
Fathers’ Day @ Fanny’s 
 
 
Homemade ham Hough & lentil soup with crusty bread                                                                  3.95                    
 Chicken liver pate wrapped in Parma ham with Pear & raspberry chutney               5.95                            
 Goats cheese, walnut & red wine poached pear salad                                                                   4.95             

Smoked Mackerel mousse & tartar with lime & shallot                                                           5.50 
Crispy pork belly salad with roast beetroot & capers      5.50 

                                                                                                                                                                                                                                                                                                                                                                       

 

Slow roast shoulder of Glenfarg lamb marinated with garlic Rosemary &Thyme         13.95 

Oven baked sea bream with Panchetta & Savoy with a red wine reduction                            12.95        

Pan seared Ayrshire chicken supreme with Stornoway black pudding,  

baby spinach & Arran mustard sauce                                                                               11.95                                                    

Mediterranean vegetable lasagne set in Smoked Arran cheddar Béchamel  

with coriander, chick pea & green bean salad        8.95 

Slow roast shin of Scotch beef with a wild mushroom, leek & tarragon  

fricasse with a natural Port & Thyme reduction              15.95                                                                                                            

                     

 

Homemade apple crumble with fresh cream & proper custard                  4.50 

Sticky toffee pudding with butterscotch sauce & vanilla ice cream           4.95                                                                                                                                   

Dark chocolate & praline mousse with fresh cream & fruit                                                      5.50                       

Selection of cheeses, homemade chutney & oatcakes             5.50 
  
 
 

See Specials Board for more choice 

10 % Service charge for 6 or more 

 


