Q ALT | Wren Urban Nest

Brunch A La Carte

Wren Eggs Benedict
Golden potato brioche, soft poached eggs, smoked salmon / or glazed ham hock,
house chilli jam, hollandaise sauce, baby cress (1a, 3, 4, 7, 10, 12) €21

Scrambled Green Eggs
Scrambled free range eggs, basil pesto, confit cherry tomatoes, shredded Gruyere,
rustic sourdough (1a, 3, 7, 8c) €19
+ Salmon (4), Chicken, Avocado €4

Chocolate Hazelnut Banana Crepe
Caramelized banana, Nutella hazelnut crumble, organic whipped cream (1a;3,7%, 8e)
€19

Vegan Brekke
Rustic sourdough, roasted red pepper hummus, avocado, confit cherry tomatoes,
dukkha, falafel (1a, 6, 8e, 11) €21
+ 2 poached eggs €3

Salmon & Broccoli Quiche
Served with garnish salad and mustard vinaigrette (1a, 3, 4, 7, 10, 12) €19

Glazed Pulled Ham & Cheese Toastie
Béchamel cheese, Ballymaloe relish, on sourdough served with crisps (1a, 3, 7, 12)
e €17

Wren Salad
Mixed leaves, Parmesan, vine tomatoes, candied walnuts, house pickles, roasted
squash, crispy sweet potato ribbons, aioli dressing (3, 7, 8a, 10, 12) €17
+ Salmon (4), Chicken, Avocado €4

Caesar Salad
Baby gem, crispy bacon, soft egg, garlic croutons, Aged Parmesan, caesar dressing
(1a, 3,4, 7,10) €18

Hot Refreshments

Epilogue Single Origin Speciality Coffee
Flat White (7) | Cortado (7) | Latte (7) | Cappuccino (7) | Double Espresso | Machiato (7) €6.00
Americano | Espresso €5.50
Mocha (7) | Hot Chocolate (7) | Iced Coffee (7) | Alternative Milk Coffee €6.50
Syrup: Vanilla| Caramel €1.00

Pot'of Loose Organic Tea
Organic Peppermint | Hemp & Mango | Organic Chamomile & Lavander | Organic Wild, Elderberry & Rooibos | Organic
Early Grey €5.20
Irish Breakfast €4.50

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| 8e Hazelnuts | 9 Celery | 10 Mustard | 11 Sesame |
12 Sulphites | 13 Lupin | 14 Molluscs
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