
FAUNA
STARTER

CRAB SALAD 
summer leaves, fennel, tarragon, whipped cod’s roe

CHILLED CUCUMBER SOUP    (v)
with dill & yoghurt

GREEN BEAN & ALMOND SALAD    (v)
with Connage gouda, toasted sourdough

SEA TROUT TARTAR & RILLETTE
watercress, capers, quails’ eggs, rye crackers

BEETROOT & RICOTTA RAVIOLI    (v)
sage butter

MAIN COURSE

BBQ SUMMER VEGETABLES    (v)
Middle Eastern inspired, cashew nut hummus, bulgur wheat, coriander yoghurt

PAN FRIED STONE BASS
Saffron mussels, potatoes & green onions, summer herbs

ROAST & GRILLED LAMB
Roast cutlet, kofta, BBQ aubergine, tomatoes, capers

BAKED HALIBUT
confit cherry tomatoes, basil & potato croquettes

MAIN COURSE TO SHARE 	

ORGANIC PUREBRED ABERDEEN ANGUS RIB OF BEEF (800g)
crisp confit potatoes, roast onions, thyme, shallot & bone marrow sauce

SIDES	

GREEN SALAD 	
GREEN BEANS 	
BUTTERED POTATOES 	
CRISP CONFIT POTATOES	

DINNER

Filtered water is complimentary. Please speak to a member of our team for allergen information prior to ordering. All menus are subject to availability and seasonal quality.     (v) vegetarian      (ve) vegan

SCOTTISH CHEESE

Seasonal chutney, with crackers & oat biscuits

PUDDING

WHISKY AFFOGATO
whisky-malt semifreddo

RASPBERRY & ALMOND SOUFFLE
Vanilla ice cream

STRAWBERRY TRIFLE
custard & whipped cream

CHOCOLATE & PRALINE CREMEUX
Cherries & pistachio

SEASONAL ICE CREAMS & SORBETS

PUDDING WINES

De Bortoli, Vat 5, Botrytis Semillon, Australia 2017, 37.5cl	

Tshida, Auslese, Austria, 2018-20, 75cl		

Domaine Lafage, Maury, Roussillon, France 2019, 50cl	

Stella Bella Pink Moscato, Australia, 2021, 37.5cl	

D. des Baumard, Coteaux du Layon, France 2018, 37.5cl	

Chateau Jany Sauternes, Bordeaux, 2018, 37.5cl	

Royal Tokaji 5 Puttonyos, Hungary, 2017, 50cl	

De Bortoli Noble One, Semillon, Australia, 2017, 37.5cl	

At Fauna we celebrate the exceptional produce sourced from Scotland’s fields, forests, and 
waters, bringing the best of the land to your plate. With over 80% of our menu locally sourced, we 
work closely with our suppliers to ensure the best quality ingredients are lovingly used to craft our 
seasonal menus. Our fish and shellfish are from David Lowrie Fish Merchants, Fife, and our meat 
is from Hugh Grierson Organic Meat, Strathearn Valley, 5 miles outside the city of Perth.

SAMPLE
MENU




