Bistro Franc
Church House, 1 Hanover Street,
Liverpool L1 3DW
Tel/Fax: 0151 708 9993
www.bistrofranc.com

Sunday & Monday
“Wine and Dine”
(3pm-10pm)
2 courses from our Wine & Dine menu
plus a bottle of house wine each

Follow us on twitter and facebook
@BistroFranc

£21.95

Bistro Franc

supplements Apply:
Fillet steak £5.50 Sirloin Steak £2.50
Lamb
£2.50 Duck
£2.50
Salmon
£2.50

Le menu de la maison
Accompagnements
Frites

£2.95

Gratin dauphinois

£3.25

Marinated olives

£3.25

Garlic bread/
with mozzarella

£2.95/
£3.25

Wild mushroom & truffle gratin

£4.75

sauteed frog legs in
garlic & herb butter

£4.45

Tomato and red onion salad

£3.75
Sautéed, garlic wilted greens

£3.60

Sautéed new potatoes

£3.50

Entrées
‘Soupe Du Jour';
Homemade soup of the day (V)(GF)
Chicken liver Pâté with a cognac
and sweet & sour red onion relish
(GF)

£4.45

Roquefort blue cheese, chicory, walnut
and orange segment salad served with
a raspberry vinaigrette (GF)(V)
£5.45

£5.45

Crispy pork belly bites served with
a chilli, garlic, lime and
coriander dressing

Hazelnut crusted brie served
with a fig and date chutney
(N)(V)(GF)

£5.45

'Moules Marinere'. Fresh steamed
mussels of the day (GF)

£5.95

Plats De Résistance

Sautéed squid and piquillo peppers served
with fresh parsley, lime and chilli aioli.
(GF)
£6.50

£6.75

Roast chicken salad tossed with rocket,
pine nuts and finished with a salsa
verde dressing (N)(GF)
£6.75

Red pepper and giant cous cous caviar
served with charred broccoli florets
and dusted with ground pistachios.
Drizzled with a lavender oil
(N)(VE)
£5.75

All main courses served with a skillet of fresh vegetables & gratin dauphinois (Pasta and risotto excluded)

Entrecote; Chargrilled sirloin steak
served with a roast garlic and
rosemary butter (GF)
(£2.50 supplement with wine and dine)
£17.95
Poulet Supreme; Roast chicken supreme
served with a basil, pancetta and tomato
compote (GF)
£14.50
'Filet de Boeuf';Pan fried fillet of beef
served with a chive and horseradish
butter, 'pont neuf' potatoes, confit
tomato and fresh watercress
(£5.50 supplement with wine and dine)
(GF)
£20.45
‘Boeuf Bourguignon';Burgundy braised
beef and smoked bacon stew, chantenay
carrots, baby onions and button
mushrooms, burgundy sauce,
gratin dauphinois (GF)
£14.95

Le Pre Théâtre Menu

Portobello mushroom Pâté served with a
pomegranate, tarragon and red onion
chutney. Dressed with a sherry
vinaigrette (VE)(Can be GF)
£5.75

Sweet potato, smoked mushroom, red
onion and confit tomato fricassee.
Served with parsley and shallot braised
cous cous (VE)
£10.50

4.30 - 7.00pm Sun - Thurs
4.30 - 6.30pm Fri & Sat

Plats De Résistance

‘Soupe Du Jour';
Homemade soup of the day (V)(GF)

Poulet Supreme; Roast chicken supreme
served with a basil pancetta and tomato
compote (GF)

'Moules Marinere'. Fresh steamed mussels of
the day (GF)
Red pepper and giant cous cous caviar
served with charred broccoli florets and
dusted with ground pistachios. Drizzled
with a lavender oil (N)(VE)

Sweet potato, pea and courgette risotto.
Finished with fresh Parmesan shavings
(V)(GF)
£11.50

Linguine pasta tossed with roast chicken
in a creamy pesto sauce. Served with a
toasted garlic crouté and fresh
Parmesan shavings (N)
(Also available vegetarian)
£12.95

Entrées

Hazelnut crusted brie served with a fig
and date chutney (N)(V)(GF)

Roast supreme of salmon served with pan
fried clams, baby onion's and peas. Finished
with aparsley butter emulsion. (GF)
(£2.50 supplement with wine and dine)
£16.95

Braised and spiced pork belly served
with sesame and soy sautéed greens.
Finished with a lime and
coriander dressing
£13.75

2 course dinner £14.45
3 Course Dinner £15.95

Chicken liver Pâté with cognac
and a sweet & sour red onion relish

Mint and garlic marinated lamb rump
served with sautéed cabbage and peas.
Finished with a salsa verde (GF)
(£2.50 supplement with wine and dine)
£17.50

'Pan fried fillet of sea bass, served with
buttered baby peas, samphire and a olive
and tomato tapenade (gf)
£14.95

Roast duck breast seared and served
with Pomme Anna, candied red cabbage
and a grenadine syrup (Can be GF)
(£2.50 supplement with wine and dine)
£17.50

All main courses served with a skillet of fresh
vegetables & gratin dauphinois
(pasta and risotto excluded)

Sweet potato, pea and courgette risotto.
Finished with fresh Parmesan shavings
(V)(GF)
'Pan fried fillet of sea bass, served with
buttered baby peas, samphire and a olive
and tomato tapenade (GF)
Sweet potato, smoked mushroom, red onion
and confit tomato fricassee. Served with
parsley and shallot braised cous cous (VE)

‘Further information regarding food allergens is available upon request; please ask your server'

Linguine pasta tossed with roast chicken
in a creamy pesto sauce. Served with a
toasted garlic crouté and fresh Parmesan
shavings (N)(Also available vegetarian)
Entrecote; Chargrilled sirloin steak
served with a roast garlic and rosemary
butter (GF)
(£3.00 supplement)

Desserts/ Fromage
See Blackboards

Sunday & Monday
“Wine and Dine”
(3pm-10pm)
2 courses from our Wine & Dine menu
plus a bottle of house wine each

£21.95

Le “Lunch Rapide”
1 course £9.95
2 courses £11.75
3 courses £13.95

supplements Apply:
Fillet steak £5.50 Sirloin Steak £2.50
Lamb
£2.50 Duck
£2.50
Salmon
£2.50

Served 11.45am - 4.30pm
Sundays: Roast Available

Le “Pre-Théâtre Menu”

Opening Times - open 7 days

2 Courses from £14.45
3 Courses from £15.95
Sun-Thurs 4.30 - 7.00pm
Fri-Sat 4.30 - 6.30pm

(Children’s menu available)

Sunday - Thursday
11.45am - 10.00pm
Friday/Saturday 11.45am - 10.30pm

