
Amuse Bouche

Taste of the  Wild Atlantic Way
Pan seared Lemon Buttered Scallop, Kattaifi Prawn, MullaghmoreFish 

Cake Bon Bon , Streedagh beach Fried Carrigeen Moss and Saffron Aioli  
Lemon Foam

Trio of Smoked Duck 
In house duck liver pâté, Sliced smoked duck breast,  duck and plum bon 

bon served with red onion marmalade, dried figs, rolled ciabatta, mini 
Cashel blue cheese icecream cone

Sorbet

When The Boat Comes In
Locally sourced market fish hand picked by Anthony 

Beef Medallion
Beef  Medallion  gruyere & creamy buttered leek mash, finely chopped 

sauteed chorizo topped with pearl onions, red wine jus

Chocolate Surprise
Magical melting Eala Bhan chocolate sphere with hollow centre , pour 

the hot milk chocolate all over to reveal the surprise within

Irish Cheese tasting Plate 
List Of  Suppliers:

Sherlocks Of  Tubbercurry Meat  /  Sligo I.T. Farmers Market
Brendan Feeney Pork & Bacon, Rosses Point, Sligo

Lets Organic Centre, Sligo  /  Bluebell Falls Cheese, Cork
Dozios Cheese, Mayo  /  Lavins Veg, Mayo

Le Fournil French Bakery, Sligo  /  Achill Sea Salt, Mayo 
Albatross Fish, Killybegs  /  BD Foods, Monaghan

Delicate 8 course Tasting Menu
Award Winning Restaurant

Rockwood Parade, Sligo
Tel: 071 - 914 5823
Best Restaurant Sligo 13/14/15/16 RAI

The staff at Eala Bhán would be delighted
if you could kindly leave a review in
news section on www.ealabhan.ie

Eala Bhán Restaurant is situated in the heart of Sligo town, The Land of Hearts Desire.  
Eala Bhán offers the best in fine dining, specialising in fresh produce.

Our menu features dishes which are made with the finest local fresh ingredients. Our offerings are 
based entirely on market availability, and we focus on simplicity, seasonal preparations and regionally 
inspired dishes. Eala Bhán offers a menu that lives and breathes right along with our seafood, meat 

and vegetarian dishes. All of our local seafood is hand-selected and artistically prepared to perfection. 
All of our steak cuts stand tall with the superb flavour of aged beef that is cooked to your liking.  

So... Relax... and enjoy all that Eala Bhán Restaurant has to offer.

The name Eala Bhán is gaelic for “White Swan”. These beautiful birds can often be seen  
from the two main windows of the restaurant and often frequent the beautiful stretch  

of the Garavogue river that runs alongside the restaurant.

Sligo’s Irish name Sligeach - meaning shelly place - allegedly originates from the abundance  
of shellfish found in the river and its estuary and from the extensive ‘shell middens’ or  

Stone Age food preparation areas in the vicinity. The river (now known as the Garavogue ‘rough river’) 
was also called The Sligeach. The Ordanance Survey letters of 1836 state that “cart loads of shells 
were found underground in many places within the town and indeed underneath this restaurant.  
This whole area, from the river estuary at Sligo, around the coast to the river at Ballysadare Bay,  

is rich in marine resources which were utilised as far back as the Mesolithic period.

The county of Sligo is also known as Yeats County. The poet and Nobel laureate William Butler Yeats 
spent much of his childhood in northern Sligo and the county inspired much of his poetry. Yeats said,  

“the place that has really influenced my life most is Sligo”.

On a summers evening it’s a joy to watch the sun set while strolling along the river which has  
an abundance of wildlife. On a winter’s night, cosy up to a loved one and listen to the wind whistle 

down over the river as the moon light bounces and reflects off the torrents.

List of Suppliers to Eala Bhán

Dathi O’Dowd, Mullaghmore
John Flynn Fishmonger, Sligo - Fish - Shellfish

Sherlocks Tubbercurry - Beef & Lamb
Sligo Farmers Market - at the IT Sligo

Benbulben Craft & Food Market

Kelly’s of Newport, Co. Mayo
Brendan Feeney - JBC Meats, Rosses Point

Kevin Cosgrove, Market Cross, Sligo
Le Fournil, Sligo - French Bakery

Lets Organic Centre, Sligo

Trip Advisor, Travellers Choice Awards - 2015
Winner of Best Restaurant Connacht Region - Good Eating Guide 2013

Winner of Best Restaurant Sligo - Restaurants Assoc. 2013/14/15/16/17
Recommended by Georgina Campbell - 2017

Winner of Best Chef Connacht Region Restaurants Association - 2013
Recommended by Paolo Tullio Taste of Ireland - 2017

Winner of Certificate of Excellence - Trip Advisor - 2017
Winner of best Overall Meal Experience - So Sligo - 2012

Recommended by Food & Wine Magazine - 2017
Best Restaurant - So Sligo Food Festival - 2012

Member of Good Food Ireland - 2013
Lucinda O’Sullivan Great Places to Eat - 2017

Runner up Taste of Donegal - 2013
Recommended by John & Sally McKennas Guide Best in Ireland - 2017

10% Service charge on parties of 8 or more.
Gift Vouchers available

All major Credit, Debit & Laser cards accepted

2018

€89 pp



8 Course Delicate Tasting Menu
€89 per person

Ingredients:

We have designed a very special 8 course delicate tasting menu for you to enjoy.
This menu has been specially created by our Head Chef, Rafal Chimiak,

and Anthony Gray. It features handpicked Sligo ingredients delicately & artistically
prepared and allows you to indulge in an amazing Sligo culinary experience.

Every dish has been carefully selected, working closely with local suppliers
most of  it sourced daily with the freshest, finest ingredients hand picked.

Sea salt   Champagne    Duck Liver
Chilli     Egg Shells    Beef
Garlic    Oranges    Celeriac
Mushrooms    Scallops    Belgian Chocolate
Spinach    Prawns    Cheese
Blue Cheese    Local White Pudding  Nuts
Rosemary    Pistachio Nuts   Baby Carrots
Cream    Shiraz    Popcorn
Sourdough    Raisins    Pesto
Dilsk     Onions    Seaweed
Vanilla Pods    Sweet Potato    Star Anise
Chorizo    Butter     Shallots 

Eala Bhán 8 Course Delicate Tasting MenuEala Bhán 8 Course Delicate Tasting Menu


