked Salmon Salad ® €14.50

Clarks of Ballina Smoked Salmon, baby salad leaves, sun-dried tomatoes,
croutons, sunflower seed and potato wedges drizzled with basil nut pesto
or Caesar Salad dressing.

(Salmon can be served warm or cold)

Chicken Caesar Salad ® €12.90
Warm Cajun spiced chicken breast, crispy bacon, croutons,
Parmesan shavings and lettuce drizzled with Caesar salad dressing

Warm Goats Cheese Salad ® €13.30
Grilled goats cheese tossed with lettuce, roasted peppers,

sun-dried tomatoes, potato wedges and sunflower seed,

drizzled with basil nut pesto and balsamic vinegar.

Traditional Salads

Fresh Salmon Salad ©
Leaves, homemade potato salad & coleslaw,
tomato & free range eqg, red onion

North Atlantic Baby Prawn Salad ®
Lettuce leaves, homemade potato salad & coleslaw,
tomato & free range egg, red onion

Chicken and Ham Salad ©
Lettuce leaves, homemade potato salad & coleslaw,
tomato & free range eqg, red onion

Vegetarian Salad ©
Leaves, homemade potato salad & coleslaw,
fruit, cheese, tomato & free range egg

No additional side orders included with the above dishes

Side Orders

Sauté Mushrooms €3.00
Onion Rings €3.00
Tossed Salad €3.00
Bouquet of Vegetables €3.00
Chips | Baked Potato / Garlic & Cheese €3.00

No Service charge, all tips go directly
to staff and are much appreciated.

OUR SUPPLIERS

Beef & Lamb - Dry Aged from Gerry Bums Butchers, Grange, Co Sligo

Duck - Silverhill Farm, Co. Monaghan

Pork € Bacon - Sheerin Meats, Ballymate and Connaught Gold, Sligo

Chicken - Manor Farm, Co Louth and Union Food, Sligo

Eggs - Benbulben farm, Drumcliff

Fish - Local fishmonger, John Flynn, Sligo direct from
Greencastle Auctions & Starcrest Seafoods, Killybegs,

Shellfish - From Lissadell shares, Charlie Kelly Shellfish

Smoked Salmon - Clarkes of Ballina, Co Mayo

Salads - Whitehill Salads, Ballyshannon, Co. Donegal

Our Vegetables - |oe Kelly, Skreen, Co Sligo and Total Praduce, Sligo
€& Fruit
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