FRANK'S A LA CARTE

HOMEMADE BREAD BOARD (V) (Vg*) (Gf) | £5.50

Salted Butter, Olive Oil, Balsamic
G|M|SU

CHEESY GARLIC BREAD (v) (Vg*) (Gf*) | £6
Ciabatta, Mozzarella, Mature Cheddar
G|M

GARLIC FLATBREAD (v) (vg*) | £6.50
Caramelised Onions, Mature Cheddar,
Mozzarella, Rocket
G|M

SALT & PEPPER SQUID | £8

Roasted Garlic & Herb Mayonnaise, Lemon
E| MO

PORK BELLY BITES | £8
Maple Apple Ketchup

MACARONI CHEESE BITES (v) | £8

Hot Honey, parmesan
G|IM|E

POTATO SKINS (v) (vg*) | £7
Sour Cream & Chive with Cheese & Bacon or
Cheese & Spring Onion
M

MIXED MARINATED OLIVES (V) (Vg) | £6

HUMMUS (V) (Vg) (Gf*) | £8
Spiced Roasted Chickpeas, Smoked Paprika,
Olive Oil, Toasted Pitta
G

For any / all information regarding allergens &
intolerances please speak to a member of the team

G Gluten | CR Crustaceans | MO Molluscs | F Fish
N Nuts | SO Soya | E Eggs | M Milk | MU Mustard
SE Sesame | SU Sulphates

(V) Vegetarian (VG) Vegan (V) Suitable for vegetarians,
(Vg) Suitable for vegans, (Vg*) can be made vegan,
(Gf) gluten free, (Gf*) can be made gluten free

A discretionary 10% service will be added to all bills

ROASTED TOMATO TART (V) (vg*) | £9 SEAFOOD TIAN (Gf*) | £13
Tomato Chutney, Heritage Tomatoes, Feta, King Prawns, Smoked Salmon, Crab, Avocado, Lemon

Basil Pesto, Balsamic, Rocket : Mayonnaise, Rye Sourdough, Herb Oil
G|M|SU : CR|F| E| G

CHICKEN LIVER PARFAIT (Gf*) | £9 SOUP OF THE DAY (V) (Vg*) (Gf*) | £8
Homemade Red Onion Marmalade, Pickles, : Bread & Salted Butter
Toasted Brioche M| G
G|M|SU :
FREE RANGE CHICKEN

MAPLE GLAZED HAM HOCK SALAD (Gf*)| £11 CAESAR SALAD (Gf*) | £10/£19
Mixed Leaves, Watercress, Honey Mustard Dressing, Grilled Chicken Breast, Baby Gem, Anchovies, Parmesan,

Poached Mayfield Farm Egg, Croutons Croutons, Caesar Dressing

GIM|MU|E g GIM|E|F

HANDMADE PIE OF THE DAY | £24

Creamy Mashed Potato or Hand Cut Chips, Buttered Greens, Gravy
G|IE|M

BATTERED CORNISH HADDOCK (Gf*) | £20

Local Ale, Hand Cut Chips, Tartare Sauce, Mushy Peas, Chip Shop Curry Sauce
G|E

HAWKWELL BURGER (Gf*) | £21
Beef Chuck & Brisket Patty, Smoked Streaky Bacon, Mature Cheddar, Burger Sauce, Brioche Bun, Gem Lettuce, Pickle,
Hand Cut Chips, Coleslaw
GIM|E

SWEET PEA & MINT RAVIOLI (Vg)| £22
Grilled Baby Leeks, Peas, Courgettes, Crumbled Feta, Basil & Mint Pesto, Crushed Walnuts, Gremolata
G|M|N

CHICKEN SCHNITZEL | £23
Anchovies, Fried Mayfield farm Egg, Rocket & Parmesan Salad, Lemon Caper Butter, Hand Cut Chips
E|M|F|MU

SEAFOOD TAGLIATELLE | £24

King Prawns, Crab, Mussels, Clams, Garlic White Wine & Chilli Butter Sauce, Spring Onion, Chilli, Lime
G| M|CR|E| SU

FLAT IRON STEAK | £28
Char Grilled Flat Iron Steak, Tomato Chutney, Chimichurri, Hand Cut Chips, Garden Salad
M

