MENU

TO DRINK
Vaporetto Prosecco 125ml

6.95

Hendrick’s Gin & Fever Tree tonic

7.20

Duvel Belgian Golden Age Blonde beer

BRUNCH

5.00

Kir Royale

APPETISERS

Full English breakfast

12.95

Citrus cured salmon on crispy potato
Honey glazed pork belly

Vegetarian full English breakfast (v)

12.95

eggs, pan-fried halloumi, avocado, portobello
mushroom, slow roast tomato, toast

Eggs Benedict

8.50

English muffin, poached egg, ham, hollandaise sauce

Scottish smoked salmon

9.50

scrambled eggs on brown toast

Croque Monsieur

8.00

Soup of the day
Crispy duck pancake

9.50

8.50

cucumber, spring onion and hoisin dressing

dried fruit, seaweed, prosciutto, sage, mustard
panna cotta and a savoury scone

Crab mayonnaise

6.95

Chilli crab & squid
ink linguine

Tempura prawns

11.50

plum dipping sauce

12.50

Grilled white asparagus (v)

8.50
frisée lettuce, candied walnuts, golden
beetroot, avocado and warm lemon beurre-blanc

new potato dauphine, mango, red onion,
coriander salsa, garlic croutons and tempura
prawn

8.50

14.95 Parma ham and rocket pizza

Seafood feast

sun blushed tomato and
parmesan crisp

12.95
12.95

smoked salmon, tuna, gambas
and anchovies

warm crusty brown or white baguette

sautéed scallop, star-anise apple compote,
pak choi

Terrine of guinea fowl

7.50

chicken and chilli tortellini
12.50

Aperol Spritz

FRESH PIZZA AND PASTA

Tomato and basil consommé

8.50

deep fried hens egg and pea pureé shoots

eggs, baked beans, bacon, hash browns,
mushrooms, slow roast tomato, toast

12.00

Basil gnocchi

14.95

pancetta, chicken and spring
onion in garlic cream

Margherita pizza (v)

Open spinach lasagne (v)

14.95 Vegetarian pizza (v)
grilled onion, thyme roasted
mushroom, goat’s cheese and
truffle oil

9.95

tomato, basil and mozzerella

mushroom, artichoke and grilled
asparagus with soft poached hens
egg and chive cream

11.95

Other pizza toppings are available, please ask your server for details.

warm ham and cheese sandwich

Arnold Bennett

GRILLS

WREN’S SPECIALS

7.50

glazed haddock omelette

Warm baguette

6.95

with crispy bacon or sausage

Garlic woodland mushrooms on toast (v)

6.95

French toast (v)

7.95

with berries and crème fraîche

Roasted fillet of pollock

Smoked haddock Monte Carlo

18.95

pickled cucumber, kedgeree risotto and
natural yoghurt

Hot water paste pigeon raisin pie

smoked haddock, spinach, poached egg and
white wine glaze

Vegetable cottage pie (v)

19.95

sautéed breast, braised red cabbage,
celeriac purée and coffee cream

vegetable fritters and smoked paprika, sweet
pepper coulis

Cumin roasted rump of lamb

Pan fried loin of venison

21.95
leaf spinach, sweet potato sautée, aubergine caviar,
cherry tomato, spiced lamb jus, roasted pine nuts

SIDES
Green salad
Seasonal vegetables
Chunky chips
Mixed greens
Dauphinoise potato

Pancetta wrapped chicken and basil
3.50 each

18.95

All served with flat mushroom, tomato, onion rings, chips, watercress and the
choice of peppercorn, red wine jus, béarnaise or tartar sauce.

