Fanny Hill
APPETIZERS

Jumbo Stuffed Mushroom Caps
A Fanny Hill Favorite! Baked Mushroom Caps stuffed with
seasoned Crabmeat and Parmesan. Set atop a pool of Lemon
Buerre Blanc topped with Béarnaise Sauce. 8.99

Three Cheese Curds
Swiss, Cheddar, and Pepper Jack Cheese
battered and lightly fried. 6.99

Coconut Shrimp
Large Coconut crusted Shrimp fried golden brown and served with a
Raspberry Rum sauce. 8.99

French Onion Soup
Classic French Onion Soup made with sweet Onions and Brandy, topped
with a Crouton and melted Gruyere Cheese. 4.99

Ask your server about our gourmet Desserts!
The perfect finish to a great meal.
(Prices vary)

Pamatini
Pama (pomegranate liqueur) combined with Absolut Vodka
and a dash of Orange Liqueur.
Shaken...not stirred. 7.50

Naughty Bits

Pama Liqueur and Vodka mixed with Cranberry and Grapefruit Juices.
It’s as sassy as it sounds! 6.00

Prime Minister

Absolut Mandarin Vodka with White Créme de Cacao, topped with Orange

Juice.
All those in favor... 5.00

Fanny Hill
ENTREES

Fried Portabellas
Fried Panko crusted Portabellas topped with a Japanese Slaw
and drizzled with a Miso glaze. 14.99

Char Rubbed Tender Medallions
Peppercorn crusted tender Medallions topped with caramelized
Shallots and Crimini Mushrooms. 26.99

Derby Chicken
Broiled Chicken Breast topped with a Sage
Derby Cream sauce. 16.99

Braised Country Style Pork Ribs
Country style Pork Ribs braised in a
Spanish Tomato sauce. 17.99

Shrimp Scampi
Shrimp tossed in Red Pepper Flakes, Butter, Garlic, Olives, and
a touch of Cream, served atop Rotini Pasta. 17.99

Pecan Crusted Walleye
Walleye Filet crusted with roasted Pecans and topped
with a Sundried Cranberry-Amaretto sauce. 21.99

T-Bone

A 16-0z. T-Bone grilled to your liking,
topped with a Porcini Mushroom Demi Glace. 26.99

All entrees (except the Shrimp Scampi) are served with your choice of roasted

Yukon Potatoes, Truffle Mashed Potatoes, Baked Potato, or hearty Grains with wild

Mushrooms. Sauces may be served on the side upon request.
Whether at home or dining out, raw or undercooked seafood may
cause food borne illness.

Accompaniments:

All dinners served with freshly baked bread and a choice of our house salad or soup du jour.

Our featured dressing is Honey Poppyseed.



