
STARTERS

CHICKEN CEASAR SALAD
Iced Romaine Leaves, Bacon Lardons, Seasoned Croutons

Parmesan Shavings & Grilled Chicken 1,3,7

7 95

ROCKSHORE BEER BATTERED TEMPURA
KILLYBEGS PRAWNS

on Frank’s Sourdough, Chilli, Lemon & Fresh Coriander 1,7,12

10 50

OUR AWARD-WINNING DONEGAL BAY 
SEAFOOD CHOWDER

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

9 95

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  1,3,6,9,10,12 

10 95 

THE ABBEY FAMOUS BUFFALO WINGS
Hot n’ Spicy Chicken Wings with Hot Sauce

Blue Cheese & Seasonal Leaves. 7

8 50

HOMEMADE SOUP OF THE DAY
Please ask your server for Today’s Homemade Soup

5 50 FOUR MASTERS BURGER
8oz Irish Beef Burger topped with streaky Bacon, Dubliner Cheddar
Filligans Fiery Pepper Relish topped
with an Onion ring 1,7

CHICKEN SIZZLERS *
Let it Sizzle with Mixed Vegetables in a Spicy 
Mexican Sauce Enjoy with Garlic Mayo & Red Pepper Relish 
with Steamed Rice or Wraps  1,6,9

17 95

16 95

THE ABBEY TOASTIE SPECIAL
Baked Ham, Dubliner Cheddar

Buffalo Tomato & Red Onion 1,7,8

7 50

SPICY CHICKEN GOUJON WRAP
Served in a Tortilla Wrap with Sweet Chilli Mayo

Lettuce & melted Cheddar 1,3,7

9 50

CHICKEN & BACON CLUB
Lettuce, Chicken, Bacon, Tomato, Chilli Jam 

Mayo on Toasted Bread 1,3,8

9 95

BREADS

(ADD CHIPS FOR  4 00) GLUTEN FREE BREAD AVAILABLE

10OZ PAN FRIED PRIME IRISH SIRLOIN STEAK
Sautéed Onions, Mushrooms & Peppered Sauce served with a 
choice of Potatoes, Chips or Side Salad 7,12

25 95

CLASSIC CHICKEN CURRY (MILD)*
Succulent Chicken, Mixed Peppers, Onion & Pineapple Boiled served with
Rice & Poppadom. 1,7,12

16 00

WILD MUSHROOM TAGLIATELLE *
Add Chicken €3.00. 1,3,7

15 95

CHICKEN & CHORIZO PENNE PASTA *
Penne Coated in a rich Tomato sauce with Chorizo & Chicken 1,3,7

17 90

BUTTERFLIED CHICKEN BREAST
Served with a Creamy Wild Mushroom Sauce 1,3,12

17 95

16 95

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 
Garlic Bread  3 00
Mashed potatoes 4 00 

RICH & GOOEY CHOCOLATE BROWNIE 8 50

OLD FASHIONED FRUIT CRUMBLE

CHEESECAKE OF THE DAY

8 00

8 00

8 00

SIDES

JACKIE'S HOMEMADE 
DESSERTS

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

UNFORTUNATELY WE ARE UNABLE TO OFFER A SPLIT BILL SERVICE

OUR CHEF'S SPECIAL SEAFOOD OF THE DAY
Please ask your server for today’s special served with a choice of

Potatoes, Chips or Side Salad

ROAST STUFFED TURKEY & 
DONEGAL BAKED HAM

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

16 50

THE CLASSICS
FISH 'N' CHIPS

Beer Battered Cod with House Chunky Chips
 Mushy Peas & house tartar sauce 1,3,4

17 50

BIG BITES

GENERAL TSO CHICKEN *
Sweet N Spicy Deep Fried Chicken Piece's Served with Peppers &
Onions on Hoi Sin Noodles With Spring Onion & Sesame Seeds 1,3,7

15 90GOURMET PIZZA *
Fivemiletown Goats cheese, caramelised red onion, rocket & balsamic 
1, 6, 7, 9, 12

HOMEMADE PAVLOVA WITH FRESH FRUIT

* = Side Not included  

Creamy Vanilla Ice Cream Smothered in Whipped Fresh Cream.
Drizzled with Chocolate Sauce & Nuts.  "A Must" 1,3,5,7,8

Old Fashioned Fruit Crumble Baked until Golden Brown Topped with
Vanilla Custard and Ice Cream &  Drizzled with Toffee Sauce 1

Please ask your server for Today’s Flavour 1,7

A Meringue Crisp Crust, Soft & Light inside Topped 
with Fresh Cream & Berry Fruits 3,7

Mashed Potatoes & Vegetables 4 50 

1,12

10.oz Prime Irish Sirloin Steak in Garlic Butter Rubbed Ciabatta
with Melted Dubliner Cheddar, Lettuce, Mushrooms & 

Caramelised Red Onion Served with Fries. 1,3,7,12

THE BIG PHIL STEAK SANDWICH 25.95

H O U S E  S P E C I A L I T Y

https://www.google.com/search?rlz=1C1CHBD_enIE808IE808&hotel_occupancy=2&q=fresh+mozzarella,+parma+ham,+parmesan+shavings,+rocket+leaves&spell=1&sa=X&ved=2ahUKEwilvOXnzNPwAhWETxUIHbC5DIIQkeECKAB6BAgBEDE
https://www.google.com/search?rlz=1C1CHBD_enIE808IE808&hotel_occupancy=2&q=fresh+mozzarella,+parma+ham,+parmesan+shavings,+rocket+leaves&spell=1&sa=X&ved=2ahUKEwilvOXnzNPwAhWETxUIHbC5DIIQkeECKAB6BAgBEDE


T: +353 (0) 749721014
E: info@abbeyhoteldonegal.com
W: www.abbeyhoteldonegal.com

Cocktail Menu

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.

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. known as the number one
hospitality and entertainment venue in the northwest, the Abbey Hotel hosts a range of events
from Saturday rock nights 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.

A Little Bit Of History

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

3  7 0

3  5 0

3  7 0
3  2 0

7  2 0

H E R B A L  T E A 3  0 0

T E A 2  7 0

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

OUR EXTENSIVE WINE LIST IS AVAILABLE ON REQUEST

WHITE

RED

OUR RECOMMENDATIONS

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 & vanilla.

2 6

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.

2 6

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.

2 6

A G U A  S A N T A  
S A U V I G N O N  B L A N C
Soft yellow with green hues & bright in colour. 
topical & light herbal notes

2 6

WINESSPECIALITY
 HOT DRINKS

Please ask your server
for Our Menu

My menus are inspired by the abundance of fresh locally
sourced foods & the extensive coastline along the Wild
Atlantic Way, the offering changes seasonally and I Hope
you enjoy what we have made for you

Pawel Babik
Head Chef

https://www.google.com/search?rlz=1C1CHBD_enIE808IE808&sxsrf=ALeKk036_8uthbmbIUO8PZ2A5vS71ILBZg:1621872165452&q=our+extensive+wine+list+available+on+request&spell=1&sa=X&ved=2ahUKEwjpvKvS2OLwAhW2RBUIHVWwCWUQkeECKAB6BAgBEDE

