KRISHNA’S

At The Falcon

Chilli Paneer £10.00
Popular Indo-Chinese dish where cubes of fried crispy paneer are
tossed in a spicy sauce made with soy sauce & chili sauce | D | V

Pahadi Paneer Tikka £9.00
Cottage cheese cubes marinated in a vibrant green mixture

of yogurt, fresh herbs & aromatic spices - the word “pahad”

mean hills & this dish is inspired by the flavours of India’s
mountainous regions | D | V

Onion Bhaji £8.50
Onion coated in mildly spiced gram flour batter, deep-fried
& served with mango chutney | GF | VE | V

Angara Chicken Tikka £10.00
Chicken pieces marinated in spices, yogurt &
roasted in tandoor | D | GF

STRAIGHT FROM

Mumbai Special Pani Puri £8.00
Crispy, hollow, fried dough balls (puris) filled with a mixture

of spicy tangy water (pani), boiled mushy peas & potatoes

with sweet tamarind chutney | D | V

Dahi Sev Puri £8.50
Crispy puris filled with mushy peas, potatoes, tangy chutneys

& chilled yogurt, topped with generous amount of sev &

garnished with coriander leaves | D | V

Aloo Tikki Chaat £9.00
Potato cake served with a chickpea masala,
tamarind & sweet yogurt | VE* | V | D

Bhuna Ghost £18.00
Traditional Indian lamb curry - lamb is cooked slowly
with blend of aromatic spices until it’s rich, flavourful
& tender - “Bhuna” refers to cooking method | D | GF

Falcon’s Special Butter Chicken £17.00
Chicken breast pieces marinated with spices, yogurt, roasted
& served with buttery tomato & cashew nut sauce | GF | D | N

Lamb Saag Walla £18.00
Lamb pieces cooked with fresh spinach puree,
spices & tempered with garlic | GF

Phindi Chole £15.00
Chickpeas cooked with onion, garlic & spices | V | DF*
Paneer Tikka Masala £16.00

Cottage cheese marinated, grilled in tandoor

& cooked with a thick onion creamy sauce | GF | V| D | N

Yellow Dal Tadka Sides: £8.00 / Mains: £14.00
Yellow split lentils cooked with fresh onion, tomato

& tempered with cumin & garlic | GF | VE | V | DF*

Dal Makhani Sides: £8.00 / Mains: £15.00
Black lentils gently cooked overnight on slow fire,

finished with fresh tomatoes & dash of cream | GF | V | D

Aloo Jeera Sides: £7.00 / Mains: £14.00

Potatoes tempered with cumin seeds in
onion & tomato masala | GF | VE | V

SMALL PLATES

STREETS OF INDIA

MAIN COURSES

VEGETABLES & SIDES

FRESH BREAD

Seekh Kebab £10.50
Minced lamb delicately seasoned & grilled in tandoor | GF
Tandoor Smoked Buttermilk Lamb Chop £14.50

Lamb cutlets marinated in homemade roasted &
powdered spices, yogurt & grilled to perfection | D | GF

Fish Amritsari £10.00
One of the popular fish starter in India, mixed with
gram flour, ginger & carom seed | GF

Chicken 65 £10.00
Chicken breast pieces in spices & fried, tossed with
garlic tomato chilli sauce | GF

Papadums with Chutney £3.50
Assorted papadums made up of rice flour, ragi flour
or sago seeds | V | GF* | DF* (contains sulphur dioxide)

Delhi Walla Samosa Chaat £9.00
Delightful street food snack that combines the

flavours of crispy samosas with tangy & spicy chutneys

on bed of chick pea masala, topped with sweet yogurt | D | V

Mumbai Chowpatty Bhel £8.50
Mumbai mix which consists puffed rice, sev mixed with

chopped onions, tomatoes, tossed in tangy & sweet chutney,
mixed with roasted peanuts & fresh coriander | V| D | N

Chicken Jalfrezi £17.00
Chicken breast pieces cooked in onion, tomatoes,

garlic, spices & bell peppers | D | GF

Goan Fish Curry £19.00
Rich & aromatic tomato, coconut based sauce

made of blend of spices & tamarind | D | GF

Falcon’s Parda Biryani Chicken £19.00 / Vegetarian £16.50
Basmati rice cooked with aromatic spices & served

with creamy pomegranate yogurt | GF* | D

Baby Corn & Palak Masala Sides: £8.00 / Mains: £15.00
Baby corn stir-fried with garlic, tomato

& fresh spinach | GF | VE | V

Palak Paneer Sides: £8.00 / Mains: £16.00
Fresh spinach puree sauteed with paneer &

tempered with cumin & garlic | GF | V| D

Indian Green Salad £5.00
With cucumber, tomato, onion & fresh leaf salad | V | VE

Pomegranate Raita £4.00
Sweet & spiced yogurt mixed with pomegranate | D | V
Pulao Rice £4.00

Basmati rice cooked with cumin & spices | GF | VE | V

Made from our in-house tandoor oven

Peshwari Naan £5.50
Yeast leavened bread, filled with
desiccated coconut, sultanas (or raisins)
& cherries | D |V | N

Keema Naan £6.00
Plain flour bread stuffed with spiced
lamb ground meat “keema” | D

Garlic Naan

Butter Naan

Cheese & Onion Kulcha

coriander & butter

£5.00 Plain Naan £3.00

Fluffy flatbread stuffed with cheese Plain flour bread
& onions, made of refined flour | D Cheese Naan £5.00
£4.00 Plain flour bread stuffed with
Plain flour bread topped with garlic, mild cheddar cheese | D
Tandoori Roti £3.00
£3.50 Whole wheat flour bread | VE

Plain flour bread with butter | D

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.




[HE FALCON AT RATTON
KID'S MENU

Fruit Shoot (Orange / Black Currant) £149sS
J20 (Apple & Mange / Orange & Passionfruit / Raspberry & Apple) £310

Chicken Goujons & ChiPS (served with Peas or Beans or Salad)
Battered Cod & ChiPS (served with Peas or Beans or Salad)
S'ausage & ChiPs (served with Peas or Beans or Salad)
Falcon's Kiddo Beef Burger

Kid’s Butter Chicken & Plain Naan or Rice

Cheese Naan £450
Peshwari Naan £5.00
Bread Basket & Butter £400
Garlic Ciabatta £450
Cheesy Garlic Ciabatta £5.00

Ice Cream (Vanilla / Strawberry / Chocolate)

Chocolate Brownie with Ice Cream

Please advice a member of the feam if you have any allergies we
may need fo be aware of. Please note menu is prepared using many
ingredients including allergens, whilst every care is taken we cannot

completely eliminate the risk of allergens transfer.




