
festive A la carte

Starters
HOMEMADE festive SAUSAGE ROLL 

Pork, apricot & herb sausage roll with mixed salad & chutney

SMOKED SALMON & PRAWN COCKTAIL GFA 
Cherry tomato & paprika crumb 

cream of vegetable soup GFA VE

wild mushroom on toast V GFA 
Garlic cream, parmesan & cep crumb

Tuesday to Friday 2.30-7pm

2 COURSES £29 - 3 COURSES £34

Mains
frans’ roast pork GFA 

Pigs in blankets & all the trimmings

garlic mushroom & spinach parcel VE 
With all the trimmings

festive chicken burger GFA 
Bacon, brie, cranberry with fries & leaf

penne siciliano V 
Tomato & cream sauce, brocolli, chilli flakes & garlic bread 

(add chicken breast £4)

8oz sirloin GFA 
Chunky chips & confit tomato 

£10 supplement- Inc. either creamy peppercorn, blue cheese or diane sauce 

Desserts
frans’ sticky toffee pudding V 

Rich caramel sauce & salted caramel ice cream

chocolate orange mouse GFA V 
With homemade shortbread

Banoffee pie V
With fresh cream

buffet menu 
available

from £16 
per person

Please note all dishes are cooked fresh to order. Please let 
the team know if you have any intollerances or allergies.

Drinks 
Packages
prosecco on arrival £5.50pp 

4 bottles of tattinger £340

4 bottles of prosecco £100

4 bottles of house wine £95

4 bottles of NZ SAV £120

4 bottles of merlot £110

6 bottles of corona or bud £28

6 bottles of old mout cider £32

Mad Frans, Building 6, Whitehall Road, Leeds, LS1 4EQ
www.madfrans.com

EVENT HIRE
DID YOU KNOW YOU CAN HIRE 

THIS VENUE FOR PARTIES, EVENTS 
& BUSINESS GATHERINGS - PLEASE EMAIL

bookings@madfrans.co.uk


