AMothers- Oy

FAUCONBERG

Vegetarian Vegan Vegan option

Gluten-free

Gluten-free option Half portion available

STARTERS

Homemade tomato and basil soup,
warm, crusty bread and salted butter

6.50

Smoked mackerel and apple timbale,

Classic prawn cocktail, Atlantic prawns, crevette,
baby gem, salad, buttered brown bread
GFO Z 50

Braised BBQ belly pork, pineapple and chilli salsa

crostini, lemon aioli 7.50
7.00
Arancini balls, roasted red pepper sauce,
rocket and parmesan salad
7.50
MAINS
Roast Aberdeen Angus beef, or locally reared Fauconberg steak and ale pie, hand-cut chips,
loin of pork or roast leg of Thornton's lamb garden peas and beef gravy 15.95
15.50
Mushroom stroganoff, steamed basmati rice
Nut roast 15.00
15.00

All our roasts are served with seasonal vegetables,
creamy mash, crisp roast potatoes and Yorkshire pudding

Ovenbaked salmon fillet, chive mash, spinach veloute
18.00

DESSERTS
Homemade sherry trifle
Chocolate orange cheesecake

Sticky toffee pudding, toffee sauce, vanilla ice cream

‘Warm chocolate brownie, chocolate sauce,
pistachio ice cream

Rhubarb crumble, vanilla custard

VEO

All desserts  6.95

SERVICE NOT INCLUDED, ALL TIPS GO DIRECTLY TO THE TEAM, THANK YOU.

01347 868 214

www.fauconbergarms.com

reservations@thefauconberg.co.uk




