
 

 
 

 

Early Bird Menu 
                                             4pm - 6pm 
 

Starters 
Homemade Freshly made Soup of the Day (V) 

Served with Wheaten Brown Bread (7,14) 
 

Classic Chicken Caesar Salad          GFA 
Riverside Smoked Chicken Caesar Salad with Crisp Bacon, Sourdough 

Croutons and Parmesan.   (7,8,14) 
 

Garlic Ciabatta Bread & Cheese (V) 
Ciabatta Bread smothered in Garlic Butter & topped with Cheese (7,14) 

 
Wild Mushroom Bruschetta 

Wild Mushrooms Cream Cheese with Garlic & Parsley on Sourdough Bread 

A Balsamic glaze (7,14) 
 

Mains 
Buttermilk Chicken Stack 

Buttermilk marinated Chicken layers with Bacon & Wild Mushroom 

Sauce and Tobacco Onions (7,14) 
 

House Special Gourmet Beef Burger 
Sligo’s Sherlocks Handmade 8oz Gourmet Beef Burger, served in a Brioche 

Bap with Crispy Bacon, Grilled Cheese, Lettuce, Tomato & Ballymaloe Relish 

Served with Skinny Fries (7,8,10,14) 
Vegan Option Available, please ask your server. 

 
Loaded Southern Fried Chicken Burger 

Southern Fried Chicken Burger in a Brioche Bap with Crispy Bacon, Monterey 

Jack Cheese, Cos Lettuce, Tomato, Crispy Onion and topped with a Smokey 

Onion Mayo.  Served with Fries. (7,8,14) 
 

Lough Gill Beer Battered Fillet of Cod 
Fillet of Cod in Sligo’s Local Lough Gill Beer Batter, served with 

Fries, Mushy Peas, chunky Tartare Sauce & tossed Salad (1,7,8,14) 
 

Vegetable Noodle Stir Fry 
With Julienne of Vegetables, Soy, Ginger, Garlic and Honey 

with Sort Noodles (5,7,14) 

 

Desserts 
Chefs Assiette of Desserts 

                                                 (7,8,14) 
 
                                               Tea/Coffee 
 

€27.50 Two Course  /   €33.50 Three Course 
 

 
(1-Fish, 2-Soybean, 3-Nuts, 4-Molluscs, 5-Sulphites, 6-Crustaceans, 7-Gluten, 8-Eggs, 9-

Peanuts, 10-Mustard, 11-Lupin, 12-Sesame, 13-Celery, 14-Milk) 

 



Starters 
 
 
Homemade Freshly made Soup of the Day (V) 6.25 
Served with Wheaten Brown Bread (7,14) 
 

Mill Bar Seafood Chowder  10.20 
Fresh Fish, Shellfish in a Cream Velouté 
Served with Wheaten Brown Bread (1,6,7,13,14) 
 

Classic Chicken Caesar Salad          GFA  
Riverside Smoked Chicken Caesar Salad with Crisp Bacon, Sourdough  
Croutons and Parmesan.   (7,8,14) 
 Starter 10.95  
 Large  17.45 
 
Buffalo Chicken Wings   
Crisp Chicken Wings tossed in Smokey BBQ Sauce or Hot Sauce with  
Blue Cheese Dip and Veggie Sticks (5,7,14) 

Starter                                                                           10.20 
 
Large                                                                            17.60 

 

Tapas Style Prawn & Chorizo 13.00 
Garlic buttered Prawns with Chorizo, Parsley and Lime with  
Grilled Sourdough Bread  (5, 6, 7, 14) 

 
Garlic Ciabatta Bread (V) 7.80 
Ciabatta Bread smothered in Garlic Butter (7,14) 
 
Garlic Ciabatta Bread & Cheese (V) 8.80 
Ciabatta Bread smothered in Garlic Butter & topped with Cheese (7,14) 
 
 Smoked Salmon Parcels 12.00 
Smoked Salmon, Cream Cheese and Baby Spinach filled in Filo Parcels with 
Lemon Butter & Fresh Pesto (1,7,14) 
  
Wild Mushroom Bruschetta 9.90 
Wild Mushrooms Cream Cheese with Garlic & Parsley on Sourdough Bread 
A Balsamic glaze (7,14) 
 

 
 

 

 

 

(1-Fish, 2-Soybean, 3-Nuts, 4-Molluscs, 5-Sulphites, 6-Crustaceans, 7-Gluten,          
8-Eggs, 9-Peanuts, 10-Mustard, 11-Lupin, 12-Sesame, 13-Celery, 14-Milk) 

 
 

 
 

 



 

From the Grill 
 
 
10oz Sirloin Steak  29.00 
Sherlocks 10oz Sirloin Steak grilled to your liking. Served with  
Sauteed Mushrooms, Tobacco Onions & Creamy Peppercorn Sauce (6, 7, 14) 
 

Surf “n” Turf Option 4.50 
Garlic Prawns for your Surf n Turf 

 
Riverside Signature Steak Sandwich  19.95 
Sherlocks 7oz Sirloin Steak in a Garlic Ciabatta with Mozzarella 
Sauté Onion and our Creamy Peppercorn Sauce (7,14) 
 

Buttermilk Chicken Stack 22.40 
Buttermilk marinated Chicken layers with Bacon & Wild Mushroom  
Sauce and Tobacco Onions (7,14) 
 

House Special Gourmet Beef Burger  18.95 
Sligo’s Sherlocks Handmade 8oz Gourmet Beef Burger, served in a Brioche  
Bap with Crispy Bacon, Grilled Cheese, Lettuce, Tomato & Ballymaloe Relish 
Served with Skinny Fries (7,8,10,14) 
Vegan Option Available, please ask your server. 
 
