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STARTERS
[bookmark: _Hlk97447314][bookmark: _Hlk96183088]SOUP OF THE DAY				£6.00
Served with Home Baked Bread Roll & Butter

[bookmark: _Hlk32527527]SMOKED SALMON                                                       £12.00             
John Ross Jnr S Salmon, Pickled Onion & Carrot,
Popcorn, Gougères Stuffed with Cream Cheese, Bread

GOATS CHEESE                        		                   £9.00
Breaded Goats Cheese, Mixed Salad, Roast Beetroot,
Relish, Macadamia, Reduced Balsamic

[bookmark: _Hlk113745627]PARFAIT					£9.00
Smooth Chicken Liver Pate, Sweet Marinated Apricots,
Onion Jam, Exotic Leaves, Toasted Brioche

[bookmark: _Hlk127629514]BLAGGIS					£9.00                                
Breaded Sheridan’s Haggis & Stornoway Black Pudding, 
Bashed Turnip, Whisky Sauce
					
[bookmark: _Hlk96183129]PIGEON		      			£10.00                              
Pan fried Wood Pigeon, Celeriac Puree, Brandied Sultanas,
Blackpudding Bob Bon, Parsnip Crisps, Pan Juices

HAM HOCK 				£8.50                                
Pressed Ham Hock, Caramelised Plum, Chefs Chutney, 
Gherkins, Oatcakes
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[bookmark: _Hlk140260203]MAINS
ROAST BEEF (SUNDAYS ONLY)		£22.00
Medium Roasted Sirloin of Aberdeen Angus Beef, Woodland Mushrooms, Roast Potatoes, Roasted Roots, 
Beef Gravy, Yorkshire Pudding
                                        
CHICKEN	BALLONTINE		                  £21.00            
[bookmark: _Hlk97447728][bookmark: _Hlk135560344]Free Range Chicken Leg stuffed with Tarragon & Parsley Mousse, Chef’s Potatoes, House Skirlie, Winter Greens,
Chicken Jus
		
[bookmark: _Hlk126141769][bookmark: _Hlk126141799]ROCK TURBOT                                                             £23.00
Pan fried Fillet, Butter Crushed New Potatoes, Scampi,
Nutty Dutch Cabbage & Smoked Bacon, Vanilla Sauce
 

BRAISED BEEF                                                             £21.00
Slow Roasted & Rolled Shoulder of Deeside Beef,
Creamed Mash, Braised Red Cabbage, Roasted Shallot, 
Braising Jus



MAINS
[bookmark: _Hlk149900516]CHEESE TART               		                 	£17.00
Four Cheese & Caramelised Onion Tart, Chickpea Humus, 
Chefs Greens, French Fries

CHUMP OF LAMB		                              	 £25.00
Pan Fried Chump, Fondant Potato, Curried Lentils,
Honeyed Roots, Onion, Haggis, Red Wine Jus

9oz SIRLOIN STEAK                 			£32.00
Grilled Aberdeen Angus Steak, Red Wine Sauce, 
Grilled Tomato, Mushrooms, Stealth Chips
[bookmark: _Hlk108260231]
SOUTHERN FRIED CHICKEN                                        £17.50
CHIPS, SWEET CHILLI SAUCE, DRESSED SALAD 
   
[image: ]
CHEFS SALAD
[bookmark: _Hlk167008684]PANFRIED HALLOUMI       		               	 £17.50
COLD SMOKED SALMON                                         	 £17.50
PANFRIED CHICKEN BREAST                                      £17.50
HONEY ROAST HAM       		               	 £17.50
Served with New Potatoes, Exotic leaves, Boiled Egg

CHEFS SIDES
HOMEMADE BREADBASKET                     	 £3.50
NEW POTATOES	                                                 £3.50
[bookmark: _Hlk42967913]BUTTERED GREEN VETETABLES                      	 £4.00                
SANDRA’S SKIRLIE                                             	 £4.00
DRESSED GREEN SALAD                                    	 £4.00
[bookmark: _Hlk110622932]FRENCH FRIES                                                       £4.00
DAUPHINOISE POTATOES                                  £4.00
[bookmark: _Hlk110623646]ROAST POTATOES                                                £4.00	
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Description automatically generated with low confidence]
Food is prepared in a kitchen where allergens below are present and used regularly-Please let us know any dietary requirements.
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The Falls of Feugh Restaurant & Function Suite
Bridge of Feugh
Banchory
AB31 6NL
www.thefallsoffeugh.com 
01330 824171
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