
V – Vegetarian | VE – Vegan | GF – Gluten Free | GF* – Can be made | VE* – 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.

VALENTINE’S MENU 
At The Falcon

Gilafi Seekh Kebab  ......................................................................£12.00  
Succulent blend of minced meat &  
aromatic spices with a tantalising veil of  
bell peppers & onions | GF | D

Kandhari Paneer Tikka  .........................................................£10.00  
Seasoned cottage cheese marinated with  
tangy pomegranate, beetroot puree & garlic, 
finished in tandoor | GF | D | V  

Prawns Tempura with Garlic Chilli Mayo .........£12.00 
Crispy golden prawns tempura mixed with 
creamy, spicy mayo & garlic chilli sauce | D 

Narangi Murg Tikka ....................................................................£10.00 
Chicken breast marinated with orange juice, 
cream, cheese, green chillies & home ground 
spices, grilled in tandoor | GF | D

Falcon’s Tandoori Avocado ..............................................£10.00 
Chef’s special Avocado marinated with  
mustard oil, secret ground spices & chaat  
masala, grilled & finished with chopped  
green chillies & lemon juice | D* | V | VE 

STA RTER S

Dum Pukht Koh-e-Awadh ...................................................£20.00 
Slow-cooked lamb & caramelised onions, 
cardamom, saffron, cashew nuts & melon seed 
paste cooked dum style to retain aromatic 
flavours of the curry | D | GF* | N 

Palak Burrata Curry ...................................................................£16.00 
Earthy flavours of spinach, cooked with a  
hint of spices to form a smooth, flavourful saag, 
topped with fresh creamy burrata | GF | D | V 

Punjabi Langar Wali Dal .......................................................£14.00 
Amritsari dal made of whole black dal,  
split black chickpeas cooked with ginger,  
garlic & tempered with onions, green chillies 
& tomatoes | GF | D | V 

Chicken Pepper Fry .....................................................................£18.00 
Popular Kerela dish where chicken is  
stir-fried with fresh ground spices &  
curry leaves | GF | D

Pan-Fried Fish with Lemone Sauce ......................  £18.00  
Pan-fried tilapia fish marinated with white  
wine, dill leaves& extra virgin oil, served with 
lemone white sauce & sauteed veggies | D

Pollo Asado ......................................................................................... £20.00 
Chicken breast marinated with Mexican 
spices, tequila, orange juice, chipolata sauce, 
accompanied with Mexican rice & a drizzle of 
spinach & bechamel sauce | GF | D 

M A IN COUR SES
Indian dishes served with Plain Naan & Pulao Rice

CELEBRATE WITH SOMEONE SPECIAL
2 Courses - £30pp | 3 Courses - £35pp

PRE-BOOKING REQUIRED: 01926 484281

DESSERTS
Chocolate Gateaux ..........................................................................£7.50

Duo of Ice Cream or Sorbet | D ......................................£6.00 
Vanilla / Salted Caramel /  
Strawberry / Sorbet of the Day

Honeycomb & Malteser Cheesecake | D ............£7.50

Kulfi | D | V | N ........................................................................................ £7.50


