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On behalf of all the management and staff at the Slieve Donard Resort & Spa, we would like 

to extend a very warm welcome to The Oak Restaurant. At the Hastings Hotels Group, 

we are passionate about food and believe that eating is one of life's greatest pleasures. 

We have embraced the use of carefully-selected local and seasonal quality foods and under 

the supervision of our Head Chef have created inspiring culinary delights. 
 

Should you have any dietary requirements the team will be delighted to assist. 

Bon Appétit 

        
 

 

Starters 
 

Crispy Hens Egg                                  £10                                                                                          

Asparagus, Shavings of Parmesan & Truffle Mousseline 

Beetroot and Gin Cured Salmon         £11                                                                                                       

Served with Beetroot Panna Cotta, Buttermilk & Scallion Salsa 

Firey Roast Butternut Squash Salad          £8                                             

Labneh, Pomegranate Seeds, Pinenuts & Spinach 

Begny Hill Ham Hock             £10  

Mustard Cream, Balsamic Pickled Onion & Carrots 

Seared Sea Scallops           £11                                                                               

Cauliflower Puree, Roast Curry Oil, Chorizo Dust     

Warming Soup of the Day          £8 

Served with Homemade Wheaten Bread            

Whipped Cashel Blue Cheese               £9   

Chicory, Pecan Nuts, Maple Dressing & Pickled Pear 
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Main Courses                                                                                                                         

 

 
Slow Cooked Begney Hill Sugar Pit Pork                     £23                                                                                                                  

Begney Hill Sugar Pit Pork, Red Cabbage & Apple Slaw, Killmegan Cider Jus 

Rack of Mourne Lamb                 £28                                                                                                                 

Celeriac, Puy Lentils, Slow Cooked Lamb BonBon 

Fillet of Kilkeel Landed Hake          £23                                                                                                                                        

Kilkeel Landed Hake served with Artichoke Purée, Wild Mushrooms, Roast Onion Jus 

Ballotine Carnbrooke Free Range Chicken                  £23                                                                                                                

Creamed Leek, Mushroom, White Truffle, Parma Ham                         

Rump Fillet of Shorthorn Beef                                                                                                                £28                                           

Shallot Puree, Bone Morrow Gremolata, Beef Jus 

Glenarm Organic Salmon                                                                                                          £24                                                                                                       

Green Pea Puree, Braised Fennel, Fava Beans, Romessco Pesto 

Hannan’s Salt Aged Sirloin Steak          £28                                                                       

10oz Salt Aged Sirloin Steak, Cracked Peppercorn Sauce & French Fried Onions                        

(£5 Supplement on Residential Package) 

Sweet Potato, Spinach, Lentil Dhal                                                                        £23     

Clandeboye Yoghurt Dressing 

Roast Butternut Squash, Kale & Fivemiletown Goats Cheese Parcel            £22                                                                       

Roast Pepper Pesto 

Fine Beans, Bacon & Onion           £4 

Triple Cooked Chunky Chips          £4 

Champ              £4 

Comber New Potatoes           £4 

  

Our Chefs will do their upmost to adjust any dish to suit the needs of customers with food allergies or otherwise. 
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Desserts 
 

Iced Raspberry Parfait                       £8                                                                                                             

White Chocolate Ganache & Textures of Raspberries 

 

Mango & Passionfruit Cheesecake          £8  

Deconstructed Cheesecake Cream with Mango & Passionfruit, Biscuit crumble                                                                                                                                  

Coconut Panna Cotta                                £8   

Pineapple Salsa, Rum Syrup                                                                                                                                            

Sticky Gingerbread Pear Pudding                                         £8                                                                                                                                            

Warm Butterscotch & Vanilla Ice Cream 

Melting Chocolate Sphere          £8    

Dark Chocolate Mousse & Whiskey, Honeycomb 

Slieve Donard Signature Irish Cheese Slate        £10                                                                                               

Accompanied with Spiced Pear Chutney and Ditty’s Oatcakes 

 

 

Dessert Wines                                                                                    125ml glass b o t t l e  
 

    Torres Moscatel D’Oro £5 £23 

Exhibits Orange, Honey and Raisin flavours 
 
 
 

Liqueur Coffees (£5 supplement on residential package)                                                   
 

Irish Coffee £7 Each 

Bushmills Whiskey topped with Cream 
 
Calypso Coffee 

Tia Maria topped with Cream 
 
Baileys Coffee 

Baileys Irish Cream topped with Cream 
 
Coffee Royale 

Hennessy VS Cognac topped with Cream 


