For the benefit of our guests, a guideline of the alcoholic strength of all beverages

is as follows:

Champagne 12%-13% White Wine 11%-14%
Red Wine 12%-15% Beers 3%-6%
Vermouth 14%-18% Campari 25%
Sherry 16%-18% Gin 37%-48%
Vodka 37%-40% Rum 40%-63%
Whiskies 40%-46% Cognac 35%-53%

In accordance with the Weights & Measures Act 1985 and the Licensing Act
2003, the measures for the sale of spirits available at The Franklin Hotel are

served in 50ml, Wines are available in 175ml and Champagne at 150ml.

Smaller measures are available upon request.

All prices are inclusive of VAT.
If you require any further information on food allergens, please ask one of our team members.
A discretionary 15% of service charge will be added on to your bill.

BAR
MENU



BAR SNACKS

Pizzetta Margherita

Rice Arancini, toma cheese

Fried Mozzarella, pesto sauce

Butter bun salami and anchovies

Parma Ham and Carasao Bread

Prawns skewer aioli

Octopus, potatoes and paprika

All prices are inclusive of VAT.
If you require any further information on food allergens, please ask one of our team members.
A discretionary 15% of service charge will be added on to your bill.

JUICES

Fresh Orange
Apple
Grapefruit

Pink Grapefruit
Tomato

Lychee
Pineapple
Cranberry
Mango

Passion Fruit

HOT DRINKS

Espresso / Decaffeinated Espresso

Double Espresso

Flat White

Cappuccino

Latte

Filter Coffee

Americano

Hot Chocolate

Selection of teas from Camellia’s Tea House
( Ask your server)

Iced Tea and Coffee on request
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BEERS

Estrella Galicia
Meantime London Brewery Lager
Meantime London Brewery Pale Ale

Brewdog Nanny State (non alcoholic beer)

WATER

Acqua Panna, still water bottle (750ml)

San Pellegrino, sparkling water bottle (750ml)

SOFT DRINKS

Coca Cola

Coca Cola Diet

Coca Cola Zero

Franklin & Sons Lemonade
Franklin & Sons Ginger Beer
Franklin & Sons Tonic water
Franklin & Sons Soda water
Franklin & Sons Ginger Ale
Franklin & Sons Light Tonic Water
Redbull
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BAR FOOD

Seasonal vegetables and smoked Scamorza cheese bruschetta

Chef’s vegetables selection served on toasted bread and Italian cheese

Smoked salmon and cream cheese bruschetta
Bruschetta topped with smoked Scottish salmon and Robiola cheese
Parma ham and Toma cheese bruschetta
Finest Italian ham and Piedmont Toma cheese
Caprese

Buffalo mozzarella, tomatoes and bastl

Cheese and charcuterie selection

Ham, salamt and chefs selection of finest cheese
Smoked salmon, chives butter and rosemary
Scottish smoked salmon with rosemary

Rigatoni pasta “Gerardo di Nola”

Napolitan Pasta with home made San Marzano tomato sauce

Club Sandwich

Toasted white bread with fried egg whites, guacamole, bacon, tomato and chicken

The Franklin bacon cheeseburger

English beef burger with bacon, tomatoes, lettuce and pickles

DESSERT

Classic Tiramisu

Fresh fruit salad
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CHAMPAGNE

Taittinger Brut Réserve

Taittinger Prelude Grands Crus

Taittinger Brut Comtes de Champagne Blanc de Blancs 2006

Bollinger Special Cuvée

Ruinart Blanc de Blancs

Moét & Chandon Grand Vintage 2006
Bruno Paillard Blanc de Blancs 2004
Louis Roederer Brut Vintage 2008
Pol Roger Vintage 2006

