
14.00

14.00

16.00

18.00

Toasted Ham & Cheese                              
Pulled slow cooked ham, smoked cheddar, Tipperary brie, Ballymaloe relish toasted
in garlic butter (1a, 7) 
                                            
Grilled Chicken Sandwich       
Marinated chicken breast, smashed avocado, tomato, pickled veg mix on toasted
ciabatta (1a, 3)

Honey Glazed Ham Hock Eggs Benedict (available until 16:30)   
Toasted sourdough, two poached organic eggs, pulled glazed ham hock, hollandaise
sauce & homemade chili jam (1a, 3, 7)

Fish ‘n’ Chips 
Duo of Irish smoked and fresh haddock, tangy apple and pear slaw, tartar sauce and
house cut chips (1a, 3, 4, 10, 12) 

D E S S E R T

Roast Beetroot Risotto         
Pan seared Wicklow wild mushrooms, candied beets, carrot ginger
purée & baby carrots (vegan)  

Cape Malay Chicken Curry       
Authentic slow cooked Cape Malay chicken curry, yellow rice, cucumber
& mint raita (7)

10 oz Black Angus Strip Loin    
Pan seared strip loin from Co. Meath, vine ripened tomatoes, sautéed
asparagus, pepper sauce, house cut chunky chips (3, 7)
 
Pan Seared Seabass       
Saffron infused potato fondant, sauteed veg of the day medley, seafood
bisque & pickled relish (2, 4, 7, 9)

K I D S
Choose from:
Pizza slice - margherita/pepperoni (1a, 7)

Mini ham and cheese toastie (1a, 7)

Sausage and chips
For dessert: Ice cream scoops (3, 7) 

Includes juice,
main and 
dessert 

9.95

19.00

21.00

34.00

21.00

Marinated Green Olives & Toasted Almonds
Fresh citrus zest, Irish rapeseed oil (1a, 8b, vegan)                                               

Homemade Wonky Veg Soup
Served with soda bread (vegan)

Irish Atlantic Chowder 
Smoked haddock, Atlantic salmon, cod (2, 4, 7, 9)

Orange & Chili Silver Hill Duck Wings
Pickled red cabbage slaw (11, 12)

Wild Mushroom Fricassee 
Seared medley of wild mushroom, sweet banana shallots, white truffle aioli,
shaved parmesan (3, 7)                               

S M A L L  B I T E S

S A L A D S

B I G  B I T E S

6.00

7.00

9.00

9.00

9.00

Wren’s Salad                                                                                                               
Mixed leaves, charred cherry tomatoes, roasted butternut squash, spiced pumpkin
seeds, shaved parmesan, soft boiled egg, garden peas and house dressing (2, 3, 7, 10)   

Pan Fried Halloumi & Pomegranate     
Pan fried halloumi, pomegranate, sweet Ramiro peppers, quinoa, heirloom tomato, 
tossed in green Thai dressing and rocket (7, 11)

12.00

 13.00

House cut chunky chips     
Veg of the day  
Side salad       
Breadbasket - 
assorted breads and oils (1a)

4.50
4.50
4.50
3.50

Wren Open Hive Honey Sponge Roll      
Homemade honeycomb crumb vanilla ice cream, elderberry, raspberry
syrup (1a, 3, 7)

Chocolate Hazelnut Fondant   
Raspberry coulis, hazelnut praline (1a, 8, vegan) 

Lemon Meringue Nest         
Lemon curd and seasonal berries and coulis with organic cream (3, 7, 12) 

Artisanal Cheese Board      
Hergarty's cheddar, Macroom mozzarella, Cashel bleu cheese, Tipperary
brie, sweet onion relish, Sheridan’s crackers (1a, 1b, 7)

10.50

9.00

9.00

13.50 / 17.50

S I D E S

ROUND OF BEERS FOR THE KITCHEN STAFF €6
they work hard making your food, so if you liked what you had and want to say thanks to our 

staff, this is how you can do it!

ALT

1 2  p m  -  9  p m
A l l  day  d in ing

Allergen List 1 Cereals containing gluten / 1a Wheat / 1b Rye / 1c Barley / 1d Oats / 2 Crustaceans / 3 Eggs / 4 Fish / 5 Peanuts / 6 Soybeans / 7 Milk / 8 Tree Nuts / 8a Walnuts/ 8b Almonds / 8c
pine nuts / 8d Pecans / 9 Celery / 10 Mustard / 11 Sesame / 12 Sulphites / 13 Lupin / 14 Molluscs


