
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

TO START 
 
RISSOTO CAKES (v)                               5.50    
perl las cheese filling with arrabiata sauce 
 

HOMEMADE SOUP OF THE DAY (v)                                      4.00 
crusty bread to dunk  
 

CHICKEN LIVERS ON TOAST                          5.50 
pan fried with brandy cream on toasted brioche 
 

BOX BAKED CAMEMBERT (v) (Ideal to share)                             8.50    
thyme and white wine, fig chutney & crusty bread 
 

FALCONS SALMON + PRAWN FISHCAKES                6.50/12.00 
free range soft poached egg & chive hollandaise  
 

STICKY FREE RANGE BABY BACK RIBS                       5.50/11.00 
mixed leaves & homemade slaw (main with fries)  
 

PASTA + SALAD (starter or main) 
 
BAKED PEAR & BLUE CHEESE SALAD (v)                     5.50/10.00 
baked pear, blue cheese, rocket & toasted walnuts 
 

CRISPY CHILLI BEEF SALAD                   6.00/11.50 
fried beef in chilli oil, spring onion, mixed leaves & aioli 
 

CHICKEN CEASER                       6.00/11.50 
chicken breast, crispy bacon, anchovies & parmesan          
 

WILD MUSHROOM OPEN LASAGNE (v)    6.00/11.00 
wild mushrooms, feta with fresh pasta & basil oil 
 

RISSOTO (v)                     5.00/9.50 
please ask staff for details 
 

SEAFOOD SPAGHETTI                                   6.50/12.50 
mussels, king prawn and clams, with garlic and white wine  
 

MAINS 
 
HEREFORDSHIRE BEEF WELLINGTON                                18.50    
buttered spinach & Madera jus with wild mushrooms (served medium) 
 

HEREFORDSHIRE STEAK AND CHIPS                                15.95    
10oz  sirloin with garlic butter, grilled tomato, homemade onion rings & hand cut chips 
 

FREE RANGE CRISPY PORK BELLY                             12.50 
roasted new potato, spiced red cabbage & sticky apple jus  
 

THE FALCON’S FISH AND CHIP SUPPER                                 11.50   
catch of the day in crispy batter, crushed peas with bacon, hand cut chips & tartar 
 

CHAR-GRILLED LAMB CHOPS                                              13.50   
mini shepherds pie, buttered fine beans & mint jus 
 

BUTTERNUT SQUASH,  SPINACH & RED PEPPER CRUMBLE (v)                                 9.50 
tomato coulis & potato of the day                         
 

THE BURGER                                                       10.50 
10oz Herefordshire minced beef, toasted bun, swiss cheese, tomato, gherkin, French fries & homemade slaw 
 

PROBABLY THE BEST CHICKEN PIE                                                                11.50  
homemade chicken pie with mushrooms and baby onions, creamed potato & mixed greens 

 
 

SAUCES + SIDES 
 

PEPPERCORN SAUCE 1.50 ● GARLIC BUTTER 1.00 ● CHIVE HOLLANDAISE  1.50 ● HANDCUT CHIPS 2.50  
ROCKET & PARMESAN ● 3.00 POTATO OF THE DAY 2.50 ● SAUTEED GREENS 2.50 ● MIXED LEAF SALAD 2.50   

HOMEMADE ONION RINGS 2.50 ● FRENCH FRIES 2.50 
ALL MEATS ARE SERVED PINK UNLESS REQUESTED OTHERWISE 

                                                           

DISHES TO SHARE 
THE FALCON WAY – BRING BACK FAMILY TRADITION WITH THESE SHARING DISHES, ALSO GREAT ON YOUR OWN 

 

OVERNIGHT BLADE OF BEEF                                          13.50/26.00    
very slow cooked Herefordshire beef with bourguignon sauce, creamed potato & fine beans 
 

THE FALCON GRILL                                                            19.50/38.00  
lamb chops, free range pork belly, Herefordshire steak and maple baked ribs with French fries,  
homemade onion rings, watercress & garlic butter 
 

CATALAN FISH & CHORIZO STEW                             14.50/28.00 
mixed seafood with chorizo, tomato, white wine new potatoes & crusty bread    
 

RUSTIC BOARD – 2.00 per item  
Create your own board, great as a starter or to be nibbled at while your deciding 

BLACK OLIVE TAPENADE ● ROASTED GARLIC ● MARINATED ANCHOVIES ● HARRISA & TOASTED PITTA ● HUMMOUS  
FETA IN HERB OIL ● CURED SALMON ● CHORIZO ● BALSAMIC SHALLOTS ● MARINATED OLIVES 


