
NO. 10 BAR MENU

BITE-SIZED

Cockle and mussel popcorn (gf) | £8
Aioli

Ham and cheese croquette (gf) | £8
Smoked paprika and yuzu pearls

Warm molasses grilled figs and
halloumi (gf/v) | £8
Toasted pumpkin seeds

Chorizo arancini (gf) | £8
Spiced hummus

Tempura vegetables (gf/v) | £8
Horseradish pea purée

HOT DISHES

Chef’s fish and chips of the day (gf) | £20

Moules-frites (gf) | £22 ...with chorizo (gf) | £23

Minute steak (gf) | £24
Petite salade, frites

Roasted smoked aubergine root
vegetable crumble (gf/v) | £22
Slow roasted potato

DESSERTS

Cold passion fruit sou�e | £8
Pornstar Martini macaroon

Chocolate fondant | £9
Vanilla ice cream

St Honoré | £9
Caramel diplomat cream

Pineapple tarte tatin (vg) | £9
Disaronno syrup, salted caramel ice cream

Selection of ice creams or sorbets (vg/gf) | £8

Cheese bu�et table (gf)
Homemade crackers and chutneys

3 cheeses | £11  •  5 cheeses | £15
Some desserts can be adapted to make them gluten free, 
ask the team for more details.
 

SANDWICHES

Crab and watercress | £9
Pickled fennel

Smoked chicken | £9
Avocado, bacon

Steak and caramelised red onion | £9

Roasted grilled artichokes (v) | £9
Pickled walnuts infused with pistou

Cured meat platter to share | £19

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill. For more information on allergens
or dietary requirements, please speak to one of the team. (v)-vegetarian (vg)-vegan (gf)-non-gluten containing ingredients (df) dairy free

francishotel.com @francishotelbath @francisbathhotel

SIDES

French beans  •  House salad  •  Chips
Tempura vegetables  •  Mixed vegetables
Tenderstem broccoli  •  Pommes Pont
Neuf crispy potato

SAUCES

Peppercorn  •  Blue cheese 
Red wine  •  Lobster

£6 each £5 each
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