
ULTIMATE FOUR MASTERS BURGER

8oz Irish Beef Burger topped with streaky Bacon, Dubliner Cheddar, 
Tomato Chilli Jam & Gherkins, Filligans Fiery Pepper Relish 1,7

ORIGINAL GOURMET CHICKEN BURGER

Lightly Panko Breaded and Marinated in Buttermilk served 
with Streaky Bacon, Red Onion, Dubliner Cheddar & 
Filligans Fiery Pepper Relish  1,7

PESTO MARINATED HALLOUMI BURGER

Lettuce, Coleslaw, Grilled Pineapple in a beetroot bun 1,3,7,8,11

small plates

breads

gourmet burgers

the classics

01

sizzlers

Chicken | Vegetables
02 Flour Tortillas | Steamed Rice
03 Let it Sizzle with Peppers and Mushrooms in a Spicy 

Mexican Sauce Enjoy with Sour Cream & Mango Chutney 
1,6

steps

①  CEREALS CONTAINING GLUTEN ②  CRUSTACEANS ③  EGGS ④  FISH ⑤  PEANUTS ⑥  SOYBEANS ⑦  MILK (INCLUDING LACTOSE) ⑧  NUTS ⑨  CELERY ⑩  MUSTARD ⑪  SESAME SEEDS ⑫  SULPHUR DIOXIDEAND SULPHITES ⑬  LUPIN  ⑭  MOLLUSCS

All beef burgers are 8oz patties made from top quality prime

Irish beef supplied by our local Master Butcher, Award

Winning Eddie Walsh & Sons Craft Butchers.100% Irish and

fully traceable from farm to fork. Our Chicken is 100% Irish 

Bord Bia quality assured

jackie's homemade 

desserts

BAKED CHEDDAR MUSHROOMS 

LIGHTLY BREADED  

in a Creamy Cheddar & Spinach Sauce with 
Frank’s Garlic Sourdough Toast 1,3,7

7.50

ROCKSHORE BEER BATTERED TEMPURA

KILLYBEGS PRAWNS

on Frank’s Sourdough drizzled in Garlic Butter, 
Chilli, Lemon and Fresh Coriander 1,7,12

8.95

OUR AWARD-WINNING DONEGAL BAY 

SEAFOOD CHOWDER

served with Freda’s Homemade Brown Bread   2,4,9,14

8.90

SMOKEY GLAZED BARBEQUE PORK RIBS

Succulent Glenside Ribs with a Smokey BBQ glaze served 
with House Slaw. Make it a Main Course for €15.50  1,3,6,10,9 

8.90

HOT N’ SPICY CHICKEN WINGS

Duo of Blue Cheese& Smokey Bacon BBQ Sauces
and Seasonal Leaves. 1,6,7,9,10

7.50

HOMEMADE SOUP OF THE DAY

Please ask your server for Today’s Homemade Soup
5.00

SUCCULENT CHICKEN 

& SMOKED CHEESE PANINI 

with Red Onion Relish, Lettuce, Tomato & Mayonnaise 1,3,7

8.50

THE ABBEY TOASTIE SPECIAL

Baked Ham, Dubliner Cheddar, Buffalo Tomato and Red Onion 1,7
7.00

BBQ CHICKEN WRAP

Lightly Breaded Chicken Strips, Lettuce, Red Onion and BBQ Sauce 1,3,6,9,10
8.50

SHINE’S WILD IRISH TUNA OPEN SANDWICH

with Cheddar, Mayo & Chilli Flakes on 
Freda’s Homemade Brown Bread 1,3,4,7

8.50

SIGNATURE MARINATED BEEF BRISKET

Eddies Beef Brisket on Donegal Craft Bakery Focaccia with Cheddar Cheese,
Shaved Granny Smith Apple, Wholegrain Dijon and Rocket 1,7,10

9.50

CLASSIC CHICKEN CLUB

Triple Decker Sandwich with Chicken, Lettuce, Bacon, 
Tomato & Mayo 1,3,7

8.50

8OZ PAN FRIED PRIME IRISH SIRLOIN STEAK

Sautéed Onions, Mushrooms and Peppered Sauce 7,12
21.90

CLASSIC CHICKEN CURRY

Succulent Chicken, Fresh Vegetables and Boiled Rice. 
Medium Heat.  7,12

15.50

WILD MUSHROOM TAGLIATELLE

Craft Bakery Sourdough Garlic Toast (*side not included) 1,7,12
14.95

CHICKEN SKEWER

Chicken skewered with Sweet Bell Pepper, Mushroom, 
Red Onion & Pineapple drizzled with your 
choice of sauce; Sweet Chilli or Garlic Butter 
along with a side of choice. 7

