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FALCON HOTEL

ESTABLISHED 1798

SUNDAY LUNCH

STARTERS

SOUP OF THE DAY 8
sourdough brcad (V, MWGF av:lilzlble)

CRISPY HOGS PUDDING 9
smoked aioli | piekled carrot & celeriac | frosted walnuts

“CURED” 9
citrus bream | beetroot trout | tarragon yoghurt | pinenuts

BEETROOT HUMMUS 8
pickled beetroot | flachread (v)

WHIPPED FETA 9
basil oil | pumpkin seeds | flatbread (v)

MAINS

ROAST PHILLIP WARREN CORNER CUT TOPSIDE BEEF 15.5
roast potatoes | Yorkshire pudding | selection of fresh Vegetables

ROASTED LEG OF LAMB 16
roast potatoes | selection of fresh vegetables

HONEY & MUSTARD ROASTED GAMMON 15.5
roast potatoes | selection of fresh vegetables

CASHEW NUT & LENTIL LOAF 15.5
roast potatoes | selection of fresh vegetables (v, MWGE vGa)

MIXED ROAST 16
choice of 2 meats | roast potatoes | selection of fresh vegetables

BATTERED COD FILLET 7
skin on chips | mushy peas | tartare sauce (MWGF)

SMALLER APPETITES

CHICKEN BITES 10
chips | beans

SMALL BATTERED COD I
chips | peas (MWGF)

SMALL PORTIONS OF OUR ROASTS AVAILABLE

see main course descriptions

BEEF ROAST 12
LAMB ROAST 25
GAMMON ROAST 12
NUT ROAST 12

(mwgf) Made with Gluten Free ingredients (v) Vegetarian (vg) Vegan (vga) Vegan option available

Full allergen information available on request, please notify a team member of any allergens you may have at the time of placing your order, even if you feel it may not be pertinent to

your dish. Dietary requirements will be catered for wherever possible however as the kitchen is a single serve environment, it is not possible to guarantee any cross contamination



