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Lunch Menu
~ Sunday 15th June ~

Carrot & Coriander Soup
Freshly Baked Bread

Beef & Guinness Croquette
Sweet potato purée, hazelnut crumb, hers & jus

Oak Smoked Salmon
Horseradish cream, cucumber, fennel & apple salad

Halloumi, Avocado & Heritage Tomato Salad
Almonds, baby leaves, basil & balsamic
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‘ /.;} Grass Fed, 31 Day Dry Aged, Sirloin Beef
w (Served Medium Rare)

/ Roast Leg of Locally Reared Launde Lamb

(Served Medium Rare)

Jimmy Butlers Roast Loin of Pork
All Roasts are served with Yorkshire puddings, roast potatoes, seasonal greens,
cheesy leeks, honey roast carrots & parsnips & rich gravy

Oven Roasted Salmon Fillet
Asparagus, petit pois, lyonnaise potatoes, lemon & herb hollandaise

Beetroot & Sweet Potato Wellington
Creamed spinach, tenderstem broccoli, confit potatoes & herb oil
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Raspberry, Mint & Pomegranate Pavlova
Hazelnut crumb

Dark Chocolate & Mint Torte
Chocolate soil & vanilla seed gelato

Sticky Toffee Pudding
Toffee sauce, & vanilla seed gelato

The Falcon Cheeseboard Selection

Chef's selection of Gelatos & Sorbets

v /\ Two Courses: £34.50 Per Person

. w' = Three Courses: £45.00 Per Person