17.95

OVEN BAKED FILLET OF KILLYBEGS HAKE

Herb Crusted with a Creamy White Wine Sauce. 1,4,7,8,11,12
16.50

LIGHTLY CRUMBED CHICKEN MARYLAND

Pineapple, Banana & Sweetcorn Fritters, streaky Bacon. 1,3
16.90

14.95

15.50

16.50

DAILY CATCH KILLYBEGS COD

Served with homemade chips & mushy peas with house tartar sauce 1,3,4
15.50

Side Salad 4.00
Chips 4.00
Garlic Chips 4.00
Side of Vegetables 4.00 

Sweet Potato Fries 4.00
Onion Rings 4.00 1,12
Garlic Bread 4.00 add cheese 4.50 1,7

sides

THE CLASSICS ARE SERVED WITH A CHOICE OF
CHAMP POTATOES, CHIPS OR SIDE SALAD

ALL BREADS ARE SERVED WITH SEASONAL SALAD
(ADD CHIPS FOR €4.00) GLUTEN FREE BREAD AVAILABLE PLEASE ALLOW 20+ MINUTES COOKING TIME

UNFORTUNATELY WE ARE UNABLE TO OFFER A SPLIT BILL SERVICE

DEVILISH DELICIOUS CHOCOLATE
BROWNIE

6.95

HOMEMADE FRUIT CRUMBLE

SHERRY TRIFLE WITH FRESH CREAM

CHEESECAKE OF THE DAY

6.50

6.50

6.50

APRES
WORK
TRIO
€24 .95

S T A R T E R ,  M A I N  C O U R S E  A N D  A  G L A S S

O F  H O U S E  W I N E  O R  L A G E R

( S i r l o i n  S t e a k  €6  S u p p l e m e n t )

vegetable 14.95 chicken 16.50

SUCCULENT ROAST TURKEY AND DONEGAL

BAKED HAM

Rich Roast Gravy, Sage & Onion Stuffing with Cranberry Sauce 1

14.50

1,2,7

1,2

1,2,7

1,2,7



ASK US ABOUT RIPPLES

ADD A RIPPLE TO A DRINK
Customise your own drink! Download the Ripples App

C O C K T A I L S  
THE ABBEY HOTEL
A Little Bit Of History About The Abbey Hotel

password: 
abbeyhotel1

THE ABBEY HOTEL VALUES ITS SPONSORSHIP OF LOCAL CLUBS AND TEAMS WITHIN DONEGAL AND HAS ALWAYS
MAINTAINED A PROUD ASSOCIATION WITH DONEGAL GAA. SOME OF THE ABBEY HOTEL’S PROUDEST MOMENTS
CAME IN 1992 WHEN DONEGAL WON THEIR FIRST ALL IRELAND SENIOR FOOTBALL CHAMPIONSHIP AND AGAIN
20 YEARS LATER, IN 2012, WHEN THE SAM MAGUIRE CUP RETURNED ONCE AGAIN. THE ABBEY HOTEL IS FAMED
ON A LOCAL, NATIONAL AND INTERNATIONAL LEVEL AS THE HOME OF DONEGAL FOOTBALL WHERE PLAYERS
AND SUPPORTERS HAVE BEEN RETURNING OVER THE YEARS.