8oz rib-eye steak
18.95

24.00

8oz sirloin steak

25.00

28 day aged Dukesmoor beef
24.95

dauphinoise potato, buttered romanesco,
heritage carrots and light berry jus

8oz fillet steak

Barnsley lamb chop

25.00

paloise sauce

28 day aged Dukesmoor beef

6oz tuna steak

21.95

sesame mayonnaise

26.00 8oz pork cutlet

18.00

28 day aged Dukesmoor beef

Wren’s mixed grill

26.95

wild boar sausage, calf’s liver, fillet mignon, pork fillet, lamb cutlet,
pancetta and fried quail’s egg

18.95

rocket leaf, gaufrette potato and sauce vierge

CLASSICS

DESSERTS

Traditional club sandwich

12.50
chicken, bacon, egg, tomato, mayonnaise,
served with fries

Veggie club sandwich (v)

12.50
cucumber, avocado, egg, lettuce, tomato,
served with fries

Bookmaker sandwich

Windsor Knot Ale battered fish

Wren’s chargrilled burger
14.95
smoked cheese, crispy bacon and red onion
confit in a brioche bun served with fries
Grilled halloumi and
chilli bean wrap (v)

14.25
minute steak, onion confit, tomato, cos
lettuce, mustard on white or brown baguette
served with fries

cos lettuce in a soured cream wrap

Peri-Peri chicken burger

water melon, quinoa, feta, pumpkin
seeds and honey dressing

12.95

17.00

chunky chips, mushy peas, tartar sauce

Wren’s super salad (v)

9.95

Classic Caesar salad

8.50
baby gem lettuce, anchovies, croutons,
parmesan cheese, garlic dressing
Add chicken or salmon
3.95

Tomato and feta salad (v)
blistered cherry tomato, feta, olive and
beetroot with oriental dressing

Wild mushroom and pine
nut risotto (v)
8.95

8.50

Classic Eton Mess (v)

7.50

Glazed vanilla créme brûlée (v)

7.50

brandy snap filled with cappucino ice cream

drizzled with pesto

10.95

7.50

raspberry and sable mille-feuille

Tiramisu

12.50

Selection of cheeses (v)
Montgomery Cheddar, Brie de Meaux,
Stilton, Crottin goat’s cheese and biscuits

meringue, berries, cream, coulis

Cherry parfait

Wren’s deconstructed banoffee pie

7.50

Chocolate tart

7.50

honeycomb, caramel panna cotta
7.50

matcha tea, lime tea mousse, coconut gel

Banana tart-tatin

7.50

banana parfait

in a brioche bun served with fries

MOCKTAILS

COCKTAILS
Brandy Alexander

8.95

Courvoisier, creme de cacao, double cream, nutmeg

Ginger Bramble

9.50

gin, ginger, lemon juice, sugar syrup, mure liqueur

Cosmopolitan

whiskey, lemon juice, sugar syrup

9.50

Mojito

8.50

Bacardi, fresh mint, sugar, lime
8.95

vodka, Cointreau, cranberry juice, lime juice

Whiskey Sour

Margarita
tequila gold, Cointreau, lime juice

Amore

8.50

amaretto, espresso, sugar syrup
8.50

Moscow Mule

8.50

Obsession

10.50
Baileys, espresso, Jameson Irish Whiskey, double cream
French Martini
9.50
vodka, Chambord, pineapple juice

Almond Lemonade

Bloody Mary

Cinderella

8.00
vodka, tomato juice, lemon juice, Worcestershire sauce,
Tabasco, celery, pepper

almond syrup, lemon
juice, soda water

orange juice, pineapple juice,
lemon juice

5.50 Rose Afternoon
orange juice, pineapple juice,
lemon juice, double cream,
fresh mint, grenadine

5.50

5.50 Shirley Temple
ginger ale, grenadine, fresh mint,
cherry

5.50

vodka, ginger ale, lime juice, gomme syrup
A discretionary 10% service charge will be added to your bill. All prices are shown in GBP and include VAT. Should you have a food allergy of any kind, please advise the waiting staff.
A menu detailing allergens is available upon request. Whilst every effort is made to be extremely careful, it is with regret that we cannot guarantee any of our dishes will be free of any traces of allergens, including peanuts.

