
FFatherather’’s Day Menus Day Menu
At The Falcon

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.

FATHER’S DAY – SUNDAY 15th JUNE
2 courses - £30pp  |  3 courses - £35pp

Children’s Main Course - £14.50pp (under 12 years old) 

Pre-booking required: 01926 484281
Please note that our Father’s Day Menu will be the only menu available on the day.

STA RTER S
Fish Pakora 

Fish pakora is a crispy, deep-fried 
snack made from spiced, battered fish pieces, 

perfect as a flavourful appetizer

Hariyali Murg Tikka
chicken marinated in a green herb paste of mint, 

coriander & spices, then grilled to perfection

Warm Garlic Mushrooms Toasted Ciabatta
Garlic mushroom sauce served on ciabatta

Garlic & Pesto King Prawns 
Prawns tossed in garlic & pesto, 
served with lemon butter sauce

Chicken Liver Pâté 
Served with red onion chutney, dressed leaves, 

toast & balsamic reduction

Onion Bhaji 
Onion coated in mildly spiced gram flour batter, 

deep fried & served with mango chutney

M A IN COUR SES
Father’s Day Special

Smoked Tandoori Roast Lamb Served with Nihari Gravy
Nihari gravy is a rich, slow-cooked stew blend of aromatic spices, creating a thick, flavourful & mildly spicy curry

Indian main courses are served 
with pulao rice & plain naan 

Kadai Lamb 
Kadai Lamb is a spicy, aromatic Indian dish made 

with tender lamb cooked in a wok (Kadai) with 
tomatoes, bell peppers & bold spices

Meen Moilee
Meen Moilee is a mild & creamy South Indian fish 
curry made with coconut milk, turmeric & gentle 

spices, offering a delicate, flavourful taste

Butter Chicken
Chicken breast pieces marinated with spices, 

yogurt, roasted & served with buttery 
tomato & cashew nut sauce

Punjabi Paneer Bhurji
Paneer Bhurji is a spicy, flavorful scrambled paneer 

dish cooked with onions, tomatoes & aromatic spices

All roasts served with roast potatoes, cabbage 
leeks, green beans, caulif lower cheese, 

sage stuffing & Yorkshire pudding

~ Roast Sirloin of Beef ~

~ Roast Loin of Pork ~

~ Roast Chicken ~

Pan-seared Seabass
Served with herb crushed potatoes, 
sautéed green beans & olive butter

Nut Free Roast 
Served with med veggies, cauliflower cheese, 

herb dressed leaves & veg gravy

DESSERTS
Sticky Toffee Pudding

Served with homemade toffee 
sauce & ice cream

Chocolate Brownie
Served with chocolate sauce 

& ice cream

Tira Misu
Served with 

strawberry sauce

Duo of Ice Cream / Sorbet / Kulfi
Vanilla / Chocolate / Strawberry / Salted Caramel / Vegan Vanilla / Malai Kulfi / Pistachio Kulfi



 

 

Kid’s Mains – £10.95 
All Served with peas, beans or salad 

Chicken Goujons & Chips 

Battered Cod & Chips 

Sausage & Chips 

Kid’s Roast  – £14.50 
All served with roast potatoes, cabbage, leeks, green beans,  

cauliflower cheese, sage stuffing & Yorkshire pudding 

Roast Leg of Lamb               Roast Sirloin of Beef 

Roast Loin of Pork               Roast Chicken Breast 

Kid’s Sides 
Garlic Ciabatta – £4.50               Cheesy Garlic Ciabatta – £5.00                

Kid’s Desserts – £4.50 
Ice Cream 

Vanilla 
Strawberry 
Chocolate 

Chocolate Brownie 
Served with ice cream 

Kid’s menu is available to children under 12 years old. 
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. 

 




