Twinkle, twinkle you little stars!

CHRISTMAS DAY MENU FOR
JUST £80.00 PER ADULT
OR £45.00 PER CHILD

A warm welcome

Our famously friendly welcome means you’ll be feeling festive as soon as you arrive.
As always, our Christmas Day menu has been especially created to offer you the finest
produce, freshly prepared, cooked with care and served with pride.

We look forward to welcoming you on this very special day!

How to book and pre-order

1. Choose a date and pay your deposit to secure your booking

We require a £20 per head deposit to secure your booking. All bookings remain
unconfirmed until a deposit is taken. If you would like to pay your deposit by card, this can
be done over the phone on 01926 484281, please ask to speak to the Duty Manager.

12pm – 2.30pm or 3.30pm – 6pm

Adult – 5 Courses

Child* – 5 Courses

£80.00

£45.00

2. Choose your Christmas feast and send your pre-order

All meals are freshly prepared in our own kitchens and therefore a pre-order and final
balance payment is required by Monday 14th December. Once your pre-order is completed,
please scan and email to: christmas@thefalconathatton.com.
Alternatively call in to The Falcon with your completed form.
Surname: .............................................................................. First Name: ......................................................................... Salutation: ..........................
Email: ...................................................................................................................................................................................................................................................................
Time of sitting (please tick only one):

12pm – 2.30pm

or

To begin – Chef’s amuse bouche
Starters

No.

Celeriac soup with crumbled hazelnuts & truffle oil | V
Pan-seared scallops, parsnip puree, pancetta crumb & crispy kale | GF
Slow-cooked duck leg rillette with a spiced plum chutney & toasted brioche
Artichoke, mushroom & tarragon tartine with a carrot & caraway crunchy salad & herb oil | V | VE
Devonshire crab on charred sourdough, pickled cucumber, lemon & brown crab aioli

Mains

Turkey parcels filled with festive stuffing wrapped in smoked pancetta served with garlic &
thyme roasted potatoes, roasted carrot, roasted shallot, mini pigs in blankets & red wine jus

We ask that deposits be taken over the phone between
the hours of 10am – 12pm or 3pm – 6pm.
Christmas lunch will
be served in two sittings

Christmas Day Menu

3.30pm – 6pm

V – Vegetarian | VE – Vegan | GF – Gluten Free | Fish may contain bones
Some of our dishes may contain ingredients which could cause an allergic reaction such as
nuts or shellfish. It is important that you let us know of any special requirements or allergens.
Special dietary & allergen requirements: .......................................................................................................................................................
We want you to feel welcome and comfortable when you dine or drink with us. If you require
anything from wheelchair access to a high chair, please just let us know.
Please note a discretionary 10% service charge will be added to tables of 6 or more.
*Please note child portions are strictly available to guests 12 years and under.

6oz fillet Rossini, garlic & rosemary baked crouton, dauphinoise potatoes,
buttered green beans & a Taylors port jus
Pan-roasted salmon fillet, pearl barley & braised fennel risotto, chicory & soft herbs
Indian spiced butternut squash, spinach, coconut & red lentil filo basket with
red cabbage & winter veg slaw | V | VE
Parmesan crusted venison fillet, butternut squash puree, cavallo nero,
truffle mashed potato & red wine jus | GF

Desserts
Luxury Christmas pudding with brandy anglaise & red currants
Dark chocolate & raspberry delice, white chocolate coated raspberry pearls,
raspberry sorbet & chocolate sauce | V
Mulled wine poached pears served with a maple & stem ginger yoghurt,
gingerbread crumb & poaching liquor | V | VE
Orange & ginger crème brûlée served with a gingerbread biscuit | V
Cheese board - Worcester Gold Cheddar, Cropwell Bishop Stilton, camembert,
garden chutney, celery, grapes & crackers | V

Drinks
Brand

Price

Bottles
Required

Brand

Price

Jack Rabbit Pinot Grigio

£18.25

Canaletto Pinot Grigio Rose

£18.50

Jack Rabbit Chardonnay

£18.25

Jack Rabbit White Zinfandel

£18.50

Santa Helena Sauvignon Blanc

£19.25

Casillero Del Diablo Shiraz Rose £19.75

Jack Rabbot Shiraz

£18.25

Canaletto Prosecco

£24.95

Fish Hoek Merlot

£18.25

Bolney Brut NV

£45.00

El Cipres Malbec

£21.50

Veuve Clicquot Brut NV

£70.00

To finish – Petit fours served with tea or coffee†
†Tea and coffee does not include coffee with liqueur or syrups.

Bottles
Required

It’s beginning to look
a lot like Christmas

Festive Opening Hours††

Bar

Food

1st – 24th December

11am – 11pm

7.30am – 10.30am & 12pm – 9pm

Christmas Day

11am – 6pm

By pre-booked sitting

Boxing Day

11am – 6pm

7.30am – 10.30am & 12pm – 6pm

27th – 29th December

11am – 11pm

7.30am – 10.30am & 12pm – 9pm

30th December – New Year’s Eve

11am – 6pm

7.30am – 10.30am & 12pm – 6pm

New Year’s Eve

6pm onwards – closed

New Year’s Day

11am – 6pm

8.30am – 10.30am & 12pm – 6pm

††Subject to change and in-line with government rules.

Covid-19 Notice
To assist with social distancing and government guidelines we will be facilitating
two sittings. We ask that customers on the second sitting do not arrive before the
allocated arrival time of 3.30pm so that we are able to carry out deep cleaning prior
to the sitting commencing. Upon arrival you will be taken directly to your table.
All bookings will be taken in good faith and are currently limited to 6 persons per table.
We ask customers to be aware that as government guidelines change, we may also
need to adapt. Should changes be announced which affect your booking, we will
call you to discuss any implications so that we may make any changes required.
A deposit is taken to confirm your booking and is non-refundable, however in the
event of a localised or national lockdown, deposits will be refunded but not in the
event that a person has to self-isolate or has had a case of Covid-19 confirmed.
Our festive menus are prepared in advance and whilst every care is taken to ensure their accuracy,
they may be subject to change or variation due to supplier’s variation or limitation in supply. We will
notify you of any significant changes to the menus no later than 24 hours before your booking.
All prices include VAT at the current rate.

Book your celebration now!

Birmingham Road, Hatton, Warwickshire, CV35 7HA
01926 484281 | christmas@thefalconathatton.com
thefalconathatton.com

