
Please let our staff know of any allergens when ordering so that we may advise of alternatives. Full allergen menus are available from the bar on request.
Most of our meals can be made using GF ingredients however, our kitchen is not a fully GF or nut free environment. Our food may contain allergens; if you require more information on any of our menu ingredients, please ask a member of staff. 
Prices include VAT at current rate, all weights are approximate prior to cooking. All menu items are available subject to availability. Please note that our fish dishes may contain bones. (V) Denotes meals suitable for vegetarians. (Ve) suitable for 

vegans. (Gf) Gluten free. (DF) Dairy free. All products may contain nuts or nut derivatives. Menu description may not list the full dish content so if you have any allergies, please ask a member of staff prior to placing your order.

Wheat Soya Lupin Celery Milk Sulphites Mustard Sesame Peanuts Nuts Crustaceans Fish MolluscsEgg

(V) Vegetarian (VG) Vegan (GF) Gluten Free (GFOA) Gluten Free Option Available (DFOA) Dairy Free Option Available (VOA) Vegetarian Free Option Available (VGOA) Vegan Free Option Available

S M A L L  P L A T E S
FAULKNER

THE

Pub, Bar & Restaurant

P U B  C L A S S I C S

F A U L K N E R ' S  H A N D  S T R E T C H E D  S O U R D O U G H  P I Z Z A ' S

3  P L A T E S  F O R  £ 2 0       5  P L A T E S  F O R  £ 3 0

D I P S  £ 1 :  G A R L I C  A I O L I   •  C R E A M  C H E E S E  &  C H I V E    •  B A S I L  P E S T O  •  S P I C Y  T O M A T O  &  C H I L L I  K E T C H U P  ( V )  ( G F )

Margherita 14.50 (V) (VGOA)
Heritage Tomato, Buffalo Mozzarella, Pesto, Fresh Basil

Spanish Chorizo 16.50
Grilled Chorizo Berries, Balsamic Red Onion, Roquito Peppers,
Spanish Olive Crumb, Confit Tomato, Manchego Cheese

Italian Quattro Meat 16.50
Capicola Ham, Salami, Pepperoni, Crumbled Italian Sausage,
Ricotta, Basil Leaf

Turkish Lamb 16.50
Spiced Lamb Mince, Toasted Pine Nuts, Lemon Zest,
Crumbled Feta, Parsley

American Hot 16.00
Spiced Pepperoni, Hot Honey, Red Chilli, Garlic, Rocket leaf

Mediterranean 16.00
Fire Roasted Red Pepper, Grilled Aubergine, Courgette,
Balsamic Onion, Confit Tomato, Olives, Rocket leaf Campagnola Olives 6.00 

(VG) (GF)

House Focaccia 4.50 (V)
Oil, Balsamic Vinegar

WHILE YOU WAIT

Pink Coleslaw            3.50
House Salad (VG)            3.50
Chunky Chips (VG)               4.50
Skin on Fries (VG)                  4.50
Seasonal Vegetables    5.00
Beer Battered Onion Rings 4.50
Truffle Parmesan Fries (V) 7.00
Garlic & Parsley Ciabatta 5.00
Peppercorn Sauce  3.50

S E A S O N A L  C H O I C E S

Limoncello & Herb Chicken Wings 7.50 (GF)
Marinated with Soft Herbs & Lemon Zest, topped with Spring Onions

Thai Fishcakes Bites 9.00
Baby Leaf salad, Wakame Seaweed 

Beetroot, Lentil, Squash Spring Rolls 8.00 (VG)
Orange & Chilli Salad

Lamb Kofta 8.50
House Flatbread, Mint Yogurt, Pomegranate Salsa

Soup Of The Day 7.00 (GFOA)
Tomato & Rosemary Focaccia

Korean BBQ Pulled Pork Bao Buns 8.50 (VOA)
Chilli & Spring Onion Salad

Menai Mussels in Chorizo & Cider Sauce 8.50 (GFOA)
Tomato & Rosemary Focaccia 

Sun Blushed Tomato & Mozzarella Arancini 8.00
Sweet Tomato Chutney

Compressed Watermelon & Feta 7.00 (V) (GF) (DFOA)
Herb Oil, Fresh Mint Salad

Boneless Chicken in a Basket 18.00
Skin on Fries, Corn on the Cob, Pink Coleslaw

Pan Fried Sea Bass 18.50 (GF)
Herbed Potato Cake, Tenderstem Broccoli, Chive Cream

Market Fresh Beer Battered Haddock 17.50
Chunky Chips, Mushy Peas, Homemade Tartare Sauce 

Hand Formed Steak & Mushroom Pie 17.50
Buttered New Potato, Spring Greens

Thai Green Curry 14.00 (V) (VG) (VGOA)
Saffron Rice, Baby Corn, Chilli, Crispy Leeks, Basil Leaf

Honey & Mustard Glazed Bacon Chop 16.50 (GF)
Chunky Chips, Pineapple Salsa, Soft Poached Hens Egg

8oz Steak Frites 17.50 (GF)
Skin on Fries, Roast Vine Tomato, Watercress & Pink Peppercorn Salad, Chimichurri

House Steak Burger 17.00
Skin on Fries, Collier's Cheddar, Red Onion Jam, Beef Tomato, Spring Leaves

Onion Bhaji Burger 16.00 (V) (VG)
Skin on Fries,  Mango Chutney, Beef Tomato, Spring Leaves.

add prawn, chicken or tofu for £3

Pan Seared Haddock Loin 19.50  (GF)
Spring Pea & Mint Risotto, Soft Poached Hens Egg, Crispy Capers 

Sous Vide Lamb Rump 26.00 (GF)
Hasselback Potato, Jerusalem Artichoke, Peas, Asparagus, Balsamic

Pan Seared Chicken Leg 17.00
Pomme Anna, British Asparagus, Shitake, Rich Pan Gravy 

Vegan Pasta Primavera 17.50 (VG)
Asparagus, Sun Blush Tomato, Courgette, Coconut Milk, Basil, Lemon


