FarcoN HoTEL

Lammas Street, Carmarthen SA31 3AP Tel: (01267) 234959

Email : reception@falconcarmarthen.co.uk Web : www.falconcarmarthen.co.uk

MENU

STARTERS

Atlantic prawn and tomato salad Marie Rose sauce.
Ham hock terrine piccalilli chutney.

Baked goats cheese on ciabatta bread
with basil pesto dressing.

Freshly made soup of the day and toasted croutons.

Crab and shrimp mousse wrapped in smoked salmon
with a corn and pepper salsa.

Fan of chilled melon fresh fruit and mango coulis.

MAIN DISHES

Seared chicken breast with sun dried tomato pesto.

Linguini Alfredo white wine, garlic cream sauce,
crispy pancetta and Italian parsley.

Slow roasted confit of duck red wine and thyme sauce.

Towy Valley rump of lamb redcurrant and rosemary jus.

Fresh cod fillet in beer batter
with French fries and tartar sauce.

Grilled fillet of salmon with tomato caper vinaigrette.

Roasted Mediterranean vegetable tartlet topped
with blue cheese and tomato coulis.

EARLY DINERS MENU

Dining : 6.30-7.30
Two Course - £15.95

Atlantic prawn and tomato salad Marie Rose sauce.
Ham Hock terrine with piccalilli.

Freshly made soup of the day with toasted croutons.
Fan of chilled melon fresh fruit and mango coulis.

Seared chicken breast with sun dried tomato pesto.
Linguini Alfredo white wine, garlic cream sauce
crispy pancetta and Italian parsley.

Slow roasted confit of duck,

£5.95
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£5.25
£4.95

£5.95

£4.25

£13.95

£11.95
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£11.95
£14.95

£11.95

Three Courses - £19.95

Fresh cod fillet in beer batter with French fries and tartar sauce.

Roasted Mediterranean vegetable tartlet topped with blue cheese

and tomato coulis.

Choose of sweets from the above selection.

GRILL
Aged Welsh prime rib eye steak cajan spiced butter.

Prime Welsh sirloin steak.
Grilled double pork loin. (Green pepper sauce)
All served with tomatoes, mushrooms and French fries.

DESSERTS

Traditional bread and butter pudding sauce Anglaise.
Date and walnut pudding with toffee sauce.

White chocolate and raspberry cheesecake.

Vanilla créeme brulee.

Mary’s farmyard real dairy ice cream
- ask for our flavours.

Meringue with vanilla ice cream and red fruits.

Per Wen and per Las cheese
with grapes and water biscuits.
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£4.95
£4.95
£4.95
£4.95

£4.95
£4.95

£5.95

COFFEE

Freshly ground with fresh cream £1.50
Espresso £1.50
Double espresso £2.00
Cappuccino £1.80
Caffe latte £1.80
Liquer coffee From £2.50
Traditional English pot of tea £1.50

We cater for Wedding receptions and private functions,

meetings and conferences.

Newly refurbished accommodation available all year.

Please ask your server for our special
Dinner Bed & Breakfast offers.

We do not accept personnel or Business Cheques.
Credit or Debit Cards over £15.00.

printed by PRCOPRINT 01267 222212



