1o start

creamy parsnip soup
rosemary croutons

farmhouse style pork terrine
malted crisp breads and homemade piccalilli

home cured salmon and prawn cocktail
avocado oll

herbed feta cheese
crisp pickled vegetables

“zée  mains

tender slow cooked british beef
truffled confit potatoes, fine beans and red wine
shallots

locally farmed turkey breast
duck fat roast potatoes, savoy cabbage, pigsin
blankets and cranberry & orange stuffing

pan fried red bream with crayfish tails
saffron fondant and ratatouille

herb goats cheese ravioli
walnut pesto, confit white onions and baby roquet

puds

apple, sultana and cinnamon strudel
with caramel sauce

'ﬁ. blackcurrant & champagne torte
lemon sorbet and champagne foam

" 4 lunch £22 vanilla bean sponge
2, di £24 orange sauce and cranberry compote
Stee inner

'.’
U selection of british cheeses
sweet pickled grapes and wheat biscuits

Christmas do at the

Falcon

01926 484 281, www.TheFalconAtHatton.com, Birmingham Rd, Hatton CV35 7HA



