¢ The Falcon Inn Christmas Day

Starters

Home-made asparagus soup
followed by
Platter of smoked salmon & prawns

|

Main Courses

Fillet steak cooked to your liking with mixed herbs in a cream & red wine sauce
Traditional roast Norfolk turkey & trimmings
Fillet of salmon au gratin with scallops & prawns
Pheasant casseroled in a red wine sauce

All served with Brussels sprouts & sliced carrots cooked in ham stock,
cauliflower mornay & lyonnaise potatoes

|

Afters

Christmas pudding in a Bailey’s liqueur & brandy sauce
Choice of dessert from the board
Cheese & biscuits

Fresh filter coffee with a liqueur of your choice & mince pie

|

£49-50 per head

Products may contain traces of nuts
V = suitable for vegetarians
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