-
BRUNCH SUNDAY ROAST & STEAK NIGHT SOUP &
SERVED SATURDAY & SUNDAY EVERY SUNDAY FROM 12NOON ONWARDS JC> EVERY SUNDAY FROM 5.00PM - 8.00PM S O U RD O U G H
10.00AM - 11.30AM Roast beef, yorkshire pudding or O Donald Russell ribeye steak, pepper sauce, ] o R
Roast of the day JE handcut chips, grilled mushroom, tomato SERVED TUESDAY - FRIDAY
Bacon, egg or sausage - = 12NOON - 3.00PM
served in a brioche roll 11.95 15.00 TODAY’S SOUP SERVED WITH AN
350 ALL DAY DINING OPEN SANDWICH, CHOOSE FROM...
Full cooked breakfast Br C?‘d & oils o Qllvcs . B.L.T (can be gf)
bacon, sausages, black pudding, crusty baguette, olive oil, balsamic vinegar Tuesday to Saturday 12noon - 9.00pm bowl of green olives 705
beans, tomato, mushroom, toast 3.00 Sunday 12noon - 8.00pm 2.95

& eggs (fried, poached or scrambled) Avocado, cherry tomato
’ ) & pickled red onion
9.95 S TART E R S (vegan) (can be gf)
Vegetarian breakfast 5.95
vegg?eg :a::a]g;, pl;fi;}:to :Lsone, Soup of the day Sweet onion, garden pea Fig, Parma ham & mozzarella salad

Salmon & spring onion

with warm crusty bread & coriander bhajis mint, aged balsamic reduction, toasted ciabatta
beans, mushroom, tomato, toast : ‘] . 7.95
& eggs (fried, poached or scrambled) (can be gf) (vegan) (can be gf) (canbegf) < < .
(v) (can be vegan) 4.95 6.50 7.50 Change soup to Cullen skink
0.50 g £1.00
B ’ Cullen skink Smoked duck breast Homemade cioppino Add chips
French toast with warm crusty bread . , Italian seafood stew, toasted sourdough £2.00
with crispy bacon & maple syrup (canbe gf) . Splicedd(iiate pureel, Aultbhea (canbe gf)
. ack pudding, quail scotch egg
w30 e 2 50 CREAM TEA
dSoErdm:gh t:)a§t et Salt & Szechuan Seared Scottish scallops SERVED DAILY 3.00pm - 5.00PM
avocado, % (;rry 'omla 068, FOCKeL, pepper calamari Aultbea black pudding fritter moong dhal, corriander emulsion, crisp pancetta Freshly baked scones, cream and
P a bsaml)c? aze ) black aioli spiced apple & chilli chutney (can be gf) strawberry preserve. Includes a
canbe 79/9 |- vegan 6.95 6.50 9.95 /17.95 main choice of teas, infusions or coffee
I
6.95
OMELETTES: ANY 3 STARTERS FOR 15.00 (SCALLOPS +3.00 SUPPLEMENT, INCLUDES VEGAN MENU ) AVAILABLE SUNDAY - FRIDAY 12NOON - 6.00PM Swap your hot drink for a cool,
(all can be gf) refreshing glass of prosecco
+2.00
Ham & cheese 6.95 MAI N S
Smoked cheddar. v) 6:50 Beer battered North Sea haddock Curried chicken & mango salad Cornfed chicken supreme Aultbea black pudding D E S S E RT S
Smoked salmon & spring onion 8.95 minted pea purée, handeut chips, little gem lettuce, red onion, rosemary infused sweet potato fondant, macaroni cheese
tartare sauce cherljy tomatoes, garl.ic roast heritage tomatoes, banana shallots, handcut chips & salad Sticky toffee pudding,
V E G A N 13.95 and dill yoghurt dressing asparagus, tarragon cream sauce 10.95 butterscotch sauce, vanilla ice cream
o “he 650
Ras-el-hanout spiced polenta fritter Grilled North Sea haddock ) ) Baked Spanish chorizo sausages Pear & summer berry crumble
toasted cashews, baba ganoush (can be gf) rilled North Seaha Oc. sprouting broccoli, sweet potato vanilla gelato
6.95 cheese sauce, salad, handcut chips, F R O \ /I T H E G RI L L colcannon, shallot jus (vegan) (can be gf)
Avocado, cherry tomato 13.95 (Allcanbegl) (Cfl"l begf) 6.95
& pickled red onion bruscetta canbey. ( ) 12.95 Fennel fudge & dark chocolate
can be Fennel’s famous 8oz burger Sirloin, 280gms (100z .
(c r.flf) Seafood linguine ' s sz ol e " bread & butter pudding
5.95 oo . bacon, cheese, gherkins, tomato & lettuce mimimum ay age Sweet potato, coconut salted caramel ice cream
Sweet omion d & Ttalian linguine, mlxe.d Seafo.oc'i, brioche bun, tomato relish, handcut chips, full of flavour & texture & chickpea curry 6.95
» garden pea cherry tomatoes, garlic & chilli, L 20.95 . )
iander bhaiis . beer battered onion rings basmati rice
coriander J garlic ciabatta 14.95 (vegan) (can be gf) Eton mess
(can be gf) 13.95 e Fillet, 225gms (80z) g 12.00 g Barra strawberries, homemade
6.50 a beautifully tender, fully matured steak : meringue & shortbread, vanilla ice cream
All above starters included Rib-Eye, 225gms (80z) 32.00 (can be gf)
m 3f0r 15.00 Pan seared hake fillet minimum 28 day aged Slow roast belly of pOI‘k . 6.50
Sweet potato, coconut parn}esatn crutst, green pesto mash, known as the butcher’s favourite due SAUCE Aultbe:nbdliil;iuii:}llg,ss};ll\lflests;s: onon Chef’s selection of
1 ’ vine tomatoes, green beans, . ; . ;s “hees ; . , Jus, .
& chl.c].(pea curry calsa verde to the natur;lshggw marbling Peppercorn, Diane, B;ug éheese, Red Wine Jus sprouting broccoli, parsnip & ice crean}s Bgc sorbets
basmati rice (can be gf) (can be gf) : : mustard purée ar’
12.00 15.95 16.95 5.95

