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" FESTIVE MENUS
~ Festive A a Carte 777
2 Courses 3 Courses {£Q 3

SIVAARIIERSS

Ham hock terrine, house picalili & sea salt herb croutes (GFA)

Smoked salmon & prawn cocktail, marie rose, baby gem, cherry _ ' A
tomato & paprika crumb (GFA)

Breaded tofu, cranberry & dressed leaf (VE) T TF I«
Wild mushroom on toast, garlic cream & cep dust (GFA) T

Breaded brie, cranberry compote & dressed leaf (V) Cold sandwich selection
Frans’ Festive sausage roll

Honey roast pigs in blankets

Breaded brie bites

MAINS

Frans’ bhajis

Frans’ roast turkey, pigs in blankets & all the trimmings (GFA) Chicken liver paté croutes
Mushroom & spinach Pithivier, with all the trimmings (VE) House salad
Chicken, stuffing & cranberry pie, bubble & squeak mash Cheese & onion rolls

& our signature gravy Mini jacket potatoes

Pesto Rigatoni, parmesan crisp, balsamic & leaf (V available) Fries

8oz sirloin steak, hand cut chips & roasted tomato (GF)
. (£5 supplement)

DJESISIERYES

Rich chocolate brownie, berry textures, hazelnut crumb
& bourbon vanilla ice cream (V) P&V PGYGOVI

Frans’ sticky toffee pudding, honey comb, & salted caramel
ice cream (V)

Festive berry crumble, fresh berries & custard (V) Pzt ity el @il 2170 ol el o
order. Please let the team know if you have

any intollerances or allergies.

3'-'I\/Iad Frans, Building 6, Whitehall Road, Leeds, LS1 4EQ
www.madfrans.com




