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FRANCA’S
LA FESTA DEL PAPA

ANTIPASTI

Tonno del Chianti, Schiacciata all'Olio
Slow-cooked pork preserved in olive oil, pickled
vegetables & Tuscan olive oil flatbread

Gamberoni alla Griglia (3 Pieces) A
Chargrilled king prawns with garlic, lemon & parsley.

SECONDI

Bistecca alla Fiorentina cro serves 2-3 150
Patate Arrosto, Salsa Verde Toscana, Fagiolial Fiasco &

Insalata Verde

Riverina MB2+ TBone steak finished with lemon & extra virgin
olive oil, served withroast potatoes, Tuscan salsa verde, slow-
cooked cannellinibeans with garlic, sage & olive oil,and a
bitterleaf salad.

IL DOLCE

Zuccotto Fiorentino
Ricotta semifreddo encasedin sponge, with dark

chocolate, pistachio & candied orange.

AT15% surcharge will apply on all observed Public Holidays
We are a cashless venue. Card payment and room charge accepted.
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