
 
 

Whilst our teams adhere to strict standards, we do prepare food in a kitchen where nuts, cereals, eggs & other allergens are present. Some dishes may 
contain more ingredients than are listed. Before ordering please let a member of our team know if you or any of your party suffer from a food allergy or 
intolerance. We also have allergy charts available, please ask a member of the team to assist you. A discretionary service charge of 10% will be added to 

your final bill, this amount goes to the food and beverage team here at Hawkwell House. 
 

Dinner Menu 

Aperitif 
 

Nibbles 

Prosecco, Italy £4.75 125ml 
 

Marinated Olives £3.95 

Champagne £8.50 125ml 
 

Roasted Cashews £3.95 

Kir Royale £9.50 125ml 
 

Sun Blushed Tomatoes £3.95 

Aperol Spritz £5.95 
 

Breads & Oils £3.95 
    

 
  

 
Starters 

 Chef's homemade soup of the day, warm freshly baked bread £4.95 
Smoked salmon, capers, shallots, lemon, egg, parsley, sourdough bread croute 
(£1 supplement for dinner inclusive guests) £6.95 
Peppered beef carpaccio, crispy Oxford blue cheese, artichoke and Dijon mustard & rocket 
(£2 supplement for dinner inclusive guests) £7.95 

Braised pig cheeks, red Thai curry sauce, spicy Asian salad and roast cashew £7.25 
King prawn and crayfish cocktail, avocado, sundried tomato and bloody Mary granite  
(£2 supplement for dinner inclusive guests) £7.95 

Marinated beetroot, hen’s egg, walnut pesto and watercress £6.25 

Caesar salad, anchovies, parmesan, boiled egg, baby gem, croutons £6.75 

Moules Mariniere, steamed mussels, white wine, cream, shallots, garlic, parsley £6.75 

Goats cheese beignet, red onion marmalade, chive dressing & endive (v) £6.25 

  Mains 
 Confit lamb shoulder, Israeli cous cous, aubergine, tomato, dukkah spice, yoghurt & spring onion 

(£2 supplement for dinner inclusive guests) £16.95 

Grilled stone bass, heritage potato, samphire, brown shrimp and caper butter, chives and lemon £14.95 

Lemon & thyme chicken breast, avocado, hollandaise sauce, fries £15.95 

Prosciutto wrapped pork fillet, celeriac, black pudding, red wine salsify and kale £15.95 

Pan fried sea trout, confit fennel, parsley dumpling, tomato, olive & saffron broth £15.95 

Pea & mint risotto with hard Italian cheese shavings and crème fraiche (v) £11.95 

Asparagus and sweetcorn gnocchi, sundried tomato and caper dressing with basil &balsamic (v) £11.25 
 

 From The Grill 
 Hawkwell House burger, handmade 6oz beef burger, cured bacon, cheese, bacon jam, fries £12.95 

10oz Rump steak, thyme roasted plum tomato, field mushroom, fries & one sauce £15.95 
8oz Sirloin steak, thyme roasted plum tomato, field mushroom, fries & one sauce 
(£3 supplement for dinner inclusive guests) 
 £18.95 

 
 

Sides 
 

Sauces 

Wilted Greens £3.50 
 

Peppercorn £1.25 

Garden Salad £3.50 
 

Red Wine Jus £1.25 

Roasted Carrots £3.50 
 

Béarnaise £1.25 

Potatoes - fries, mash, new £3.50 
 

Hawkwell Steak Butter £1.25 

    

 
    

 