HERB GNOCCHI (vg*) (Gf*) | £20
Herb Gnocchi, Rich Tomato Sauce, Roasted Peppers, Grilled Courgettes, Charred Onions, Mozzarella, Fresh Basil
G|E|M

OVEN BAKED SALMON | £24
Green Beans Pea’s Broad Beans, Courgettes, New Potatoes, Shaved Fennel, Lemon, Dill, Herb Butter
FIM

GRILLED PORK TOMAHAWK | £25
Creamed Potato, Garlic & Chilli Green Beans, Tender Stem Grain Mustard Sauce
M| MU

12" THIN CRUST

MARGHERITA (vg*) | £16
Fresh Mozzarella, Basil, Basil Oil
G|M

BBQ CHICKEN | £16

Bacon, Red Onion, BBQ Drizzle
G|M|SE| SO

LOADED PEPPERONI | £16
GIM

HOT HONEY CHICKEN | £16

Roasted Peppers, Jalapefios, Ranch Dressing
G|M|E|MU

HAND CUT CHIPS
M

CREAMY MASHED POTATO
M

MINI CAESAR SALAD
FIG|ME

SAUTEED GREENS
M

GARDEN SALAD

with Honey Mustard Dressing
MU

MERCURE

HOTEL

OXFORD
HAWKWELL HOUSE




FRANK'S DRINKS MENU

Albarifo ‘Condes de Albarei’ | Rias Baixas, Spain

Chablis ‘Domaine des Miles’ | Burgundy, France

Chapel Down Bacchus | Kent, England

Chenin Blanc ‘Frank’ | Western Cape, South Africa

Pinot Grigio ‘San Antini’ | Delle Venezie, Italy

Sauvignon Blanc ‘Havoc & Harmony’ | Marlborough, New Zealand
Chardonnay 'Hamliton Heights' | South Eastern, Australia

L’Heure d’Or | Cétes de Provence, France
Pinot Grigio Rosé ‘San Antini’ | Delle Venezie, Italy
Piquepoul Noir Rosé | Vignobles Foncalieu, Languedoc, France

RED

Bordeaux Supérieur ‘Chéateau le Gardera’ | France

Cotes du Rhéne ‘Mistral’ | Famille Suter, Rhéne Valley, France
Malbec ‘Punto Alto’ | Mendoza, Argentina

Merlot ‘The Lookout Post’ | Central Valley, Chile
Montepulciano d’Abruzzo ‘San Antini’ | Abruzzo, Italy

Pinot Noir ‘Heppington’ | Kent, England

Primitivo ‘Doppio Passo’ | Botter, Puglia, Italy

SPARKLING & CHAMPAGNE ... . .. ... ...

Champagne Vauban Fréres Brut NV | Champagne, France

Chapel Down ‘A Touch of Sparkle’ | Kent, England

Crémant de Bourgogne Brut NV ‘Domaine du Prieuré’ | Burgundy, France
Prosecco Borgo del Col Alto | Veneto, Italy

Bottega Sparkling 0% White | /faly
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DRAUGHT BEER & CIDER ...

Camden Pale Ale
Chadlington Brews (Gluten free) (

Kopparberg Cider
Modelo Especial Lager
Stella Artois Lager

BOTTLED BEER ... ..

Chadlington Brews (Gluten free

Corona Extra

Guinness Draught Can
Peroni Nastro Azzurro
Corona Cero

Guinness 0.0

Peroni Nastro Azzurro 0.0%

BOTTLED SOFT DRINKS

Appletiser

Coca-Cola

Coca-Cola Zero Sugar

Fentimans Ginger Ale

Fentimans Ginger Beer

Fentimans Premium Indian Tonic Water
Fentimans Naturally Light Tonic Water
Fentimans Mandarin & Seville Orange Jigger
Fentimans Victorian Lemonade
Frobishers Fruit Juices

Frobishers Fusion Juices

Red Bull

DRAUGHT SOFT DRINKS
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Coca-Cola Zero Sugar
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Squash & Soda

BOTTLED WATER

Blenheim Palace Still Water
Blenheim Palace Sparkling Water
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