
BREAKFAST SERVED 9AM TILL 2:30PM

BY THE GLASS
Freshly squeezed orange juice 3.50
Apple and elderflower juice 4.00
Orange and carrot juice 4.00

Creamy porridge, cinnamon, apple & pear compote         7.50

Spelt pancakes, seasonal fresh berries, Highbank Orchard Apple syrup, chantilly cream 7.50

Scrambled North Wicklow eggs, flat parsley, Sugarloaf Bakery sourdough toast 8.50
Add smoked salmon:                         +2.00

Roasted vegetable bowl - butternut squash & red onion, wilted kale, North Wicklow poached 
eggs 9.50

Organic Irish smoked salmon, Walled Garden salad leaves, Sugarloaf Bakery sourdough toast, 
popped capers                                    9.50

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 2.60 Americano 3.50
Green tea/Earl Grey 3.00 Espresso/Macchiato 3.50
Peppermint/Nettle/Digest/Chillax Latte/Cappucino 3.95
Camomile/Detox/Morning Glory 3.00 Flat white 3.50
Killruddery Garden lemon verbena  3.00  Mocha 3.50

Hot chocolate 3.95

BUBBLES
Prosecco 8.00
Mimosa 9.00

SCONES & PASTRIES
Scones/Croissants & Pain au chocolat/Muffins/Friands/Seasonal garden fruit bakewell 
Slice/Killruddery chocolate brownie/Lady Ardee’s gluten free chocolate brownie/Gluten free 
orange polenta & syrup square/Caramel shortbread square

All vegetables and greens are sourced from our garden



LUNCH SERVED FROM 11AM

SMALL PLATES 

Walled Garden soup, Killruddery brown soda bread                       7.50

Pearl barley risotto, roasted mushrooms, salsify, organic dillisk                       8.50

Free range Ring’s Farm chicken, Sugarloaf Bakery baquette, seasonal pesto, red onion 
marmalade, mixed Walled Garden salad leaves                                                           9.00

                      
Honey glazed roast Black Ditch ham, Sugarloaf Bakery baguette, Kylemore cheddar, Killruddery 
apple & fig chutney, Walled Garden salad leaves                         9.00

      
Free range Black Ditch Farm pork belly, braised red cabbage, Stonewell apple cider sauce     9.50

SALADS 

Corleggy goat cheese, balsamic roasted red onion, beetroot, candied walnuts, Walled Garden 
salad leaves, gooseberry vinaigrette dressing             9.50

                                 
Warm Orla potato, garden spinach,  poached North Wicklow egg, wholegrain mustard dressing

                                  9.00

LARGE PLATES 

Stuffed butternut squash with tomatoes, garden sage, chickpeas, Macroom mozzarella, Walled 
Garden salad leaves            11.50

Dexter beef burger, Waterford blaa bun, red cabbage slaw, Wicklow Farm ban brie, Killruddery 
minted mayonnaise, Walled Garden salad leaves, house cut chips                                            16.50
   
Ring’s Farm supreme of Chicken, herbed polenta, sauteed brown mushrooms, roasted carrots, 
thyme gravy                    16.50

48 hours Killruddery pulled pork, creamy mash with welsh onion & chestnuts, nero di toscana 
kale                    16.50

SIDES           4.50

House cut chips / Polenta chips / Honey roasted garden beetroots & carrots / Sauteed spinach, 
kale, chard, toasted sesame seeds

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

All vegetables and greens are sourced from our garden 


