THE

FAUCONBERG

WINTER AT
THE FAUCONBERG ARMS 2023

V-vegetarian| VE-vegan|VEO-veganoption| GF - glutenfree| GFO-glutenfreeoption| DFO-Dairyfreeoption | 1/2-smaller portion

STARTERS

Homemade soup of the day, garnish, warm, crusty bread
and salted butter

GFO|DFO | VEO 6.50

Smoked mackerel pate served with dressed salad on
sourdough toast with rocket and horseradish and orange 7.50

Classic prawn cocktail, Atlantic prawns,
crevette, baby gem, salad, brandy Marie Rose
sauce, buttered brown bread 850

DFO/GF
Crispy Breaded Brie on cranberry and chili

créme fraiche sauce 750
GFO 14 ’
Creamy garlic mushrooms served with truffle crostini 750 Pork, apricot, and pistachio terrine wrapped in
GFO\VE |V ' smoked bacon served with festive chutney and
salad 8.50
MAINS
Lightly beer battered haddock, hand-cut chips, Traditional roast turkey crown, §ewed with
mushy peas, lemon wedge, tartare sauce (optional) sausage and sage stuffing, pigs in blankets,
Yorkshire Pudding, roast potatoes, festive
GFO|1/2 9.50/15.95 vegetables, and mash
Nut Roast also available 9.50/16.50
Whitby breaded scampi, hand-cut chips, GFO|% | V/VEO
garden peas, lemon wedge, tartare sauce (optional)
12 9.50/15.95 Twice baked cheese and chive souffle, roasted
red pepper, tomato and basil sauce with seasonal
i vegetables and fries 16.00
Fauconberg steak and ale pie, new potatoes
or hand-cut chips, garden peas and beef gravy 15.95
Flat iron steak, roasted cherry tomatoes, garlic flat
mushrooms and chunky chips
GF 20.00
Supreme of local chicken, creamy mash, tarragon
sauce, seasonal veg
GF 18.00 Catch of the day See specials board
Beef Bourguignonne; slow braised SAUCES/ s.l DES:
Yorkshire beef in red wine, thyme, baby Hand-cut chips 3.93
onions, mushrooms, and smoked bacon Blue cheese | Peppercorn | Garlic butter 2.95
served with creamy mash potato. Onion rings 3.50
1830 Truffle Parmesan fries 3.00
Seasonal Vegetables 3.95

PLEASE ALSO SEE OUR DAILY SPECIALS BOARD WHICH IS INSPIRED BY LOCAL INGREDIENTS DELIVERED ON THE DAY.

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

01347868 214

www.fauconbergarms.com

reservations@thefauconberg.co.uk
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