
FRANCA’S

N Contains Nuts | GFO Gluten Free Option | PB  Plant Based | PBO  Plant Based Option  | AL Contains Alcohol

A 15% surcharge will apply on all observed Public Holidays. 
We are a cashless venue. Card payment and room charge accepted.

Tanti aguri Franca’s

celebrazione del compleanno

Traditional Emilia-Romagna fried bread,

served with thinly sliced Prosciutto di Parma

Gnocco fritto con Proscuitto di Parma

SPUNTINI

SECONDI

Nonna’s Bologna Festa

Spinach pasta filled with ricotta, mortadella & spinach,

finished with butter, sage & Parmigiano Reggiano

Balanzoni burro e salvia

ANTIPASTI

Milk-braised pork, served with breadcrumb-coated

crispy roast potatoes, baked tomato with oregano, garlic

& parmesan crumb, charred raddichio & balsamic

Maialino al Latte

Alchermes-soaked sponge, apple and raspberry compote,

burnt butter custard & chocolate creme

IL DOLCE
Zuppa IngleseAL
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