undays

Every Sunday 12-6pm

TWO COURSES £17.95 - 3 COURSES £23.95

Starters

MAINS

Ham Hoek & Mature Cheddar Croquettes - £7.50 Burgers - Served in Brioche, with baby gem

Honey mustard mayo, picca|i||i & micro leaf

Soup of the Day - £6.00 (v)
Oven baked granary, sea salt & herb butter

Frans Falafel - £7.00
Red pepper humous, mint yoghurt & micro leaf

Wild Mushrooms on Toast - £7.00 (v) (gfa)

Gar'ic créeam sauce, parmesan & cep crumlo

Smoked Salmon & Prawn Cocktail - £7.50

Marie Rose sauce, sun blushed tomato, |oa|oy gem,
croute & lemon

§\molal1 Roasts

Roast Beef - £15 or Roast Pork - £14

Roast potatoes, tender stem broccoli, roast root
veg, sluﬂing, celeriac puree, Yorkshire pudding

& gravy (gfa)
Sharing Board for two* - £29.95

Yorkshire reared roast sirloin of l::ee{, roast porl(
loin, roast potatoes, ténder stem Iaroccoli, roast
root veg, sluﬂing, celeriac puree, Yorkshire
pudding & gravy (g{a)

*notincluded in course o“ering deal

Mushroom & spinach Pithivier - £14.00

Roast potatoes, tender stem broccoli, roast root

veg, sluﬂing, celeriac puree, Yorkshire pudding

& gravy (v, ve avai|a|o|e)

Cauliflower cheese £3.00

www.madirans.com

lettuee, fries & accompanying dip
Yorkshire reared beef patty, seasoned in house,

all served with l:urger sauce, pic|(|es & papril(a aioli dip

Plain - £9
Cheese-£10

Cheese & bacon - £12 MAKE IT
Frans'Dity Chili Cheese-£12 [ MAD+E3
Asian Style Pulled Pork £12 di:ﬁ'lyupu;?\e;aﬁy
Frans' Fried Chicken “FFC" - £11 and foppings

Onion Bhaji - £10 (ve)

Fish & Chips - £10.00
Fresh North Sea haddock in beer batter with

hand cut chips, mushy peas & tartare sauce

Chicken Caesar - £10

Chicken breast, crisp bacon, croutons, parmesan,
|oa|ay gem & Caesar olressing

Desserts

Mixed Berry Crumble - £7.00 (v)

Mixed l)erry compote Ioppecl with a biscuit
crumble, fresh berries & custard

Sticky Toffee Pudding - £7.00 (v)

Rich toffee sauce & salted caramel ice cream

Home Made Brownie - £7.00 (v)

Chocolate sauce & berries

Fran’s Eton Tidy - £7.00 (gf) (v)

Chantilly cream, meringue & berry compote

Follow us on social
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