
Sunday Roast at Fanny’s 

1 course 19.5 - 2 courses 25 – 3 courses 30 

 

Starters 

Soup of the Day (V) 

Confit garlic panisse, roast tomato fondue, olive 

tapenade dressing (V) 

Watermelon & feta salad, heirloom tomatoes, 

pomegranate, pumpkin seed pesto (V) 

Crispy broccoli, cheddar and spring onion fritter, 

red pepper emulsion (V) 

 

Mains 

32-day dry aged Aberdeen Angus silverside beef             

-or-                                                                                    

Roast chicken breast                                                  

Triple-cooked roast potatoes, honey-glazed root 

vegetables, giant Yorkshire pudding, carrot 

puree, red wine jus 

Fish of the Day (ask your server) 

Burnt aubergine, sweet potato & spinach curry, 

mint & coriander rice, toasted almonds, crispy 

paratha (V) 


