
 

 

£38.50 for 3 courses 

 

Soup of the day  

Goat’s cheese soufflé, peperonata (V) 

Pan-fried mackerel, tomato, cucumber, picked red onion & dill salad, 
clarified butter & soy dressing 

Chicken & black pudding terrine, salad, piccalilli 

--- 

Slow roasted pork belly, fondant potato, black pudding mousse, 
pickled apple, caramelised onion, thyme jus 

Gressingham duck breast, pickled & roasted beets, mini hash browns, 
Katie Rodgers crowdie, pomegranate molasses, walnut crumb (£6 

supplement) 

Pan-seared fillet of coley, crispy potatoes, curry sauce, green 
vegetables 

Roasted butternut squash, Mediterranean farro, dried fruits, hazelnut 
& feta salad (V) 

--- 

Affogato, homemade biscotti (make it boozy?) 

Lemon posset, ginger & citrus shortbread 

White & dark chocolate brownie, salted caramel sauce, vanilla 
whipped cream 

Fanny’s own selection of fine cheeses, homemade chilli jam, oatcakes 
(£5 supplement) 

 


