Christmas Dinner @ Fanny Trollopes

£39.50 for three courses

Soup of the day, sea salt butter, fresh bread

Hot smoked salmon crumpet, gribiche sauce, watercress & apple salad
Salt-baked & pickled beetroot, Katy Rodgers crowdie, foasted oafs & caramel sauce
Chicken liver pate, sticky pear & date chutney, toasted sourdough
Chilli, ginger & garlic prawn pil-pil, roast chorizo & tomato bruschetta

Chickpea falafel, coconut curry sauce, shallot, mustard & lemon dressing

Roast turkey with rosemary, garlic & thyme, roast potatoes, carrots & parsnips,
Brussels sprouts, smoked bacon, furkey gravy

Slow braised brisket, parsnip puree, dauphinoise potatoes, roast shallot, pickled red cabbage, red wine jus
Twice-cooked pork belly, fruffle mash, Stornoway black pudding, carrot puree, salsa verde, thyme jus
Grilled sea bass, smoked haddock & leek fishcake, greens, pea puree, curried mussel velouté

Pan-seared venison loin, celeriac & apple puree, king oyster mushroom, crispy potato,
haggis bon-bon, jus & salsa verde (£7 supplement)

Pecorino gnocchi, pumpkin puree, sauteed wild mushrooms, rainbow chard, garlic & thyme cream, pumpkin seed
pesto, toasted walnuts

Affogato with biscofti biscuit (make it boozy?)

Apple & cinnamon crumble, ice cream & warm custard
Orkney fudge cheesecake, plum compote, puff candy
Warm clootie dumpling, custard & whipped cream
Dark chocolate, peanut butter & cherry ganache, sour cherry sorbet

Fanny’s own selection of fine cheeses, homemade chutney & oatcakes (£6 supplement)

Menu may be subject to minor changes.
Service charge not included.
Please be advised that a 10% discretionary service charge is applied to tables of 5 or more.
Please advise staff of any allergen or dietary requirements



