
CEVICHE 

 BBQ JACKFRUIT BURGER

MIXED OLIVE ANTIPASTI

FRANCO’S

A  L A  C A R T E  

APPETISERS 
PADRON PEPPERS 

GRILLED PRAWN SKEWERS

A variety of mixed olives, sun dried
tomatoes, garlic & herbs 

ARTISAN BREAD SELECTION
Served with a selection of homemade

butters, oil & balsamic vinegar 
Served with Pico De Gallo 

With lemon & a smokey aioli sauce 

GRILLED HALLOUMI &
PEPPER SKEWERS 

Paired with sweet chilli dip

CRISPY PORK BELLY BITES

Wagyu beef served in soft corn
tortillas. Crunchy slaw & creamy aioli.

GRILLED STEAK TACOS

Paired with a refreshing, zesty apple
slaw.

CHICKEN WINGS 

Choose between, Chilli Chicken, BBQ
Jack Daniels or Garlic Parmesan
marinated wings 

TO START

Fresh market fish of the day, smoked beetroot, dill
creme fraiche, lemon balm

SHARING PLATTER

Melted camembert, with toasted
sourdough, beef carpaccio, chorizo

sausage & tender grilled steak
bites paired with chimichurri sauce 

CARNIVORE’S CHARCUTERIE 

STEAKHOUSE CLASSICS

10 OZ RIBEYE 

All  our steaks are served with crispy skinny fries, char-grilled King Oyster mushroom, ripe beefsteak tomato & a fresh house salad

Renowned for its bold, beefy
flavourful and melt-in-your-mouth
tenderness.  Best served medium 

10 OZ SIRLOIN

Known for its robust, beefy flavor
and satisfying texture. Best served
medium-rare

10 OZ FILLET
Known for its buttery texture and
mild, subtle flavour. Best served
rare or medium rare

SPECIALITY & SHARING STEAKS 

36 OZ TOMAHAWK 

On the bone, ideal for sharing.
Recommended served medium-rare

20 OZ CHATEAUBRIAND

Centre cut tenderloin, perfect for
sharing between two. Recommended
served medium-rare. 

Topped with aged cheddar, crispy
bacon, and caramelised onions, fries 
Go LARGE, upgrade to 2 wagyu
patties for an additional £3.50

WAGYU BEEF BURGER PAN SEARED MARKET FISH
OF THE DAY 

GRILLED TOFU STEAK 

A classic vegan alternative,
marinated in soy, ginger & garlic
with grilled ratatouille & a herb oil 

STEAKHOUSE & GRILL 

BBQ WHOLE RACK OF RIBS

TORILLA CHIPS

Served with a choice of house dips 
Feta & Mint/ 

Chorizo & Garlic/
Ginger & Lime 

BEYOND THE STEAK

A full rack of tender, slow-cooked ribs,
glazed with our signature smoky BBQ
sauce, served with a side of fries 

Discover a selection of expertly crafted dishes, that go beyond the classic steak

UPGRADE YOUR STEAK  
Why not take your steak experience up a notch? 

Add on some of our delicious accompaniments to really push the boat out! 

ROASTED PORK BELLY
Tender pork belly, rosemary, port syrup,
pomme puree, grilled seasonal vegetables 

STEAK SAUCES 

Cured Egg Yolk Shavings 

King Prawn Skewer

3 Chicken Wings 

Peppercorn
Bearnaise 

Blue Cheese 
Steak Butter of the Day

BBQ pulled jackfruit, vegan cheese,
caramelised onion, tomato & lettuce, side
of fries 

£7.95

£9.25

£8.50

£9.50

£11.25

£9.50

£5 £7.95 £8.95 £7.50

£22.95
2 PPL 4 PPL 

£34.45

£25.95 £27.95 £19.50£23.95

£55£65

£4.50

£4.25

£18.50

£17.95

£21.50

£2.50

£2.50
£2.50
£3.50

£22.50

£19.50

STEAKHOUSE SIDES 
Skinny Fries

Creamy Spinach
Truffle Mac N Cheese

Pico De Gallo Salad 
 

£3.50

£4.50
£7.50

£4.25

CONFIT DUCK LEG SALAD
Smashed cucumber, rocket, pomegranate,
blackberry reduction 

ALLERGIES AND INTOLERANCES

Please be aware that our dishes may contain allergens such as gluten, dairy, nuts, soy, and shellfish. While we take all precautions to prevent cross-contamination, we cannot guarantee that any item is free
from traces of these allergens. If you have any dietary restrictions or allergies, please inform your server before ordering, and we will do our best to accommodate your needs.

£22.50

£2.50

Served with a lemon basil pesto, roasted
seasonal vegetables, garlic rice 

BBQ PULLED JACKFRUIT TACOS £8.50
Vegan pulled bbq jackfruit, served in corn tortillas
with a fresh pico de gallo salsa 