Bollinger Grande Année 2005
Perrier-Jouét Belle Epoque 2007
Dom Perignon 2006

Laurent Perrier Grand Siécle

Krug Grande Cuvée

Pol Roger Cuvée Sir Winston Churchill 2004
Louis Roederer Cristal 2007

Dom Perignon Oenothéque 1998

CHAMPAGNE ROSE

Taittinger Prestige Cuvée Rosé

Bruno Paillard Premiére Cuvée Rosé
Laurent-Perrier Cuvée Rosé

Moét & Chandon Vintage Rosé 2006
Perrier-Jouét Belle Epoque Rosé 2006

£

Glass 125ml

18

20

£
Bil
95
135
570
180
280
195
260
160
215
290
385
590
450
500
530
760
1050

110
142
235
235
655

Amaro Montenegro
Xante

Patron Café

Cynar

Strega

Xanath

Chartreuse Green France
Midori

Dom Benedictine
Drambuie
Mandarin Napoleon
Averna

Saint Germain

Richard

LIQUEURS

50 ml
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LIQUEURS

Amaretto Saliza
Khalua
Limoncello
Baileys

Malibu
Sambuca
Frangelico
Cointreau
Chambord
Galliano

Cherry Liqueur
Grand Marnier
Absinth

Amaro Fernet Branca

50 ml

10

12

10

10

10

WHITE WINE

Nocchino 2016 - Alfredo Russo Selection (Italy)
Chablis ler Cru 'Les Fourneaux' 2015 - Paul Nicolle (France)
Sauvignon Blanc 2017 - Mamaku (New Zealand)

Sicilia Grillo Parlante 2016 - Fondo Antico (Italy)

ROSE WINE

Lagrein Rosato Alto Adige Alois Lageder 2017
Whispering Angel, Chateau d’Esclans, Cotes de Provence 2015

Sancerre Rose Domaine Fouassier 2016

RED WINE

Fuskia 2015 - Alfredo Russo Selection (Italy)
Capacchione 2015 - Alfredo Russo Selection (Italy)
Rioja Phincas 2013 - Bodega Bhilar

Barbaresco 2013 - Riva Leone

£
Glass 175ml

12

14

10

12

12

12
14
14
12

For an extended wine list, please do not hesitate to ask
for the restaurant’s wine list to one of our staff members

£
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SALVATORE’S SIGNATURES

THE FRANKLIN

Gin, fresh lemon & lime juice, fresh basil, sugar syrup,
egg white and Angostura Bitter

THE VANESSA COCKTAIL

Gin, passion fruit, raspberries, raspberry liqueur and Aperol

MY FLAVOUR

Pisco, Bergamotto juice, sugar, egg white,
peach liqueur and Champagne

THE LEMON TART COCKTAIL

Vodka, Limoncello, Bergamotto juice, vanilla syrup and egg white

MY INTENTION

Vodka, Amaro Montenegro, passion fruit juice,
lime juice and orange Bitter

THE BELLE EPOQUE

Gin, Bourbon, green Chartreuse, Benedictine and Angostura Bitter

£16

APERITIFS & BITTERS

Aperol

Punt e Mes
Campari
Dubonnet Rouge
Dolin Dry

Lillet

Cocchi Americano
Cocchi Torino
Belsazar Rose
Belsazar White
Belsazar Red
Cinzano Bianco

Cinzano Rosso

Junmai Daiginjo “Hakurakusei”- Niizawa Jozoten Brewery

Umeshu “Kishinamien” - Niizawa Jozoten Brewery

Warre's Late Bottled Vintage Port 2012

Quinta do Vallado 20 yrears Tawny Port

50 ml

10

10

10

15

18

22



COGNAC
Bache Gabrielsen VSOP
Regnaud Sabourin N.10
Remy Martin XO
Remy Martin Louis XITI
Bache Gabrielsen XO Pure & Rustic
Ragnaud No. 35 Fontvieille
Bache Gabrielsen Fin Bois 1992

ARMAGNAC

Clos Martin 8 years
Domaine Boingneres Folle Blanche 2001

CALVADOS

Daron Fine Calvados

Chéateau Du Breuil Reserve de Seigneurs XO
PISCO

Macchu Pisco

GRAPPA

Grappa I Legni Rovere Bepi Tosolini
Grappa Agricola Bepi Tosolini
Grappa di Moscato Bepi Tosolini

