Starters

Home-made soup of theday .........ccooviiiiiiiiinn. £3-90
Lebanese hommous served with flatbread (V) .............. £4-35
Goujons of lemon sole with tartare sauce .................. £4-90
Home-made chicken liver paté served with hot toast ..... £5-05
Button mushrooms cooked in soured cream with fresh tarragon
G GArlIC (V) eriiiiiiii ittt i eeeee e eaaas £5-45
Deep-fried whitebait served with brown bread & a tahini sauce
finished with paprika ......ccooiiiiiiiiiiiiiiiiiiiiiie £5-10
Falafel served with tahini & a tossed salad dressed with lemon
JUICE (V) teiiiiiiiiiiii ittt ettt ieeeeeeeeenennnnaaanns £4-50
Jumbo peeled prawns cooked & tossed in butter, garlic & white
WIIME .+ v e veeennessesssimmansisissssssssisisssssBssesssrsersssssssssss £6-60
Pastry parcels filled with spinach & served with a chilli dipping
SAUCE (V) curerennnnaaranrarrenneonnenss Mo o v £5-10
Lamb meat balls with sesame seeds & pine nuts served with a
yogurt dip & a tossed salad dressed with lemon juice .... £4-90

Main Courses
Fish Dishes

Please see our special fish board!

Grills

Spare ribs of pork in a chilli barbecue sauce & served with
French fries ....ccccceeeilevnnnnnen toe, . £9-90
Rump steak grilled to your liking & served with French fries,
tomato, mushrooms & peas* ..........cccovviiiiiiiiiiiiinnn, £ 19815
T-bone steak grilled to your liking & served with French fries,
tomato, mushrooms & peas” ...........cccevtieeennennnaiine £19-15
Fillet steak grilled to your liking & served with French fries,
tomato, mushrooms & peas™. <. N.......... S5 e £19-15
Gammon steak served with French fries, tomato, mushrooms &
PEASTNY. .. SSRGS, . . . I, O £10-70
* Green peppercorn, cream & brandy sauce ......... £2-00 extra
*Red wine & garlic SauCe .......cvvviiiiiiiiiiiiinnnnnns £2-00 extra

Other Selected Dishes

Roast rack of lamb in thyme, garlic & olive oil served with a

FOSEMANY GrAVY tuuunneeeeeeeeeeeennnnnnnnesseseeeeesesssnnnnnns £14-20
Chicken breast in a green peppercorn sauce .............. £13-20
Roast pork in an apricot sauce .........cccevvvvvvvnnnnnnnnnnn. £12-65
Donington venison steak sautéed with mushrooms & onions in a
ruby port & red wine sauCe ........cccevviiiiiiiiiiiiinninnnn. £14-65
Home-made steak G ale pie ....coovvviiiiiiiiinnnnn.. £11-20
Chicken & pork kebab marinated in a sweet chilli & coriander
barbecue sauce & served with vermicelli rice ............ £13-20
Fillet of pork stuffed with chorizo & goat’s cheese & baked in a
provencale sauce with fresh herbs .......................... £14-50
Breast of chicken baked with gentle spices & served on a bed of
(oo 11 (o 11 LS £13-20
Aubergine stuffed with a filling of vegetables, saffron rice &
COUSCOUS (V) teetriieeiiiiieeetnneeeenneeeeenneeeennesecannnnens £13-50
Vine leaves stuffed with rice & served with a topping of beef
tomato & grilled Halloumi cheese (V) c.cccvvvvneeeen..... £11-20
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The Falcon Inn A la Carte = mm

Side Orders
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All of our selected dishes & board specials are served with
seasonal vegetables & potatoes.

Tossed house salad ..............
French fries .....coovvvuvineunn....

......................... £2-50 extra
......................... £1-95 extra

All of our dishes are prepared fresh & to order, so
please be patient!

The Mezzeh

A fantastic way for a group* to share a meal. Each person gets
everything on the mezzeh menu, so remember to pace yourself!
And to complement the Lebanese food, ask our staff about the

Lebanese wines on our wine list -

is yours.

red, rosé or white, the choice

* Minimum of two people, with at least two hours’ notice.

PollMezzeh el . BB ....... 000
Vegetarian Mezzeh ..............

Full Mezzeh

Starters

Tabouleh Salad
Hommous
Lamb Kibbeh
Lamb Sambousik
Chilli Pork Sausage
Fattayer

Main Courses

King Prawns & Samki Harra

Salmon & Prawn Brochette
marinated in chilli, garlic,
white wine & coriander

Shish Kebab

Chicken & Lamb Kebab
served on Lebanese couscous

Served with Lebanese flatbread

Afters

................... £22-95 per head
................... £19-95 per head

Vegetarian Mezzeh

Starters

Tabouleh Salad
Hommous & Baba Ghanouche
Pumpkin Kibbeh
Cheese Sambousik
Falafel
Fattayer

Main Courses

Aubergine Kartaba
stuffed with a filling of vegetables,
saffron rice & couscous

Labneh Halloumi
grilled Halloumi cheese
served on a bed of beef tomatoes
& drizzled with olive oil

Served with Lebanese flatbread

Dessert (from the board) or baklawa ...........c.....ooott £4-50

Cheese & biscuits ...............

Coffee (unlimited) & mints

Liqueur coffee & mints ........

Should you require any dishes not on the menu, please ask Jad
Products may contain traces of nuts « V = suitable for vegetarians
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