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Poultry in motion

Table Talk
The Hen House

| was & Friday night. and I'd decided
1o kill twi birds with cne stome.
[panden the pun. Actually, don’l.
These are pleaty morz pouliry puns
1 Come) — & restaurant review
Followed By u Iheatre feview.
However, getig oul of work late
combined with schlepping all the way to
Diin: Laoghaire meant soimething had to
give, umid s for the sake of our
collestive digestive system, we devided
1o ditch the play altogether and linger
aver dinnes, Reathers unmuffled.

Mew restaurant The Hen House feels
like a chain restaurant — and (hat's
meant as a compliment in thal it feels
well-established in the manner of, say,
the UK's Giratte, Las Lguanas or Leon.

‘Dublin city could learn
from these impressive
hatchlings'

There's a fine line berweer o ‘theme’
and 2 ‘copeept’ when it comes in
Jgstanrants but The Hen House has the
latter down pat, its USE of free-range,
Irish, rotissere chickens cooked in a
wood-barming oven fanmeised. rather
than over-spped, by hright grecns,
exposed brickwork, candles and sprigs
of rosemary on every tahle.

dekdkels

There's alse o good range of seating,

from private dining to convivial circular
boaths, banqueties and bar steols, plus i
lumg rustic beneh table enhanced by o
fixture of expased light bulbs, 50 vou
wom'l feel cooped-up.

Despite the whole chickea concepl, for
starters he plocked the fresh salt amd
spice gambas, and 11he gralled halloumi
with semi-dried tomalo wnd pine nuts.
Cockadoodic-doal “Aw, [ could suck on
these..”. said he, of bis prawn husks
‘having demelished their plump, soft
innards fried in a lip-smacking spiced
marinade, S much o that he snubbed
the superflious chilli eoriander jam (‘i
anything, a creanm-hased sance would be
better’}. My halloumi snlod meanwhile
was equally satis
effective hilloc] Jf
encrsted with gencmous shands of the
squeaky cheese and juicy tomiloes.

My ﬁih of U\c my miain maintzined
the theme:

red gnions, plus a genecous bowl of
haby leal salsd. T thought I'd read on the
ey that theee'd be a potate lement
hut aothing came. Perhups 1'd misread
it There was definitely o cock-up
theagh in that the salted sugar snap p=as.
mever arrived (bt didn't appear on the
hill, ihankﬂl]ly 50 meesl I get in &
hiwken was iulmbly

good. bonest Inm--tmked chlr«

Alas, cheesecake of the day was the
uhigpuitons Baileys so 1 plamped for the
orange Blossom yogart — deliciously
wreamy anel Festooned with honey,
whopped pistschio, pampkin and fax
sazetbs. He took the Lard-nss option —
Etan mess, a veritable conlzction of
cream, meringue and fresh berries,

Char hill totalled €73, including two
pints cach, althoagh there are early bind
options. Service was sincere and
friendly. Dublin city could learn from

hakchii

twia pieces of J're-.h miackerel sprinkled

with chopped parsley and leawa zest,
aed by a piquant, olive ol rich

sance of fine chopped tonatees. capers,

these impr emarging

from the suburbs... Lucy Whire
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