ALT | GrRouP MENU

STARTERS

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

Homemade Wonky Veg Soup (14, vegan)

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

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

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)

BIGGER BITES

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 (€10 supp)
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)

SWEET TREATS

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 (€8 supp)
Hergarty's cheddar, Macroom mozzarella, Cashel blue cheese, Tipperary brie, sweet onion relish,
Sheridan’s crackers (1a, 1b, 7)

N~

for bookings over 6 people there is a 12.5% service charge

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



