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BREAKFAST

DINNER

SERVED 11AM - 12NOON TUESDAY TO FRIDAY &
10AM - 17NOON SATURDAY & SUNDAY

Full cooked breakfest - bacon, sausages, black pudding,
beans, tomato, mushroom, toast & aggs (fried,

poached or scrambled) £395
Vegetarian breakfast - veggie sausages, potato scone,

beans, mushroom, tomatao, toast & aggs (fried,

poached or scrambled) (v) (can be ve. £350
Eggs Benedict, poached eggs, honey roast ham,

toastad muffin, hollandaise sauce £808
Eggs Royale, poached eggs, smoked salmon,

toasted muffin, hollandalse sauce £308
French toast with erispy bacon & maple syrup £350
Pancakes with crispy bacon & maple syrup £5.50
Pancakes, chocolate ganache & berries (v} £550

Sourdough toast, avocad:
balsamic glaze (can be g

Bacon, egg or sausage brioche roll
OMELETTES: (all can be gf)

cherry tomatoes, rocket,
(vegen)

Ham & cheese £595
Smoked cheddar (v} £550
Smoked salmon & chives £395
LUNCH
SERVED 12NOON - 4PM DAILY

2 COURSES £13.95 + 3 COURSES £16.95

TUESDAY TO FRIDAY 12NOON TC 2FM
LUNCH STARTERS
Soup of the day with warm crusty bread {can be g £4.95
Cullen Skink with warm crusty bread (can ba gf) £598

Haggis bon bons, turnip & whisky purée
Sweet onion, garden pea & coriander bhajis,
red pepper relish (vagan; (can be g7 £5.50

Goats cheese fritters, citrus pickled red onions,
Kale crisps (v)

Grilled asparagus, prosciutto, crispy hens egg,
white truffle olive oil (can be 2f}

LUNCH MAINS

Beer battered North Sea haddock, minted pea purée,
home cut chips, tartare sauce £11.9¢

Red pesto chicken & spinach wrap, honey &

rack salt parsnip chips #1095
Crispy pork medallions. chorizo &

sage pearl barley risotto, herb oil £129¢
Classic macaroni cheese, home cut chips &salad (v) ~ £109¢
Flaked peppered mackerel, new potatoes &

spinach salad, radishes, cherry tomatoes,

Dijon vinaigrette (can be g7) £1195
Roasted parmesan chicken thighs, Mediterranean

style tomato sauce, mushroom & thyme orzo #1208
Avocado & asparagus salad, kale, baby gem lettuce,

pan roasted fennel, burnt garlic & herb dressing

Cuegan) (can bz g 1095
Breaded leman sole fillst, curried potato &

caper salad, asparagus & herb dressing £109¢

HOT SANDWICHES

Grilled chicken breast topped with bacon, smoked paprika
& spinach mayonnaise, brioche bun, ittle gem lettuce,

tomato & red onion, home cut chips (za1 5¢ g 1195
Grilled minute steak sandwich, topped with caramelised

red anion & Crynoch blue cheese, toasted sourdough,

racket salad & home cut chips £1205

Sweatcorn, chickpea & poppy seed burger topped with
Jalapenos, cream cheese, sourdough bun, lettuce, tomato,

red onion & home cut chips (e be g7 Cevpon) £395

e Aane you hava time ta er oy freshly preps e foad hut iFyau are ina hurry
ot s know (1 most dishes ke up te 20 minutes  cook) and w will set it
L you as fes- as possible, Wo ar hapoy 1o accept pre-orders. Thank yeu!

SERVED FROM 5PM ONWARDS
DINNER STARTERS

Soup of the day with warm crusty bread (can be 3! £555
Cullen Skink with warm crusty bread (can bs gf) £6.50
Chestnut, rosemary & orange pate, erskin onians,

frozen grapes & sour dough toast (can be g7) (vegan) £635
Seared King scallops, soy glazed octapus, red Thai curry purse Fasn

Seared wood pigeen breast, thyme rosti, blackberries &
aged balsamic reduction (o be £

Steamed shetland mussels, Arran cheddar & ale sauce,
crusty bread (can be )

Smoked duck carpaccio, Crynoch blue & rocket salad
garlic & caper vinaigrette (can he 3)

DINNER MAINS

Pan seared turbot fillet, new potatees, broccoli, butternut squash,

cherizo, citrus vinaigrette, pomegranate seeds (zan e () £1785
Pan seared cod loin fillet, crushed new potatoes with tarragon,
Manila clam ragi (zan e g7 £1835
Corn fed chicken supreme, potato gratin, asparagus,

white onion & berry jus can be & 175
Seared Gressingham duck breast, sesame potato croquette,

butternut squash & chili purée, braccoli, anise jus 185
Oven roasted pork fillet. Aultbea black pudding fritter, celeriac &

mustard purée, sage mash, asparagus & pan Jus (zan be gf) £17

Garam masala cauliflower crustless tart, red onion confit, spring salad,
aged balsamic, blackberry vinaigrette. (zan be g7) (vegan)

DINNER FAVOURITES (AVAILABLE ALL DAY)

Fennel's famous 8oz burger, bacon, cheese, gherkins, tomato & lettuce,
brioche bun, tomato relish, handcut chips, beer battered onion rings
‘can be served in glutan frae rall with sautéed 1ew potatoes)

Beer battered North Sea haddock, minted pea purée,

handcut chips. tartare sauce

Sweetcorn, chickpea & poppy seed burger topped with jalapeno,
cream cheese, sourdough bun, lettuce, tomato, red onian &

home cut chips (can be 2F (vegan)

DONALD RUSSELL STEAKS

Servad classically wich cur famous har de it chigs, sear battered
onien rings, cnerry tamatoes on th vire and watzrcress salad, acd
of sauce for tne perfect accempan ment

£14.95

£14.85

£1235

your ch

Rib-Eye, 225gms (807) minimum 28 day aged, known as the

butcher's favourite due to the natural heavy marbling £2835

Sirloin, 280gms (1002) minimum 28 day aged, full of flavour & texture £29.95
Fillet, 225gms (807) a beautifully tender, fully matured steak £32.00
(Al steaks can be g

SAUCE - Peppercorn, Diane, Blue Cheese, Red wine jus £250

e ea: STEAK FLIGHT FOR TWO

‘An cdyssey tarough the firest cuss of Donald R £40.00
3} Faaturing Scz of Ribeyz, 100z of S loin and 8oz of all per
LRI | at oot 35 doys agod.Sarvad with o seacton of sausesng #5101
dips, acer battercd onior rirg and aarmesar anc trufil c |

DESSERT

SERVED BOTH LUNCH & DINNER
Sticky toffee pudding, butterscotch sauce, vanilla ice cream

Dark chocolate Turkish delight brioche bread and butter pudding
raspherry ice cream

£6.50

White chocolate mousse, poached rhubarb, honey flapjack (car be gf)
Blueberry & basil cheesecake, vanilla gelato (can be gf, vegan)
Chef's selection of ice creams & sorbets (212

Chef's selection of Scottish cheese, oatcakes, red onion jam (can be zf) 26

WHY NOT TRY OUR SPECIALITY EVENTS?
— SIDES — V8 STEAK

Home cut chps BREAKFAST] NIGHT
Saltn’ pepper chips Sttty ae Seneay
New potatoes  £3.00 | [ Mocks burgers | [ rommoterbikes s | [From £15.00

ZIT . ~ ard supercars Ribtys Sene
Onion rings oo | ow e | S
Colostaw o iy
Mixed salad of breakfast.

Sury Sney from

£3.00 Dam-1r0n,

Green vegetables