Grappa di Merlot Bepi Tosolini

50 ml

15
25
40
350
25
50
35

15
45

12
22

12

15
15
12

12

SPARKLING COCKTAILS

THE VENETIAN BELLINI

A combination of fresh peach puree and Prosecco

THE CLASSIC ROSSINI

Freshly blended strawberries and Prosecco

CLASSIC CHAMPAGNE COCKTAIL

A lump of sugar, soaked with Angostura Bitter, Brandy
and Taittinger Champagne Brut

MIMOSA

Fresh orange juice, Grand Marnier and Taittinger Champagne Brut

THE SEELBACH COCKTAIL

Bourbon, Cointreau, Angostura & Peychaud Bitter
and Taittinger Champagne Brut

PUCCINI

A combination of mandarine puree and Prosecco

£18



OLD FORGOTTEN COCKTAILS

BENTLEY COCKTAIL

Calvados and Dubonnet Rouge

BLACKTHORN COCKTAIL

Irish whiskey, dry vermouth, Angostura Bitter and Pastis

BLOCH AND FALL COCKTAIL

Cognac, Calvados, Grand Marnier and Absinthe

CASINO COCKTAIL

Gin, Maraschino, orange Bitter and fresh lemon juice

THE CHINESE COCKTAIL

Dark rum, grenadine syrup, Cointreau,
Maraschino and Angostura Bitter

CHAMPS ELYSEES COCKTAIL

Cognac, green Chartreuse, lemon juice,
Sugar and Angostura Bitter

CHERRY MIXTURE COCKTAIL

Aromatic Bitters, Maraschino, sweet & dry Vermouth

£16

SCOTCH BLENDED

Johnnie Walker Black
Monkey Shoulder
Johnnie Walker Blue

Rye & Bourbon
Four Roses
Knob Creek
Old Fitzgerald Larceny
Blanton’s Original Single Barrel
Rittenhouse Straight Rye

Woodford Rye

Tennessee
Gentleman Jack

Jack Daniel’s single barrel

Irish Whiskey
Slane Irish Whiskey
Bushmills Malt 10yr
Paddy
Japanese Whisky
Nikka
Suntory Hakushu 12 Years

50 ml

12
12
55

12
14
20
20
12
18

14
18

14
12
12

20
25



SINGLE MALT SCOTCH WHISKYS VINTAGE MARTINIS

£
50 ml FRANKLIN MARTINI
Highlands Created around 1.930 by.Ff‘an.klm Roo.sevelt, who enjoyed
his Martini with two olives
Oban 14 years 16
Vodka or Gin, stirred with two dashes of Vermouth and poured

Dalmore 15 years 17 in a Martini glass, served with two Olives
Aberfeldy 12 years 18

Lowlands DICKENS MARTINI

Created by Charles Dickens, when he walked in a bar and the bartender

Glenkinchie 12 Years 15 . . .
made a joke : Oliver or Twist
Auchentoshan 21yr 34
Chilled vodka or Gin, stirred with two splashes of Vermouth and poured
The Islands in a Martini glass, served with no Garnish
Jura Superstition 15
Highland Park 21yr 44 BRADFORD MARTINI
Talisker 25 years % Published in 19.00 in the United States in Hal"l‘)i Jonson’s
cocktail book as ‘Bradford a la Martini’
Speyside L )
Gin with a dash of dry vermouth and orange Bitter, shaken and
The Balvenie 12 years double wood 15 served in a Martini Glass, garnished with an olive
The Balvenie Caribbean Cask 14 years 25
Glenfarclas 15 years 18 THE VESPER MARTINI
Glenfiddich 18 years 25 Created in 1953, this drink is famous for being ordered by James Bond
in both the book and the movie Casino Royale
Strathisla 12 years 18
Gin, Vodka and Lillet Blanc, shaken and served in a Martini Glass
Glenlivet 18 years 25
Springbank 10 years 14
GIBSON
Macallan Gold 15 Created around 1940 for the author Charles Dana Gibson at the Players Club in
Islay New York,who was served a Martini with a special twist
Laphroaig 10 years 15 Gin and dry Vermouth stirred and served with a small onion
Ardbeg 10 years 15
Lagavulin 16 years 22 £18
Bowmore 18 years 30

