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FESTIVE MENU

STARTERS

G

iant Mozzarella Stick )

Fried breaded mozzarella & cheese served with a side of house
marinara sauce.

Breaded Prawns
Prawns coated in golden breadcrumbs, fried to perfection and served with a
side of Frankie’s Secret Sauce

Southern Fried Chicken Tenders

Seasoned crispy chicken tenders, served with your choice of Hickory Smoked
BBQ, Frank’s Hot Buffalo, Garlic & Herb or Frankie’s Secret Sauce

The Holiday Burger
A juicy beef patty stacked high with rich, melted
Camembert, crispy smoked streaky bacon, and a sweet

Double up for 3.00

Christmas Carbonara

Camembert and a garlic & herb crumb
Add chicken for 3.25

Make it Gluten Free with Fusilli Pasta @

Margherita
Straight talking classic tomato & mozzarella.
Add additional toppings for 1.00

Make it Vegan (VG) or Gluten Free

Tiramisu White Russian7.00
A decadent blend of Kahlua, Absolut Vanilla Vodka,
Disaronno Amaretto, and milk, topped with whipped cream,
cocoa powder, and a Vicenzi Amaretti cookie. Like tiramisu
in a glass—rich, creamy, and irresistibly festive.

Claus’mopolitan 7.00

A merry twist on the classic Cosmo—Absolut Vodka, Velvet
Falernum, and cranberry juice shaken to perfection, then
topped with festive cranberries. Bright, spiced, and holiday-
ready.

Jack Frost Fizz 7.00

A frosty blue blend of Absolut Vodka, Blue Curagao, lemon
juice, and sparkling lemonade, kissed with sugar and topped
with fluffy mini marshmallows. Sweet, citrusy, and snow-
day sparkling.

ORTRY OUR CHRISTMAS MOCKTAIL

Cauli Bites can be added as a Plant Based Starter
or Garlic Pizza Bread for Gluten Free Guests

touch of cranberry sauce. Served with golden skin-on fries

Make it Gluten Free & swap for a Gluten Free Bun GF

A Christmas take on our classic carbonara. Spaghettiina
creamy cheese & pancetta sauce with bacon and topped with

chris

* LIKE A%
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Frankie’s Classic Meatballs

A Frankie’s classic since 1995. Our house recipe of pork, beef & herb
meatballs tossed in a tomato & basil sauce & baked with mozzarella
Add: ‘Nduja 1.25

The Ultimate Festive Wreath

Our present to you. A show-stopping golden baked garlic wreath
filled with mozzarella cheese, topped with pigs in blankets & sage &
onion stuffing, finished with a drizzle of hot honey and served with a

pot of warm cheese fondue for dipping.

Calzone
Our signature folded pizzas baked till golden & served with a
salad and a warm garlic & herb dipping sauce

Choose from:

The Manhattan - our famous pork, beef & herb meatballs
with streaky bacon, mozzarella & mushrooms

Roasted Vegetable o — roasted red peppers, mozzarella,
courgettes & onion

Make it Vegan @

Arrabiatta Vo

Spirali pasta served in a tomato & garlic sauce with roasted red
pepper, red onion and a little kick of fresh chilli. Have as it s, or
goes great with a chicken or bacon add on!

Add bacon 1.50 Add chicken 3.25

Make it Gluten Free with fusilli pasta

FESTIVE ADD ON?

Pigs in Blankets Loaded Fries 6.95

Skin on fries loaded with cheese sauce, pigs in blankets & sprinkled
with a sage & onion stuffing crumb

Pigs In Blankets 5.00

Is it even Christmas without a side of sausages wrapped in bacon?

DESSERTS

: Candy Cane Lane Sundae Vv
: Mint choc chip ice cream layered with cherry compote and topped

with whipped cream & a Christmas candy cane

Chocolate Fudge Cake v
A chocolate lovers dream. Layers of chocolate sponge & brownie pieces
with a rich salted caramel fudge sauce and served with whipped cream

Cinnamon Bun Cheesecake v

Caramel biscuit base with a vanilla cheesecake

topped with a cinnamon swirl bun and a cream

cheese & cinnamon caramel frosting, served with whipped cream

NEW YORKER

All weights are approximate before cooking. Fish may contain bones. Adults need around 2000kcal a day. For the latest calorie information please visit our website.
Full allergen menus are available via the QR code. All dishes are prepared & cooked in kitchens where allergen ingredients (e.g. nuts, flour etc) are commonly used & we
therefore cannot guarantee our dishes will be free from traces of these products. Plant-based dishes contain no animal ingredients but may be fried in shared fryers with
dairy or egg products. Speak to a member of staff if you have any food allergies or intolerance. Service charge is at your discretion, however an optional 10% will be added
to the bill for parties of 8 or more people which will be passed directly onto the restaurant team. Service charge will be 12.5% for the following sites: F&B Paddington and
F&B Covent Garden. OREO® is a registered trademark of Mondelez International. As a result of the changes to VAT in restaurants and pubs, our menu includes items with
arange of VAT rates. Not all ingredients are listed in descriptions. We may need to substitute an equivalent ingredient subject to availability. The Big Table Group Limited,
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Lower Ground Floor, Elsley House, 24/30 Great Titchfield St., London W1W 8BF
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@ These dishes can be made gluten free Plant based dishes

o Vegetarian dishes @ Vegan dishes




