
BAR NIBBLES

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s sparkling flight 12.00

STARTERS

MAINS

AT THE FALCON
SUMMER SUNDAYS

Leslie’s Brut NV 8.00

Balfour still wine flight 15.00

ROASTS
All served with Yorkshire pudding, roasted potatoes, seasonal vegetables, cauliflower cheese, greens & gravy

Roasted topside of Hereford dry-aged beef (gfo) 23.00

Roasted Gloucestershire old spot pork belly (gfo) 22.00

Roasted Five Valley chicken supreme (gfo) 20.00

Sweet potato nut roast (ve) 19.00

Sunday feasting for 2 - selection of beef, pork & chicken - served family style 60.00

Children’s roast half price

www.thefalconpainswick.com | @falconpainswick
If you suffer from allergies, please let a member of staff know before ordering. 

 (v) - Vegetarian, (ve) - Vegan, (veo) - Vegan option, (gf) - Gluten free, (v) - Vegetarian, (gfo) - Gluten free option
A discretionary service charge of 10% will be added to your bill.

Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to a fantastic local cause.
Ask our team for further details.

SIDES
Chilli & garlic broccoli (gf/ve) 6.00

Truffle & parmesan chips (gf/v) 7.00 / Chips (ve) 5.00

Cauliflower cheese (v) 6.00

Yorkshire puddings & gravy 6.00

Creamed spinach (gf/v/veo) 6.00

Falcon summer salad (gf/ve) 5.00

Tempura courgette flowers, herb cream cheese, charred courgette, fresh tomato salsa (ve/gf) 21.00

Whole lemon sole, samphire, tomato & lemon caper butter (gf) 26.00

Pan roasted stone bass, pancetta, clams & mussels, chive velouté (gf) 19.00

Balfour battered haddock & chips, tartare sauce, buttered peas (gf) 19.00

Double beef burger, smoked cheddar, lettuce, tomato, gherkin, watercress mayonnaise & chips 19.00

Mixed marinated olives & feta (gf/ve) 8.00

Tear & share sourdough, balsamic & olive oil (ve/gfo) 7.00

Half pint prawns, Marie rose sauce (gf) 8.00

Chorizo & red peppers (gf) 6.00

Smoked mixed nuts (ve/gf) 6.00

Grilled peach, buffalo mozzarella, tomato salsa, balsamic (gf/v/veo) 11.00

Red mullet, cucumber, apple & dill, horseradish crème fraîche (gf) 11.00

Twice baked cheddar souffle, spinach, whole grain mustard cream (v) 9.00

Crispy tiger prawns, chilli & coriander, garlic aioli (gf) 12.00

Chicken Caesar salad, iceberg lettuce, streaky bacon, parmesan, croutons, anchovies (gfo) 11.00

Smoked duck breast, chicory, radish, pomegranate, burnt orange (gf) 10.00

Tomato & chicory salad, croutons, feta (ve/gfo) 8.00