Laphroaig 25 years 110



OLD SCHOOL COCKTAILS

CLASSIC NEGRONI

Gin, Campari and sweet vermouth

CLASSIC AMERICANO

Campari, sweet vermouth and soda water

CARDINALE COCKTAIL

Gin, Campari and dry vermouth

THE LUCIEN GAURDIN

Gin, Cointreau, Campari and dry vermouth

NEGRONI SBAGLIATO

Campari, sweet vermouth and Prosecco

BOULEVARDIER

Bourbon, Campari and sweet vermouth

OLD PALE

Rye whiskey, Campari and dry vermouth

£16

South Bank London Dry

Colonel Fox 1859
Jensens Old Tom
Praire Organic Gin
Hendricks
Dorothy Parker
Boodles

Fifty Pounds
East London Gin
Langley’s N. 8
Cotsworld
Copperhead
Brooklyn

Tanqueray Bloomsbury

Eden Mill Golf

Copperhead Black

Olmeca

Patron Silver
Patron Reposado
Patron Aiejo

Don Julio 1942
ITlegal Joven Mezcal

Amores Mezcal

GIN

TEQUILA & MEZCAL

50 ml
12
12
14
14
14
14
14
14
14
14
14
15
16
16
16
17

12
15
18
20
42
12
15



VODKA

Cristalnaya
Moskovskay

Green Mark Russian
Killer Queen

Prairie Organic
Penderyn Brecon Five
Sauvelle

Ogilvy Potato
Stolichnaya elite
Beluga Noble Export
Beluga Transatlantic
Russian Standard Imperia

Beluga Allure Leather Case

RUM
Ron Calados White
Plantation 3 years
Banks 5
Brugal Blanco
Santa Teresa Claro
Diplomatico Reserva Exclusiva
Mount Gay XO
Santa Teresa 1796
Zacapa Centenario 23 years

Zacapa Extra

50 ml
12
12
14
14
14
14
16
16
16
16
20
25
35

12
12
14
14
14
15
20
22
25
45

CLASSIC DIGESTIVE COCKTAILS

BRANDY ALEXANDER

Créme de Cacao, cream and Brandy

STINGER
White Créme de Menthe and Brandy

GRASSHOPPER

Creme de Cacao, cream and green Créme de Menthe

GOLDEN CADILLAC

Galliano, cream and white Créme de Cacao

GOLDEN DREAM

Galliano, Cointreau, cream and fresh orange juice

ESPRESSO MARTINI

Vodka, espresso, coffee liqueur and sugar

IRISH COFFEE

Irish whiskey, long coffee, sugar and double cream

£16



LONG CLASSIC COCKTAILS

MOSCOW MULE

Vodka, fresh lime juice and ginger beer

VODKA RICKY

Vodka, rose, lime Cordial and soda water

TOM COLLINS

Old Tom Gin, fresh lemon juice, sugar and soda water

EL DIABLO COCKTAIL

Tequila, fresh lime juice, Créme de Cassis and ginger beer

STRAITS SLING

Gin, fresh lemon juice, Angostura Bitter, orange Bitter,
cherry Brandy, Benedectine and soda water

HARVEY WALLBANGER

Vodka, fresh orange juice and Galliano

£16

MOCKTAILS

THE FRANKLIN SPECIAL

Fresh lime juice, fresh mint and ginger beer

THE PREFERRED

Passion fruit juice, lime juice and peach puree

PERFECT MOMENT

Lychee juice, lime juice and strawberry puree

THE EGERTON GARDEN

Lychee juice, lemon juice, fresh raspberries and ginger ale

MY TROPICANA

Pineapple juice, bergamotto juice, mandarine puree
and grenadine syrup

THE BROMPTON

Apple juice, fresh raspberries, grapefruit juice and sugar

£10



