Wild Honey Inn
Starters

Ham Hock & parsley terrine                                          9.50                                       
celeriac remoulade, sour dough toast 

Liscannor Crab Claws                                                 11.90

poached crab claws in   

garlic & chilli butter sauce  

Onion Risotto                                                                11.50
carnaroli, onion purée, roast yellow onion,

parmesan & olive oil
Endive and Roquefort Salad                                        8.90
pear, toasted walnuts, mustard dressing

Black pudding & foie gras Terrine
9.90

granny smith purée, apple & celery

& extra virgin olive oil

Suppliers - We use locally sourced and organic ingredients where possible.

Burren Smokehouse

Celtic Salads                        



Clancy Lewis Fruit & Veg

Inagh Farmhouse Cheese 

Pat Clarke, micro cress        

Cathal Sexton Fish Doonbeg

Jack Kelly Butcher    

Seamus Mulligan, Cuinneog butter

Gourmet Game Ltd. Clare           

Pallas Foods

La Rousse Foods                

Redmond Fine Foods
Ronan Byrne, The Friendly Farmer
Wild Honey Inn
Mains

Fish & meat specials
Daily selection of seasonal meats including wild game, 
local fish & shellfish
Marinated Lamb Neck Fillet, a la plancha   
23.90
ajo blanco, green beans, black olives,

capers, parsley &  garlic

Prime Irish Hereford Rib Eye Steak               
     27.90                      

roast shallot, white onion purée,
parsley butter

Wild Hake
24.90
Braised coco beans in tomato. Chorizo, 

 mussels, broad beans, cavolo nero 
Blanquette of Pork Cheeks
22.50

fricassée of wild mushrooms,

gnocchi, smoked bacon velouté 


14.50

Side Orders 
Creamed Potato                                                            4.00    
Chips 
4.00

Green beans 
4.00 
Rosemary carrots              
4.00
4.00                                                                                        

Green Salad 
4.50
If you suffer from any allergies please ensure that you inform your server when you are ordering
Wild Honey Inn
Dessert
Vanilla crème brûlée
hazelnut sable
7.90                       
Pairing: Bunratty mead – shot 4.00
Warm toffee pudding  
            7.90
toffee sauce, honeycomb,
salted caramel ice-cream
Pairing: Elysium, Black Muscat 2011 – shot 4.50
Poached Pineapple
8.50 

vanilla cream, hazelnut & pistachio 


Pairing: Le Contesse Spumante Prosecco – 75ml 4.50
Chocolate Fondant 
8.50

O’Hara’s stout  ice-cream

Pairing: Finca Antigua, Moscatel 2012 – shot 4.00
Selection of Irish Cheeses
10.50

Durrus, Gubeen, Cashel blue, Cooleeney, 

Coolatin cheddar, crackers & chutney 
Dessert Specials Daily

See specials display

Tea
2.50

Americano
2.70

Cappuccino
3.10

Espresso
2.70

Tisanes – peppermint, camomile,

White tea, green tea 
2.90

Irish, French, Baileys, Calypso,

Wild Honey coffee
6.90

Selection of liqueurs & ports available 

Coffee Ethics      [image: image1.png]



Our coffees are certified Fairtrade, organic and Rainforest Alliance so your coffee does its bit to support people and the planet.

Please note we do not split bills


