BREAKFAST

SERVED 9AM TILL 2:30PM

BY THE GLASS
Freshly squeezed orange juice
Apple and elderflower juice
Orange and carrot juice

3.50
4.00
4.00

Lady Meath’s marmalade, Sugarloaf Bakery sourdough toast, Glenstal butter

5.50

Velvet natural yoghurt, seasonal fresh berries, honey, chia & flax seeds

7.50

Kilbeggan oat Muesli, toasted almonds, pumpkin, sunflower & flax seeds, seasonal fresh berries,
rhubarb compote, choice of cold or warm milk. Almond, soya & oat milk also available.
7.50
Spelt pancakes, seasonal fresh berries, Highbank Orchard Apple syrup, chantilly cream

7.50

Scrambled North Wicklow eggs, lovage, Sugarloaf Bakery sourdough toast, Glenstal butter 8.50
Poached North Wicklow eggs, broad bean & chickpea mash, spicy Walled Garden salad leaves,
Sugarloaf Bakery sourdough toast, harissa
10.50
Poached North Wicklow eggs, wilted spinach, Black Ditch Farm smoked bacon, homemade
tarragon hollandaise sauce, Sugarloaf Bakery rosemary & tomato focaccia bread
12.50
Portobello mushroom, spinach, fresh vine garlic roasted tomato, fried North Wicklow egg, hash
brown, red onion relish, Sugarloaf Bakery sourdough toast
10.50
Killruddery Breakfast sausage, Black Ditch Farm smoked bacon, white & black pudding, fresh
vine garlic roasted tomato, portobello mushroom, fried North Wicklow egg, hash brown,
Killruddery brown sauce, Sugarloaf Bakery sourdough toast
14.50

TEA

COFFEE

Barry’s tea
Green tea/Earl Grey
Peppermint/Nettle/Digest/Chillax
Camomile/Detox/Morning Glory
Killruddery Garden lemon verbena

2.60
3.00
3.00
3.00

Americano
Espresso/Macchiato
Latte/Cappucino
Flat white
Mocha
Hot chocolate

3.50
3.50
3.95
3.50
3.50
3.95

BUBBLES
Prosecco
Mimosa

8.00
9.00

SCONES & PASTRIES
Scones/Croissants & Pain au chocolat/Muffins/Friands/Killruddery chocolate brownie/Lady
Ardee’s gluten free chocolate brownie/Gluten free orange polenta & syrup square

All vegetables and greens are sourced from our garden
If you have any dietary requirements please inform your server prior to ordering. Please ask your server
for our Allergen list.

LUNCH

SERVED FROM 11AM

NIBBLES
Mixed Olives

5.50

Cheese plate – Cais na Tire (Sheep), Old MacDonald Farm (Goat), Kylemore (Cow), Killruddery
apple & fig chutney, Sheridan’s crackers
8.50

SMALL PLATES
Walled Garden soup, Killruddery brown soda loaf

7.50

Garden peas, Broad beans, pea shoots, broad bean & chickpea mash, garlic chilli oil, ricotta,
Sugarloaf Bakery sourdough bruscetta
8.50
Free range Ring’s Farm chicken, Sugarloaf Bakery baquette, seasonal pesto, red onion
marmalade, mixed Walled Garden salad leaves

9.00

Lady Meath’s marmalade glazed roast Black Ditch ham, Sugarloaf Bakery baguette, Kylemore
cheddar, Killruddery apple & fig chutney, wholegrain mustard mayo, Walled Garden salad leaves
9.00
Free range Black Ditch Farm pork belly, broccoli, fennel, orange salsa, Walled Garden salad
leaves, citrus dressing
9.50

SALADS
Walled Garden salad leaves, beetroot, cucumber, radish, cherry tomato, toasted pine nuts, turnip
crisp, balsamic dressing
9.00
Corleggy goat cheese, balsamic roasted red onion, beetroot, candied walnuts, Walled Garden
salad leaves, gooseberry vinaigrette dressing
9.50
Kale, red quinoa, sweet potato, courgette, chickpea croutons, citrus dressing

9.00

LARGE PLATES
Fresh tagliatelle pasta, basil pesto, broad beans, chard

14.50

Killenure Castle beef burger, Waterford blaa bun, red cabbage slaw, fried welsh onions,
Killruddery garlic, thyme & hyssop mayo, fried sage, Walled Garden salad leaves, house
cut chips

16.50

Ring’s Farm supreme of Chicken, ricotta, homemade roasted cherry tomato, mediterrean style
tomato roasted Walled Garden vegetables, herbed cous cous
16.50
48 hours Killruddery pulled pork, creamy mash with welsh onion, nero di toscana kale

SIDES

16.50

4.50

House cut chips / creamy mash / sauteed mixed greens / small Walled Garden green salad

All vegetables and greens are sourced from our garden
If you have any dietary requirements please inform your server prior to ordering. Please ask your server
for our Allergen list.

