
Please advise a member of the team if you have any allergies we may need to aware of. Please note that our menu is prepared using many 
ingredients including allergens, whilst every care is taken we cannot completely eliminate the risk of allergen transfer.

Almond & Green Moong Tikki Chaat
Almond & green moong cake served on a 
bed of chickpea masala, sweet yogurt & 
tamarind sauce | V | GF | VE* | D | N
Murg Chandni Kebab
Chicken drumsticks mild creamy tandoori 
marination & stuff ed with chicken mince, mild 
cheddar cheese, raisins & cahsewnuts | D | N
Dungari Lamb Chop
Lamb chops marinated in buttermilk 
along with freshly roasted & ground spices, 
grilled in Tandoor | D | GF

Prawn Koliwada 
Prawns marinated with delicate spices, coated with 
refi ne fl our, semolina & corn fl our, fried until crispy
Tamatar Aur Basil Shorba
Light creamy soup made with roasted tomato 
& basil, served with crusty bread | V | VE | GF*
Chicken Liver Pate Laced With Scotch Whiskey
Served with red onion chutney, dressed leaves, 
toast & balsamic reduction | D
Cray Fish & Prawn Cocktail 
Served with Marie Rose sauce & toasted ciabatta

STA RTER S
Papadum with Chutney / Bread Rolls with Butter

FOR THE TA BLE

Tea, coff ee & mince pie
TO FINISH

Gosht Madira
Lamb marinated with ginger garlic paste, onion 
& tomato-based gravy with ground spices & 
fi nished with brandy, fresh coriander | GF
Prawns Pepper Fry
Popular Kerela dish where prawns are stir-fried 
with fresh ground spices & curry leaves | GF
Chooza Khaas (Chicken) Makhani
Traditional Punjabi dish – chicken tikka served with 
creamy tomato, cashew nut sauce | GF | D | N
Grilled Fillets of Salmon
Served with garlic butter sauce, sauteed asparagus, 
crispy roasted potatoes & steamed broccoli | GF | D

Paneer Quzar – e – Pukhtan
Cottage cheese simmered in a silky fresh tomato 
& pumpkin curry, fl avoured with royal cumin & 
dried fenugreek leaves | GF | D | N
Beetroot & Butternut Squash Wellington
Served with red pepper coulis, roasted med veggies, 
brussels sprouts & steamed broccoli | V | VE
Roast Turkey Parcel
Turkey breast rolled with a luxury pork & buttery 
sage & onion stuffi  ng wrapped with smoked 
pancetta, served with roast med veggies, potatoes, 
brussels sprouts, caulifl ower cheese & gravy

M A IN COUR SES
Indian main course are served with Pulao Rice, Plain Naan & Dal Makhani 

(Black lent ils gently cooked overnight on slow f ire, f inished with fresh tomatoes & a dash of cream)

CH ISTMAS DAY
At The Falcon

DESSERTS
Kesari Phirni
Popular North Indian dessert which is basically rice 
kheer (pudding) with saff ron & cardamom | GF | D | N
Classic Chocolate Gateau
Served with chocolate sauce & berries | D
Chocolate & Caramel Cake | V | VE
Honeycomb & Maltese Cheesecake | D | N

Lemon Tart
Served with ice cream | D
Traditional Christmas Pudding
Served with brandy sauce or vanilla ice cream | D
Selection of Ice Cream | D
Selection of Vegan Ice Cream | V | VE
Cookies & Cream, Vanilla, Strawberry, Salted Caramel

JOIN US FOR A CHRISTMAS CELEBRATION
£95pp - 3 courses including a free welcome drink 

(glass of prosecco, or glass of house red or white wine)

PRE-BOOKING REQUIRED: 01926 484281

V – Vegetarian | VE – Vegan | VE* – Can be made | GF – Gluten Free | GF* – Can be made
D – Contains Dairy | DF* – Can be made | N – Contains Nuts



3 COURSE MENU FOR 12 YEARS OLDS 
& UNDER – £45 PER PERSON

(includes fruit juice or fruit shoot)

PRE-BOOKING REQUIRED: 01926 484281

Please advise a member of the team if you have any allergies we may need to aware of. Please note that our menu is prepared using many 
ingredients including allergens, whilst every care is taken we cannot completely eliminate the risk of allergen transfer.

Cream of Tomato Soup
Chicken Popper Bites

Cheesy Garlic Bread
Crispy Fried Mozzarella Sticks

STA RTER S
Please select one option from each course

CHILD EN’S
CH ISTMAS DAY

At The Falcon

DESSERTS
Warm Chocolate Brownie 

with Vanilla Ice Cream
Christmas Pudding & Custard

Duo of Ice Cream
 (Salted Caramel / Vanilla / 

Strawberry / Chocolate)

M A IN COUR SES
Mini Turkey Roast

Penne Pasta with Garlic 
& Mushroom in Pink Sauce

Mini Fish & Chips 
with Baked Beans

Butter Chicken with Pulao Rice

3 COURSE MENU FOR 12 YEARS OLDS 

Christmas Pudding & Custard
Strawberry / Chocolate)