Smokey Joe Beef Burger  18.95 
Sligo’s Sherlocks Handmade 8ox Gourmet Beef Burger, served in a Brioche 
Bap with Crispy Bacon, Monterey Jack Cheese, Crispy Onions, Cos Lettuce,  
Tomato & Smokey BBQ Sauce Served with Skinny Fries (7,8,9,14) 
 
Buttermilk Chicken Fillet Burger 18.95 
Buttermilk marinated Chicken Breast with Southern Spices, in a Brioche Bap  
with Crispy Bacon, grilled Cheese, Cos Lettuce, Tomato & topped with a  
Curry Mayonnaise.  Served with Fries. (3,7,8,9,14) 
 
Loaded Southern Fried Chicken Burger 18.95 
Southern Fried Chicken Burger in a Brioche Bap with Crispy Bacon, Monterey  
Jack Cheese, Cos Lettuce, Tomato, Crispy Onion and topped with a Smokey 
Onion Mayo.  Served with Fries. (7,8,14) 
 
Buttermilk Chicken Tenders  16.60 
Served with tossed Salad, Sweet Chilli Dip and Skinny Fries (7,8,14) 
Vegan Option Available, please ask your server. 
 
Lough Gill Beer Battered Fillet of Cod  19.75 
Fillet of Cod in Sligo’s Local Lough Gill Beer Batter, served with  
Fries, Mushy Peas, chunky Tartare Sauce & tossed Salad (1,7,8,14) 
 
Grilled Seabass       23.40 
Butter grilled Seabass with Vegetable Stir fry Lemon Butter 
and fresh Basil Pesto Sauce (1,3,14) 
 
 
 
 
 

(1-Fish, 2-Soybean, 3-Nuts, 4-Molluscs, 5-Sulphites, 6-Crustaceans, 7-Gluten, 8-
Eggs, 9-Peanuts, 10-Mustard, 11-Lupin, 12-Sesame, 13-Celery, 14-Milk) 

 
 
 



Pasta & Noodle Dishes 
 
Vegetable Noodle Stir Fry  16.15 
With Julienne of Vegetables, Soy, Ginger, Garlic and Honey  
with Soft Noodles (5,7,14) 
With Chicken 19.25 

With Beef 20.30 

 
Smoked Bacon & Chicken Carbonara 18.25 
Chicken and Smoked Bacon Carbonara with Penne paste, fresh Parmesan 
and Garlic Ciabatta (7,8,14) 
 
Wild Mushroom Linguine  17.95 
Wild Mushroom and baby Spinach in our Garlic Cream Sauce  
with fresh Parmesan and Garlic Ciabatta (7,8,14)  
 
Seafood Linguine 21.50 
Smoked Salmon, Prawn and Crab in a fresh Tomato Basil Sauce  
with fresh Parmesan and Garlic Ciabatta (1,6,7,8,14) 
 
 
Sides 
Skinny Fries. (7) 4.70 
Steak Fries (7) 4.70 
Parmesan Fries (7,14) 7.50 
Steamed Vegetables (14) 4.70 
Creamy Mash Potatoes (5,14)           4.70 
House Tossed Salad 5.10 
 

 

Sauces & Dips 
House Garlic Mayo (8,14) 2.10 
Sweet Chilli (7) 2.10 
Curry Mango Mayo (3,8,9,14) 2.10 
Smokey BBQ Dip (7,9) 2.10 
Ballymaloe Relish (10) 2.10 
Roast Gravy (10,13,14) 2.90 
Pepper Sauce (10,13,14) 3.10 
Wild Mushroom Sauce (14) 3.10 
 

 
 
 
 
 
 
 
 

(1-Fish, 2-Soybean, 3-Nuts, 4-Molluscs, 5-Sulphites, 6-Crustaceans, 
7-Gluten, 8-Eggs, 9-Peanuts, 10-Mustard, 11-Lupin, 12-Sesame, 13-
Celery, 14-Milk) 

 

 

 

 



 

 
 

Riverside Hotel 
 
 

DESSERT MENU 
 
 

 

 
Homemade Lemon Cheesecake 
with Orange Compote & whipped cream (7, 8,14) 7.95 

 
Warm Chocolate Brownie 7.95 
with Chocolate Sauce & Vanilla Ice Cream (7,8,14) 

 
Panna Cotta & Forest Fruits 7.95 
Vanilla Panna Cotta with sweet, rich Forest Fruits 
& whipped Cream (14) 
 

Warm Sticky Toffee Pudding 7.95 
With Fresh Cream and Vanilla Ice Cream (7,8,14) 
 
Warm Apple Pie  7.95 
with Custard &Vanilla Ice-cream (7,8,14) 
 
Selection of Ice Cream (14) 6.95 
 
 
 
 
 
 
 
 
 
 

 
(1-Fish, 2-Soybean, 3-Nuts, 4-Molluscs, 5-Sulphites, 6-Crustaceans, 7-Gluten, 8-Eggs, 9-
Peanuts, 10-Mustard, 11-Lupin, 12-Sesame, 13-Celery, 14-Milk) 

 






