
L U N C H  M E N U                                                 SERVED MONDAY – SATURDAY 12-3PM 

Let a member of staff know about any special occasions or dietary requirements 
All service charges go directly to the staff on shift & our chosen charities 

Wifi password: steaktastic 
 
 

NIBBLES
SOURDOUGH & OLIVES £5.95 

PAN-FRIED CHORIZO £5.95 

CHEESY GARLIC BREAD FOR 2 £11.95 

CRISPY HALLOUMI £6.95 

STARTERS  
HAM HOCK TERRINE £8.95 
Served with toasted sourdough, red onion jam & salted butter 

CORNISH CRAB CAKES £9.95 
Served with a dry slaw & a spiced ginger, chilli & garlic sauce    

CREAMED WILD MUSHROOMS £8.95 
Served with pesto on toasted sourdough 

BREADED BRIE WEDGES £8.95 
Served with cranberry sauce or sweet chilli sauce 

HOMEMADE SCOTCH EGG £9.95 
Served with red onion jam & mustard-mayo 

HONEY ROASTED GOAT’S CHEESE £10.95 
Mixed marinated olives, beetroot, salad leaves, roasted nuts & aged balsamic vinegar 

SIGNATURE STEAKS                            ALL SERVED PINK, FOR WELL-DONE PLEASE ASK 
FALCON DIPSTER STEAK SANDWICH £16.95 
Grilled steak ciabatta sandwich, topped with Cheddar cheese sauce, red onion jam & mustard-mayo  
Served with chunky chips & Falcon beef dripping 

STEAK FRITES £24.95 
Sliced 8oz Sirloin served with skinny fries & a choice of chimichurri, garlic & herb butter or peppercorn sauce 

TORNEDOS ROSSINI £38.95 
7oz Fillet with ham hock & pea terrine, dauphinoise & a mushroom & brandy sauce on a grilled sourdough crouton 

THE CHEF’S PLATE for 1 (no sharing shenanigans) £54.95  
7oz fillet & 12oz ribeye. Served with 2 regular sides, 1 large side and 3 sauces from the steak list page 

MAINS 

HAND-BATTERED COD £16.95 
Choose from skin on or skin off, served with garden peas, chunky chips & homemade tartare 

FALCON BURGER £16.95 (Add candied bacon for £2 extra) 
Choose a patty - Double stacked smashed beef, crispy chicken or carrot & lentil 
Burger sauce, melted cheese, red onion jam, sliced tomato, lettuce, gherkins, skinny fries & slaw 



S T E A K   L I S T                 SERVED 12PM-9PM MONDAY TO SATURDAY & FROM 5PM ON SUNDAYS 

 

 
 
 
 

ROASTED CAULIFLOWER STEAK (VG) £21.95 

NOW CHOOSE YOUR SIDES 
 

OUR STEAKS COME WITH 2 
REGULAR & 1 LARGE SIDE 
INCLUDED IN THE PRICE 

7oz (198G) FILLET £36.95 

10oz (287G) FILLET £42.95 

12oz (340G) SIRLOIN £35.95 

10oz (287G) RIBEYE £34.95 

14oz (396G) RIBEYE £40.95 

24oz (680G) T-BONE £42.95 

32oz (907G) TOMAHAWK CHALLENGE FOR 1 £56.95 
 

REGULAR SIDES 
First choose 2 regular sides 

 LARGE SIDE 
Now choose 1 large side 

 SAUCES 
£4.45 Each 

CHIMICHURRI 
(A HERB MARINADE) 

CREAMED WILD MUSHROOMS 

DRESSED SALAD LEAVES 

BUTTERED GARDEN PEAS 

GARLIC & HERB BUTTER 

HOMEMADE ONION RINGS (3) 

HOMEMADE SLAW 

PESTO ROASTED PLUM TOMATO 

CHUNKY CHIPS 

SKINNY FRIES 

CHORIZO, CARROT & 
SWEDE MASH 

HOUSE SALAD 

DAUPHINOISE POTATOES 

BUTTERED TENDERSTEM 
BROCCOLI 

CLASSIC STILTON 

CREAMY PEPPERCORN 

BÉARNAISE SAUCE 

FALCON BEEF DRIPPING 
 

TABLE SHARERS 
£6.95 Each 

ONION RINGS (6) 

LARGE HOUSE SALAD 

T H E   F A L C O N ’ S   F I N E S T 
S H A R I N G   1 8 o z   ( 5 1 0 g )   C H A T E A U B R I A N D   S T E A K   F O R   2 

 

This is a single sliced sharing joint cut from the fillet tenderloin 
(this steak cannot be cooked 2 ways) 

Served Pink 

Any 2 starters or nibbles 
Served with 4 regular sides, 2 large sides & 2 sauces 

Finished off with any 2 desserts to dine-in or takeaway 

T H I S   I S   A   S H A R I N G   3 – C O U R S E   M E A L   F O R   2 

£119.95 
 



D I N E - I N   D E S S E R T S  THE PERFECT WAY TO FINISH OFF YOUR FALCON EXPERIENCE 
AFFOGATO £7.95 
Double espresso poured over 2 scoops of farmhouse vanilla ice-cream 
Served with homemade shortbread. For gluten free alternative, please ask 

MIXED FRUIT TOPPED LEMON POSSET £8.95 
Chilled dessert with a velvety texture, infused with lemon zest & topped with a mixed fruit compote 

TRIPLE CHOCOLATE BROWNIE £8.95 

Served with warm chocolate sauce & vanilla ice-cream 

CLASSIC BANOFFEE PIE £8.95 
Bananas, cream & thick caramel sauce on a buttery biscuit base. Served with banana ice-cream 

VANILLA CRÈME BRÛLÉE £8.95 
Served with homemade shortbread. For gluten free alternative, please ask 

SAM’S EVER-CHANGING CHEESECAKE £8.95 
Ask your server about today’s current cheesecake flavour. Served with vanilla ice-cream 

ETON MESS £8.95 
Layer of mixed berries, Chantilly cream & topped with crushed meringue shards 

STICKY TOFFEE PUDDING £8.95  
Date cake with hazelnut crumbs, soaked in warm toffee sauce. Served with rum & raisin ice-cream 

ICE CREAM SELECTION £6.95  
3 scoops of today’s selection of ice-creams – vanilla, banana, and rum & raisin 

T A K E A W A Y   D E S S E R T S           FEELING FULL? CAN’T STAY? THEN TAKE IT AWAY! 
CLASSIC BANOFFEE PIE £6.95 
Bananas, cream & thick caramel sauce on a buttery biscuit base 

SAM’S EVER-CHANGING CHEESECAKE £6.95 
Ask your server about today’s current cheesecake flavour.  

TRIPLE CHOCOLATE BROWNIE £6.95 

Served with a pot of chocolate sauce 

ETON MESS £6.95 
Layer of mixed berries, Chantilly cream & topped with crushed meringue shards 

STICKY TOFFEE PUDDING £6.95  
Date cake with hazelnut crumbs, with a pot of toffee sauce 

BOX ‘O’ BEAUTS £20.00  
Mix & match any 3 of our takeaway desserts to create your ultimate beaut! 


