The Falcon Inn Sunday Lunch A

Starters

Home-made soup of the day
Deep-fried whitebait served with paprika & lemon
Home-made chicken liver paté
Hommous served with Lebanese flatbread (V)
Lebanese cheese parcels (V)

Goujons of lemon sole

Main Courses

Salmon steak cooked with scallops & prawns in a cheese sauce
Roast leg of lamb in an onion & rosemary gravy
Breast of chicken in a cream, brandy & peppercorn sauce
Roast beef & Yorkshire pudding
Baked aubergine stuffed with saffron rice, tomatoes & courgettes (V)
Roast pork in an apricot sauce

All served with a selection of vegetables

Afters

Choice of dessert from the board or cheese & biscuits
Fresh filter coffee & mints (£1-00 extra)

MaTN COUSE ONLY tettttiiiiiiii ettt ttttiiteeeeeeeeeeeeeeeeasnnnnneeeeeeeeeesessnsnnnnnnseeeeeeees £8-50
Main CoUrse & Starter OF AESSEIT ....vniuiitt ittt ettt et e e e eeeaesneenesneensannns £11-50
FULL Ehre@-Course LUNCHR . .cveee ittt ettt ittt ettt teeeeesneesnesaneesnsennsnnnns £14-50

Products may contain traces of nuts
V = suitable for vegetarians




