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TAKE AWAY DESSERTS
STICKY TOFFEE PUDDING      £5.00                                 Warm Date & Coffee Sponge,
Rich Toffee Sauce

PANNACOTTA   	                 £5.00
Vanilla Bean, Amaretto, Rose Meringue,

TART	                   		      £5.00
70% Dark Chocolate Ganache, 
Orange Puree, Poached Pineapple,
Spiced Mascarpone

CHEESECAKE		      £5.00
Baileys, Lime & Vanilla, 
Barra Berries
                 
CHEESE     			      £6.50
Select Local & Continental Cheeses,
Oatcakes, Chutney, Grapes

[bookmark: _Hlk43794951]GINGER & PEAR PUDDING    £5.00
Steamed Ginger & Poached Pear Pudding, Butterscotch Sauce

LEMON POSSET	                  £5.00
Honeycomb, Berry Compote









     




TAKE AWAY MENU-collection only

12- 6.00pm
WEDNESDAY & THURSDAY

7.30pm FRIDAY & SATURDAY
7.00pm SUNDAY
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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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