WHISKEY
4.40

5.20

5.20

6.20

7.70

15.70

6.70

6.20

7.70

11.70

18.70

8.50

11.00

6.70

6.70

16.80

Jameson Irish Whiskey 

Jameson Caskmates Stout Edition 

Jameson Caskmates IPA Edition 

Jameson Black Barrel 

Jameson 12 Year Old    

Jameson 18 Year Old 

Powers 12 Year Old 

Powers Three Swallow Release 

Redbreast 12 Year Old 

Redbreast 15 Year Old 

Redbreast 21 Year Old 

Green Spot

Yellow Spot 12 Year Old 

Roe & Co

Silkie Irish Whiskey

Midleton Very Rare

GINS
4.40

4.40

4.40

5.80

5.80

5.80

5.80

6.50

6.50

6.50

6.50

6.50

6.50

6.50

6.50

Gordon’s 

Gordon’s Pink 

Bombay Sapphire

Mór

Rose Glendalough 

Jawbox 

Gunpowder

An Dulaman

Hendrick’s

Boë Violet

Muff

Bloom

Brockmans

Tanqueray

Opihr Gin

WINES

A M E R I C A N O

C A P P U C C I N O

E S P R E S S O

2 . 7 0 L A T T E

W H I T E  C O F F E E

I R I S H  C O F F E E

SPECIALITY HOT DRINKS
3 . 7 0

3 . 5 0

3 . 7 0

3 . 0 0

7 . 2 0

PLEASE ASK YOUR SERVER FOR FULL WINE LIST

A G U A  S A N T A  M E R L O T

Deep ruby red in colour. On the nose this wine is intense,
with notes of ripe fruits with spices, accompanied by toasted
hazelnuts and vanilla.

C I E L O , P I N O T  G R I G I O

Wonderfully refreshing popular grape variety, delicate
flavours & clean notes with a lingering after-taste of
Artemisia flowers.

A G U A  C H A R D O N N A Y

yellow colour with soft golden notes. Nose of
medium high intensity, floral aromas with soft
tropical notes and vanilla.

A G U A  S A N T A  C A B E R N E T

S A U V I G N O N

Deep garnet red in colour. The nose is intense with ripe-red fruit
& balsamic herb notes accompanied by chocolate, coffee &
vanilla.

M A L B E C  V I N I T R I O

Pleasant with blackcurrant, violets & plum notes. Well
balanced with silky tannins

A I R E S  A N D I N O S  M A L B E C

Intense red colour with ruby hues. Red fruit aromas, great
dark fruit complexity on the palate with sweet tannins.

WHITE RED

D A I Q U I R I

homemade raspberry syrup | fresh citrus | rum
~ Classic| Strawberry ~

C O S M O P O L I T A N

vodka | triple sec | orange bitters | cranberry
juice | fresh citrus

E S P R E S S O  M A R T I N I

house infused vanilla vodka | coffee liqueur |
homemade gomme syrup |freshly brewed espresso |homemade
coffee & chocolate bitters.

D I S O R A N N O  S O U R

disoranno | fresh citrus | homemade
gomme syrup  
 ~ or substitute with your favourite pink gin or whiskey ~

A B B E Y  B R A M B L E

gin | elderflower liqueur | homemade gomme syrup
|chambord | fresh citrus

M O J I T O

homemade gomme syrup | fresh citrus| mint leaves |
aged spiced rum 
~ Classic | Raspberry | Strawberry ~

8 . 5 0

8 . 5 0

8 . 5 0

8 . 5 0

8 . 5 0

8 . 5 0

OUR RECOMMENDATIONS

H E R B A L  T E A 3 . 0 0 T E A 2 . 7 0

2 5

2 5

2 5

2 5

2 6

2 5

H O T  C H O C O L A T E 3 . 0 0

THE ABBEY HOTEL HAS BEEN WARMLY WELCOMING GUESTS FROM ALL OVER THE WORLD SINCE ITS
ESTABLISHMENT IN 1937. RENOWNED AS A MEETING POINT FOR LOCALS AND TOURISTS ALIKE, THE ABBEY
HOTEL IS HOME TO THE ABBEY BAR, THE MARKET HOUSE RESTAURANT AND SKY NIGHTCLUB. KNOWN AS THE
NUMBER ONE HOSPITALITY AND ENTERTAINMENT VENUE IN THE NORTHWEST, THE ABBEY HOTEL HOSTS A
RANGE OF EVENTS FROM SATURDAY ROCKNIGHTS TO COUNTRY MUSIC WEEKENDS AND CHARITABLE
FUNDRAISERS. IN THE ABBEY BAR, GUESTS CAN AVAIL OF GREAT FOOD, FRIENDLY SERVICE AND DELICIOUS
COCKTAILS IN A RELAXED ATMOSPHERE WHILE THE MARKET HOUSE RESTAURANT IS WIDELY ACCLAIMED FOR
ITS SERVING OF STEAK ON THE STONE AND SPECIALITY DRINKS.


