
at The Falcondale

M O N D A Y & T U E S D A Y  W I N T E R
M E N U

MARKET-INSPIRED 
SOUP OF THE DAY
Our Chef’s daily creation, inspired by the finest
seasonal ingredients.  Please ask your server
for today’s special offering.  Served with home-
baked bread.

7.95
SLOW BRAISED SHOULDER
OF WELSH LAMB
Tender Welsh Lamb, slowly braised & stuffed
with Apricot & Mint. Served with a silken
Carrot Puree, classic Boulangère Potatoes &
finished with a Rosemary wine reduction.

22.95

Service charge not included

 Please inform us of any food allergies.  
We use vegetable oil produced from genetically

modified soya

S I D E S

Add a side dish to make the perfect dinner!

Parmesan Skinny Fries                             4.95
Chunky Chips                                           4.45
Fresh House Salad                                    4.45

WELSH CHÈVRE & FIG TARTIN (V)
Creamy Welsh Goat’s Cheese lightly warmed on
house-baked foccacia, complimented by slices
of fresh fig & drizzle of local honey and cracked
black pepper essence.

11.95

BEETROOT-CURED 
SALMON GRAVLAX
Delicate slices of house-cured salmon,
beautifully infused with fresh beetroot, served
with sharp pickled roscoff shallots and a light
chiffonade of wild rocket.

10.75

PEPPER & PESTO LINGUINE (V)
Fresh linguine tossed in a vibrant basil pesto
sauce, with roasted red and yellow peppers,
sautéed garlic, and a hint of chili for a subtle
kick. Finished with shaved Parmesan and a
drizzle of extra virgin olive oil. 

17.95

FALCONDALE BURGER 
Dry-aged Welsh Beef Burger, treacle-cured
Bacon, melted Hafod Cheddar, served with
Triple-Cooked Frites & Seasonal Leaves.

17.95

ARTISAN FALAFEL SALAD (V)
Authentic, house-made Falafel served as
delicate croquettes, with a Seasonal Leaf
Salad & finished with a dressing of
Pomegranate Molasses. 

14.95

THE DAILY LANDING
Battered fish of the day, served with chunky
chips, garden peas and tartar sauce

15.95

S A N D W I C H E S

HOT SMOKED-CHICKEN CLUB
Our take on a traditional Club Sandwich,
with Avocado Mash, Rocket & Basil Aioli

9.95

9.95TOASTED HALLOUMI CLUB (V)
Inspired by our Owner’s Home in Cyprus,
served with slow-roasted Bell Peppers, Wild
Rocket and Garden Herb Aioli

SMOKED SALMON SANDWICH
Scottish Smoked Salmon with a Chive Crème
Fraiche and Wild Rocket

TRADITIONAL HAM & CHEESE
Slow-Roasted Ham, Honey & Grain Mustard
Glaze with a Melted Welsh Hafod Cheddar. 

All served with crisps and salad leaves  

Add a small side of Skinny Fries     2.95

8.95

9.95


