The Falcon Sample Menu

Starters

Seasonal soup of the day (v) £4.75
Served with artisan sourdough bread and butter
Potted pulled ham hock with pistachio and apricot
£5.75
Served with golden beetroot piccalilli and toasted
sourdough
Smoked Scottish salmon £6.50
Served with artisan sourdough bread and butter
Cherry tomato tarte tatin (ve) £5.25
Served with white balsamic glaze and herb oil dressing
Calamari £5.95
Lightly dusted squid served with preserved lemon aioli
For sharing

Nicholson’s cured meat platter £13.50
Yorkshire cured ham, coppa pork, pancetta, pulled
ham hock* and schiacciata salami. Served with golden
beetroot piccalilli and artisan sourdough
Box baked camembert (v) £10.75
Whole baked camembert topped with caramelised
onions served with amber ale chutney^, toasted
sourdough and crisp celery
Fish platter £13.50
Lightly dusted squid, wholetail whitby scampi, mini
smoked haddock and kedgeree fishcakes^ and goujons

of cod served with a selection of sauces
House - cooked nachos (v) £6.25 / £9.25
Home - cooked tortillas, mature cheddar cheese,
guacamole, salsa, sour cream and jalapeños
Light mains

Nicholson’s seasonal salad (v) £7.95
Bulgur wheat, courgette, chickpeas and carrot
combined with cherry tomatoes and mixed baby
leaves. Dressed with herb oil and topped with soya
beans, green lentils and mixed seeds
Add one of the below
Sirloin steak £12.95
Smoked salmon £11.95
Grilled chicken breast £10.95
Crumbled goat’s cheese (v) £10.95
Lentil cottage pie (ve) £9.75
A rich puy lentil and vegetable pie topped with carrot
and sweet potato mash. Served with steamed greens
and glazed chantenay carrots
Grilled salmon niçoise salad £13.50
Served with plum tomato, potato and leaves with
olives, green beans, egg and herb oil
Smoked haddock & kedgeree fishcakes^ £9.75
Served with herb - glazed baby potatoes, mixed salad
and preserved lemon aioli
Classic main dishes

Nicholson’s fish & chips £12
Cod fillet hand - battered in our nicholson’s pale ale
and served with chips, chunky tartare sauce and

mushy peas
Large option £14.50
Ocean fish & chips £14.50
A mix of hand - battered^ cod fillets and breaded
wholetail whitby scampi served with chunky tartare
sauce, mushy peas and chips. 50p donation to the rnli
per dish sold†
Nicholson’s ale glazed British farm assured chicken
£12.50
Ale-glazed half British chicken served with chips,
preserved lemon aioli and crunchy slaw
Wholetail whitby scampi £9.50
Served with chips, peas and chunky tartare sauce
Smoked applewood macaroni cheese (v) £9.50
Macaroni pasta in a rich smoked applewood cheese
sauce topped with mature cheddar. Served with garlic
ciabatta bread. Add bacon £1
Gloucester old spot sausages £9.95
Served on a bed of mashed potato, topped with a rich
caramelised onion gravy. Vegetarian option also
available (v) £9.95
Nicholson’s hunter’s chicken £10.50
Grilled chicken breast topped with smoked back bacon,
bbq sauce and cheese, served with house salad, handbattered onion rings and chips
Chicken, ham hock and cheese pie £11.75
Encased in shortcrust pastry with a puff pastry lid,
served with mashed potato, steamed greens and glazed
chantenay carrots
Grilled fillet of salmon £13.95

Served with herb-glazed baby potatoes and fennel
relish with a champagne thermidor sauce
Slow-cooked steak, amber ale & mushroom pie £12
Encased in shortcrust pastry, served with mashed
potato, steamed greens and glazed chantenay carrots
Burgers

Classic burger £10.25
Chargrilled beef burger toasted in a brioche bun with
mayonnaise, cheese and gherkin, smoke house salsa
and fries
Nicholson’s burger £13.25
Two chargrilled beef burgers or chicken breasts
toasted in a brioche bun with bacon, cheese,
mayonnaise, gherkin, hand-battered onion rings,
smoke house salsa and fries
Classic chicken burger £10.25
Chicken breast in a toasted brioche bun with
mayonnaise, cheese and gherkin, smoke house salsa
and fries
Charred aubergine and harissa burger (v) £10.25
Served in a toasted brioche bun with houmous and
fries
Create your own burger – add any of the following
Cheese, bacon, jalapeños, guacamole, fried egg or
caramelised onions £1
Bbq sauce 50p
Pulled barbacoa beef £1
Grill

Nicholson’s mixed grill £13.75 / £17.75
Sirloin steak, grilled chicken breast, gammon steak,
gloucester old spot sausage, fried free-range egg, flat
mushroom, plum tomato, peas and chips. Add a blue
cheese or peppercorn^ sauce for £1.50
10oz sirloin steak £15.25
Aged for flavour. Served with flat mushroom, plum
tomato and chips
Steak frites £10.25
5oz Rump steak cooked medium, served with plum
tomato, flat mushroom and fries
Gammon steak £9.75
With two fried free-range eggs, peas and chips
Grilled lamb chops £14.25
With herb-glazed baby potatoes and green beans,
bordelaise^ sauce and fennel relish
Sides

Fries (v) £2.95
Chips (v) £2.95
Marinated olives (v) £3
Macaroni cheese (v) £3.50
Cauliflower cheese (v) £2.95
Mushy peas (v) 50p
Side salad (v) £2.75
Garlic bread (v) £2.50 / with cheese £2.95

Selection of breads with herb oil & butter (v) £2.50
Hand-battered onion rings with sour cream (v) small
£2.50 / large £4.50
Sandwiches – served until 5pm

All our sandwiches are served with the choice of fries,
mixed salad or house-cooked crisps
Smoked bacon, plum tomato & camembert open
sandwich £6.95
Served on toasted ciabatta
Smashed avocado & grilled pepper open sandwich (v)
£6.25
With soft goat’s cheese, lettuce and olives, served on
toasted sourdough
Chargrilled rump steak sandwich £9.95
With caramelised onions, served on toasted ciabatta
bread
Fish finger sandwich £6.75
Hand-battered^ cod goujons with chunky tartare
sauce, served on farmhouse bread
Chicken & avocado sandwich £7.25
Hand-pulled British chicken, avocado and preserved
lemon aioli, served on toasted ciabatta bread
Nicholson’s club sandwich £7.50
Hand-pulled British chicken, crispy smoked bacon,
lettuce, tomato and mayonnaise, served on farmhouse
bread
Sausage sandwich £6.95
3 Gloucester old spot sausages with english mustard,

served on toasted sourdough. Vegetarian option also
available (v)
Desserts

Trio of desserts (v) £8.25
Rich and luxurious brownie, salted caramel
profiteroles and lemon tart, served with vanilla pod ice
cream
Belgian chocolate brownie (v) £5.25
Rich and luxurious brownie, served warm with vanilla
pod ice cream
Sticky toffee pudding (v) £4.75
Served with your choice of vanilla pod ice cream or
rich, creamy custard
Lemon tart (v) £5.25
Served with British blackcurrant curd and freshly
whipped cream
Salted caramel profiteroles (v) £4.95 / £8.25
Served with vanilla pod ice cream
Nicholson’s cheese board (for 2 people) (v) £8.25
Cropwell bishop stilton, creamy camembert and
nicholson’s cheddar truckle with grapes, crackers,
celery and pale ale chutney
* Contains nuts, ^contains alcohol, (v) = made with
vegetarian ingredients, (ve) = made with vegan
ingredients

