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This food trail has been devised by Mulranny
Park Hotel, in association with Mayo food
producers, to showcase the wonderful artisan
food in the vicinities of Mulranny, Newport,
Westport and Achill.

With the Great Western Greenway as its
backdrop, the Gourmet Greenway matches
stunning scenery with simply delicious food.
Where possible we encourage you to visit and
purchase the fare of the producers along the
Gourmet Greenway and build this unique
gastro experience into your outdoor activities
in an area of unrivalled beauty.

Visit the Gourmet Greenway at:

Mulranny Park’s fresh breads, baked daily on the premises
are so popular that they are now available to purchase.
Choose from homemade brown, banana bread and sun
dried tomato and parmesan. Also popular are our home-
made jams and chutneys.

The Nephin Restaurant has one of the best vistas in the
country, overlooking Clew Bay and with views of Croagh
Patrick. Dinner and Sunday lunch menus are a celebration
of the Gourmet Greenway with all the producers featuring
on Head Chef Ollie O’Regan’s menus. The Bridgestone
Guide lists the Restaurant as one of the “Top 100
Restaurants in Ireland for 2012°. The Waterfront Bar
offers a more informal dining experience with a bistro
menu from 12pm to 9pm. If weather permits, have a drink
on the terrace and reflect on your Greenway experience.

Mulranny, Westport, Co. Mayo.
Tel: 098 36000 Web: www.mulrannyparkhotel.ie
Email: info@mulrannyparkhotel.ie

GPS: N 53 54.334, W 9 46.980

Established on Newport’s Main Street in the 1930s, Kelly’s
remains a family business, currently run by brothers

Sean & Seamus and Sean’s two sons, Kenneth & Cormac.
Foodies make a point of stopping at Kelly’s to purchase
their award-winning black & white puddings and sausages
that are consistent winners in national and international
competitions. Don’t depart without experiencing Kelly’s
‘Putdg’, a traditional black pudding originally cooked
inside a sheep’s stomach casing. Sean Kelly is described by
Bridgestone Guide publisher John McKenna as “one of
the most creative charcutiers in the entire country” and is
the first ever Irish member of the Confrérie des Chevaliers
du Goute-Boudin (The Black Pudding Fraternity of Lovers
of Good Food)

Main Street, Newport, Co. Mayo.

Tel: 098 41149 Web: www.kellysbutchers.com
Email: info@kellysbutchers.com

Visit: Mon-Thurs 9am-7pm; Fri-Sat 8am-8pm

GPS: N 53 53.155, W 9 32.790 GO TO MAP O


http://www.MulrannyParkHotel.ie
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@ Croagh Patrick Seafoods ‘\

For almost a quarter of a century the Gannon family has
been supplying their award-winning produce - Clew Bay
native oysters, mussels and clams throughout Ireland, the
UK and continental Europe. All of the produce at Croagh
Patrick Seafoods is home produced from the Gannon
family’s mari-culture sites that are located adjacent to the
family farm in Newport.

A daily harvesting from Grade A oyster beds ensures
freshness and a “shore to door” delivery. Croagh Patrick
Seafood is available from Supervalu in Westport and

Clarkes fish shop, Westport.

Roslaher, Newport, Mayo

Tel: 087 2497570

Web: www.croaghpatrickseafoods.ie

Email: info@croaghpatrickseafoods.ie

Visit: Each Saturday morning 10- 12pm May — Sept,
Subject to tides & weather & at Newport market
on Fridays.

GPS: N 53 51.459, W 9 33.734
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Newport House

This historic Georgian House (4 star) provides its guests
with a unique opportunity to experience the elegance and
hospitality of an historic Irish Country House. The high-
ceilinged and elegant dining room, drawing room and
sitting room overlook the garden and river.

The award winning menu offered at Newport House
reflects our use of local produce only - fresh fish and shell
fish sourced daily also including our own home-smoked
salmon. Local beef, lamb, poultry and Irish farmhouse
cheeses all combine to provide a sophisticated menu
beautifully enhanced by our internationally recognised
wine cellar.

Newport, Co. Mayo.

Tel: 098 41222 Web: www.newporthouse.ie

Email: Info@newporthouse.ie

Hours: 12.30pm - 2.30pm (Lunch) Dinner from 7.00pm
Season: April - October

GPS: N 53 53.090, W 9 32.875

@ The Grainne Uaile -

Award Winning Family Pub

Named after the famous Pirate Queen, Grace O’Malley,
The Grainne Uaile has been in the McManamon family
for over one hundred years, and is currently being run by
third generation Harry McManamon.

Our aim is to provide simple, mouth- watering food, made
from fresh, local produce, served in a relaxing atmosphere.
In winter there is nothing nicer than a pint of Guinness
and a hearty meal beside the open fire. In summer watch
the world go by over a glass of wine and some local seafood.

Fine food, fine drink and fine company... the perfect place
to stop on your Greenway adventure. Locals, visitors and
rock stars have all enjoyed the special welcome and good
craic The Grainne Uaile has to offer.

Newport, Co. Mayo

Tel: 098 41776

Web: www.grainneuailenewport.ie

Hours: Mon — Thurs 12.30pm to 8.30pm
Fri, Sat & Sun 12.30pm to 9.00pm

GPS: N 53 52.995, W 9 32.753



@ Rua and Café Rua —
Having sourced the best of local ingredients for over 10

years in their original Café on New Antrim street, Castle-
bar, the Mc Mahon family opened RUA in Summer 2008.

The split-level building contains a cafe upstairs overlook-
ing the indoor market downstairs selling delicious locally
sourced ingredients. Pop in for a lunch of bacon chop,
spinach and champ, pick up some fishcakes for dinner,
which you could serve with some Rua tomato and apple
chutney and Stephen Gould’s leaves, their homemade
brown bread and follow up with a selection of local Irish
cheeses from the Sheridans-supplied selection or some

of their own apple tart. Rua delicatessen was the winner
of Good Food Ireland’s ‘Best local food shop’ award for
2011/12.

Rua — Spencer St, Castlebar

Tel: 094 9286072

Café Rua — New Antrim St, Castlebar
Tel: 094 9023376

Web: Caferua.com

Email: info@caferua.com

Hours: Mon - Sat 8.30pm until 6pm.

GPS: N 53 51.567, W 9 17.900

@ Achill Island Turbot “

Achill Island Turbot was established in 2008 by Michael
Flanagan and has the distinction of being Ireland’s only
turbot farm. Achill Island Turbot is produced in a sustain-
able manner on the island of Achill. The fish are reared in
pristine Atlantic seawater in a completely sustainable and
fully traceable farming system. The turbot are produced
using an advanced recirculation aquaculture system that
leaves no negative impact on the local environment and
the fish feed comes from sustainable sources.

Due to the nature of the business access is restricted but
Achill Tsland Turbot regularly appears on the menu of the
hotel’s Nephin Restaurant.

Bunacurry Business Park, Achill, Co. Mayo.
Tel: 098 47023

Web: www.achillislandturbot.ie

Email: info@achillislandturbot.ie

GPS: N 53 58.300, W 9 59.012
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