Introducing the Fennel S T E AK F L I G H T F O R T WO Chef’s selection of Scottish cheese

Sweetcorn, chickpea &

poppy seed burger An odyssey through the finest cuts of Donald Russell steaks, Gressingham duck breast oatcakc?, FCI()] onion jam
sourdough bun, tomato relish, lettuce Oriental spiced salmon fillet featuring 8oz of Ribeye, 100z of Sirloin and 8oz of Fillet - all at vanilla pod mashed potato, (canbe gf)
& home cut chips (can be gf) sesame sautéed new potatoes, carrot J least 28 days aged. Served with a selection of sauces and dips, beer confit red onion, spinach purée, 8.95 .
1295 e " li,g ht battered onion rings and parmesan and truffle oil seasoned chips. summer berry jus We hope you have time to enjoy freshly
. spring onion tempura f (can be gf) prepared food but if you are in a hurry let us
Pear & s.llllfnml’er be.rr)[: crumble 16.50 40.00 per person 18.95 know (as most dishes take up to 20 minutes
vanitia ge at()l_(can egf) to cook) and we will get it to you as fast as
6.95 S I D E S possible. We are happy to accept pre-orders.
Sorbets or vanilla gelato Thank you!
(carl_l lg)(;gf) Home cut chips 3.00 New potatoes 3.00 Onion rings 3.00 Mixed salad 3.00 Please note: Fresh seafood dishes are subject
DA

Salt ‘n’ pepper chips 3.00 Macaroni cheese 3.00 Coleslaw 3.00 Green vegetables 3.00 to market and availability.




