FESTIVE MENU

At The Falcon

Available 15th November — 23rd December 2024 & 2nd — 15th January 2025

FOR THE TABLE

Papadum with Chutney / Bread Rolls with Butter

Prawns 65
Spicy stir-fried prawns drenched in tangy sauce
with flavours of garlic & curry leaves | GF

Lasooni Murg Tikka

Chicken breast marinated generous amount
of garlic, home ground spices & yogurt, grilled
in tandoor | D | GF

Tamatar Aur Basil Shorba
Light creamy soup made with roasted tomatoes
& basil, served with crusty bread | V | VE | GF*

STARTERS

MAIN COURSES

Chicken Liver Pate Laced With Scotch Whisky
Served with red onion chutney, dressed leaves,
toast & balsamic reduction | D

Warm Garlic Mushrooms Toasted Ciabatta
Garlic mushroom sauce served on ciabatta | D

Corn Tikki Chaat

Corn & potato patty is served on bed of chickpea
masala, sweet yogurt & tamarind sauce

V| VE*| D

Indian main course are served with Pulao Rice & Plain Naan

Lamb Chettinad

Tender pieces of lamb cooked in a spicy & flavourful
gravy, enriched with blend of black pepper, fennel
seeds, cloves & curry leaves | GF

Goan Fish Curry
Tilapia fish cooked with coconut & spices to get
sweet, tangy & spicy curry with coastal flavours | GF

Chooza Khaas (Chicken) Makhani
Traditional Punjabi dish chicken tikka served with
a creamy tomato, cashew nut sauce | GF | D | N

Paneer Makhana Ki Sabzi
Indian cheese marinated, grilled & cooked with
lotus seeds in creamy onion gravy | GF |D [N | V

Ras Malai
Soft & sweet paneer dumplings soaked in
saffron & cardamon flavoured milk | D | N

Lemon Tart
Served with ice cream | D

Chocolate & Caramel Cake | V | VE

DESSERTS

Grilled Fillets of Sea Bass
Served with saffron risotto, roasted cherry tomatoes,
steamed broccoli & olive sauce | GF

Beetroot & Butternut Squash Wellington
Served with red pepper coulis, roasted med veggies,
brussels sprouts & steamed broccoli | VE

Roast Turkey Parcel

Turkey breast rolled with a luxury pork & buttery
sage & onion stuffing wrapped with smoked
pancetta, served with roast med veggies, potatoes,
brussels sprouts, cauliflower cheese & gravy

Classic Chocolate Gateau
Served with chocolate sauce & berries | 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
2 Courses: £30pp | 3 Courses: £35pp

9+1 GROUP OFFER: Book for a group of nine and the 10th person eats FREE"

] 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

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.

*Terms and conditions apply, speak to a member of The Falcon Team for full details. Offer applies to festive bookings between 15.11.24 - 24.12.24 and 02.01.25 - 15.01.25.




CHILDREN’S
FESTIVE MENU

At The Falcon

Available 15th November — 23rd December 2024 & 2nd — 15th January 2025

STARTERS

Cream of Tomato Soup Cheesy Garlic Bread

Chicken Popper Bites Crispy Fried Mozzarella Sticks

MAIN COURSES

Mini Turkey Roast Mini Fish & Chips

Penne Pasta with Garlic with Baked Beans

& Mushroom in Pink Sauce Butter Chicken with Pulao Rice

DESSERTS

Warm Chocolate Brownie Duo of Ice Cream
with Vanilla Ice Cream (Salted Caramel / Vanilla /

Strawberry / Chocolate
Christmas Pudding & Custard rawberry / )

FOR 12 YEARS OLDS & UNDER
2 Courses: £14.95pp | 3 Courses: £19.95pp

(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.




