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FENNEL

INVHNVISHY

“Our Chef Gordon Reynolds and his team have created these dishes for your dining pleasure using the freshest of local produce.
We have a commitment to providing as many options as possible for gluten free diners. By carefully selecting ingredients most
dishes are already gluten free (marked gf) or can be easily adapted by changing one thing. Should you have any dietary
requirements, or i you're simply after more information, our Restaurant Manager Emma and her team will be delighted to
help you. Please don't hesitate to ask - we pride ourselves on adapting to your needs. Thank you and bon appétit!” Mr ‘B’

BREAKFAST

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

Full cooked breakfast with eggs

(fried, poached or scrambled) £9.95
Vegetarian breakfast, served with or without eggs

(fried, poached or scrambled) (v) £9.50
French toast with crispy bacon & maple syrup £8.50
Smoked salmon & scrambled egg bagel £8.95
Scrambled egg & crab meat on toasted sour dough £9.95
Poached smoked Portsoy haddock served with

poached eggs £8.95
Pancake topped with mixed berry compote &

Chantilly cream £6.50
Bacon, egg or sausage brioche roll £3.50
OMELETTES:

Mushroom & bacon £6.95
Mull cheddar £6.50
Smoked salmon & spring onion £895

LUNCH

SERVED 12NOON - 4PM DAILY

2 COURSES £12.95 » 3 COURSES £15.95
TUESDAY TO FRIDAY 12NOON TO 2PM

LUNCH STARTERS

Soup of the day with warm crusty bread (can be gf) £4.95
Cullen skink with warm crusty bread (can be gf) £5.95
Devenick Dairy's Fet Like cheese & spinach frittata,

red onion marmalade, winter leaf salad (gf) £625,
Smoked salmon tartare, sour dough toasts, lemon &

poppy seed mayonnaise & pea shoots (can be gf) £6.50
Grilled tiger prawn salad, singed baby gem lettuce,

garlic mayonnaise, rustic croutons (can be gf) £6.50
Crispy 6 day home cured lamb bacon & black pudding

salad with sunblush tomatoes & black olives £6.50
House smoked beetroot, Batentoy Blue cheese &

candied walnut salad, zingy orange dressing (gf) (v) £6.25
Course country pork paté, oat cakes, cornichons

& onion jam (can be gf) £8.50

SHARING PLATTER (not included in set price lunch) (can be gf)
Tasting platter for two: Fet Like cheese & spinach frittata,
smoked salmon tartare, house smoked beetroot & blue cheese
salad, country pork paté, toasted sour dough & chutney £14.95

LUNCH MAINS

Crispy breaded lemon sole goujons, sweet & sour salad

with pineapple & chilli & home cut chips £10.95
Cajun spiced grilled chicken breast, tumeric spiced

quinoa, lemon & cracked black pepper roasted broccoli

& cauliflower florets, basil oil (gf) £11.95
BBQ marinated slow cooked pork ribs, coleslaw,
home cut chips (can be gf) £11.95

Deeside ‘Laf’ beer battered Portsoy haddock,
minted pea puree, hand cut chunky chips &
homemade tartare sauce £11.95

Spiced lentil, sunblush tomato & goats cheese salad,
toasted pine nuts & aged balsamic reduction (gf) (v) £10.95

Toasted BBQ chicken wrap topped with mozzarella,
coleslaw & sweet potato fries £10.95

Classic mac n cheese served with hand cut chips (v) £10.95

Roast salmon & smoked beetroot & fine bean salad,
buttered new potatoes & garden peas (gf) £11.95

HOT SANDWICHES

Hunters chicken burger, home cut chips, garlic mayo

(can be served in gf bun with sautéed potatoes) £10.95
Smoked salmon & cream cheese bagel,
home cut chips & salad £10.95

Marinated mixed vegetable open sandwich topped with

DINNER

SERVED FROM 5PM ONWARDS

DINNER STARTERS
Pan seared king scallops, black pudding porridge,

buttered baby leeks & saffron oil £8.95
Soup of the day, warm crusty bread (can be gf) £5.95
Cullen skink, warm crusty bread (can be gf) £6.50
Polenta crab cakes, roasted red pepper & chive aioli (gf) £7.50
Course pork paté, apple cider jelly, sour dough toasts (can be gf) £6.95
Citrus cured salmon, saffron, caviar & citrus flavours (gf) £6.95

Zucchini quinoa & cucumber rolls, chunky tomato & basil sauce (gf) (v) £6.50

DINNER MAINS

Roasted cornfed chicken supreme stuffed with haggis,

spring onion mash, swede purée, caramelised shallot,

beer battered crispy fine beans, whisky cream sauce £17.95

Butterflied grilled salmon, olive oil, lemon & cracked black pepper
crushed new potatoes, baby leeks, garden pea purée,
caper, dill & white wine cream sauce (gf) £17.95

Garlic & rosemary slow cooked lamb belly roll, minted dauphinoise

potato, honey roast parsnips, rich red wine jus (gf) £18.95
House smoked 8 hour slow cooked beef brisket, fondant potato,

truffle infused celariac purée, roasted broccoli florets,

port wine reduction (gf) £18.95
Vegan shepherd’s pie made with butternut squash, mushroom & spinach

topped with soft potato served with home made ketchup (gf) (v) £14.95
Herb crusted haddock, lemon & thyme risotto, crispy kale £16.95

DINNER FAVOURITES

Fennel's famous 8oz burger, bacon, cheese, gherkins, tomato & lettuce,
brioche bun, tomato relish, home cut chips, beer battered onion rings

(can be served in gluten free roll with sautéed new potatoes) £14.95
Deeside “Laf”, beer battered Portsoy haddock, tartare sauce,

home cut chips & minted pea purée £13.95
The Fennel mac n’ cheese burger, homemade tomato ketchup,

home cut chips (v) £12.95
Add lamb bacon £2.00

DONALD RUSSELL STEAKS
Served classically with our famous real chips, onion rings, mushroom and
grilled tomato, add your choice of sauce for the perfect accompaniment

Rib-Eye, 250gms (80z) minimum 28 day aged, known as the

butcher's favourite due to the natural heavy marbling £25.95
Fillet, 250gms (802) a beautifully tender, fully matured steak £27.95
SAUCE - Peppercorn, whisky cream, Devenick Dairy blue cheese

or red wine jus £1.95

* OUR STEAKS & BURGER MINCE ARE ALL SUPPLIED BY DONALD RUSSELL, INVERURIE

DESSERT

SERVED BOTH LUNCH & DINNER

Hot chocolate créme brilée, homemade toasted marshmallow

& dark chocolate chip cookie £6.50
Portsoy ice creams & sorbets (can be gf) £5.95
Warm apple tarte tatin, caramel sauce, vanilla bean ice cream £6.50
Selection of Devenick Dairy & Highlands cheeses (can be gf) £8.95
Sticky toffee pudding, butterscotch sauce, vanilla ice cream £5.95
Saffron & white wine poached pear, mixed berry compote,

Chantilly cream (gf) £6.50
Roast pineapple, coconut panna cotta, szechuan pepper syrup (gf) £6.50

mozzarella, with home cut chips & salad (can be gf) (v) ~ £9.95

We hope you have time to enjoy freshly prepared food but if you are ina hurry
let us know (as most dishes take up to 20 minutes to cook) and we will get it
to you as fast as possible. We are happy to accept pre-orders. Thank you!
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Sweet potato fries £3.00
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