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The Central Hotel, The Diamond, Donegal Town, Co. Donegal
T: +353 (0)74 97 21027  |   E: info@centralhoteldonegal.com

www.centralhoteldonegal.com B A R  M E N U

One of the longest established hotels in the North West, the Central
Hotel is renowned for its unique setting in the heart of the
picturesque town of Donegal, with idyllic views of Donegal Bay, the
River Eske and the iconic Diamond in the centre of the town.
Donegal Town is a warm hearted place, steeped in history and
oozes character and charm. Let the Central Hotel be your " Home
away from Home"... a place where you can truly relax and a base to
enjoy the landscape, the true Irish hospitality, fresh local food and
craic that Donegal has to offer.

There are a range of culinary pleasures to savour at The Central
Hotel, from a tasty Burger at Blazers Burger Bar, Casual Dining,
Craft Beers and Cocktails in The Central Bar, Afternoon Tea
overlooking
the iconic Diamond and Intimate Dining in Chapman's Restaurant.  
The culinary team at the Central Hotel carefully assemble the food
with pride, developing wholesome  and delicious dishes along with
the classic favourites. The dishes that feature on The menu are made
with the finest fresh ingredients from land and sea

 C E N T R A L  H O T E L

D I N I N G  A T  
T H E  C E N T R A L  H O T E L



Chef’s Homemade Soup of the Day 
⑦ €4.95

Wheaten Bread ① ③ ⑦
 

Donegal Bay Seafood Chowder  
② ④ ⑨ ⑭ €7.00
Wheaten Bread ① ③ ⑦

 

Central Bar Spicy  Sriracha Chicken Wings   
① €6.95

Marinated spicy Sriracha Wings, House Salad,
with Blue Cheese Dip Spicy

 

B.B.Q. Pork  Ribs  ① ③ ⑦ €6.95
B.B.Q Sauce Marinated baby Pork Ribs Chicken

 

Caesar Salad ① ③ ⑦ €6.95 
Large €10.95

Baby Gem, Garlic Croutons, Crispy Bacon,
Shaved Parmesan, Warm Chicken Fillet & House Caesar

Garlic 6oz Steak Sandwich  ① ⑦ €14.95
Served on a Toasted Ciabatta with French Fries,

sauté Onions & Mushrooms, Choice of Pepper Sauce
 

Chargrilled Chicken Ciabatta ① ⑦ ⑫
€13.95

Caramelised Red Onion Chutney, 
Roasted Red Peppers & Brie Served

with French Fries
 

Homemade Central Chicken
Goujons①③€11.95

Breaded Chicken Strips, House Salad,  Garlic Aioli
& Sweet Chilli Dips served with French Fries

 

Traditional Fish & Chips  ① ③ ④ ⑫
€14.95

Locally Sourced Beer Battered Cod, Pea
Puree , Crispy Capers with French Fries

 

Red Thai Chicken Curry €14.95
Fillet of Chicken Pieces, Peppers, Coriander in a Spicy
ThaiSauce Served with Steamed Rice (Vegetarian &

Vegan variation available, please ask server)

Choose from White or Brown Bread 
① ③ ⑦ €5.50

Egg Mayonnaise,
Tuna & Mayonnaise

Chicken Salad,
Ham & Cheese

                                                                                             
Add Homemade Soup or Chips, 

only €3.50 extra. 
 

Sides €3.50 each
French Fries 

Sweet Potato Fries
Garlic French Fries ⑦ 

Onion Rings ① 
Market Vegetables

 Mashed Potatoes ⑦ 
 Coleslaw ③

Tossed Green Salad ⑩
Side Salad ⑩

Sauté Onions & Mushrooms

Desserts of The Day
Cheesecake of the day €5.95 ①⑦
  Chocolate Brownie €5.95 ①③⑦

 Fresh fruit Salad €5.95
 Banana Split €5.95 ⑦

 Eton Mess €5.95 ⑦

6oz Prime Irish
Eddie Walsh’s Beef Burger  ① ③ ⑦ €11.95

Bacon, Cheese, Tomato, Lettuce, Mayonnaise on a toasted
Brioche Bun & French Fries

 

Spinach & Ricotta Tortellini (V)  ① ③ ⑦ ⑫ 
€13.95

Creamy Tomato Sauce with Rocket & Parmesan
 

Chargrilled 8oz Sirloin   €19.95
Cooked to your Liking, Served with Sauté Onions,

Mushrooms & French Fries And Pepper Sauce

Central Sharing Platter  
① ②③ ⑦⑩ €6.95 per person
Spicy Sriracha Chicken Wings, Onion Rings, B.B.Q Pork

Ribs, Breaded Brie,  Garlic Bread,  Sweet Chilli Sauce,

Blue Cheese  Dip

Catch of the Day  ①  €11.50 
Please ask server for details

S T A R T E R S

M A I N S

M A I N S C R E A T E  Y O U R  O W N
S A N D W I C H

ALLERGENS
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 dioxide
and sulphites ⑬ Lupin  ⑭ Molluscs


