
M A I N S
G O L D E N  FI S H  ' N '  C H I P S  743 K C A L   � 25
hake, gherkin, tartar 

PA N - FR I E D  CO D  7 21K C A L  GF  � 29
sustainably farmed cod, sweetcorn velouté, baby leek, sweetcorn 
salsa

BA S I L  & R I COT TA  R AV I O L I N I  53 4 K C A L  V   � 22
smok y tomato sauce, pickled shallots, crispy basil 

S A L A D S
G R E E N  G O O D N E SS  4 81K C A L  VG/GF  � 18
butter lettuce, cucumber, avocado, broccoli,  edamame, 
chives, whipped vegan feta, olive oil,  seeds

PA N Z A N E L L A  SA L A D 417 K C A L  V  � 18
Heritage tomatoes, Moscatel dressing, vegan feta, herb croutons, 
red onion, cucumber, basil,  lemon zest

A D D : 
grilled chicken GF  	 6.5	 halloumi V	 	 5
smoked salmon GF	 7	

S I D E S

VG  - Vegan  |  V - Vegetarian  |  GF - Gluten free  

We do our best to serve up all dishes using seasonal and locally and sustainably sourced produce where possible

If you have any special dietary requirements or allergies, please let us know. A discretionary 12.5% service charge will be applied to your bill.

 S T A R T E R S 
C H A R C U T E R I E  & C H E E S E  S E L E C T I O N   � 22/39
Jambon sec de Corse, Coppa de Corse, Camembert di Bufala, 
Saint-Nectaire, quince jelly, pickles, crackers 

JA L A PE N O  C H E E S E  C R O Q U E T T E S  315 K C A L V  � 12
paprika mayo, lime zest

S COTC H  E G G   521K C A L  � 15
spiced beef mince, lovage aioli,  Aleppo chilli 

CR I S PY  B U T T E R M I L K  CH I CK E N  427 K C A L  � 14
smoked & spicy mayo

B E E T R O OT  TA R TA R E   2 55 K C A L  V G  � 14
vegan cheese mousse, sourdough, dill oil

B U R R ATA  455 K C A L  V G  G F   � 16
Isle of Wight tomatoes, fresh peas & basil

 B U N S  
with skinny fr ies or mixed leaf salad

A L B I E  B I G  C H E E S E  B U R G E R  6 4 8 K C A L  � 21 
double smashed beef patty, spiced yoghurt, roasted peppers, 
smoked cheese, burger sauce

CO R N FL A K E  C H I C K E N  B U R G E R  718 K C A L � 21
chipotle mayo, lettuce, tomato

V E G A N  M OV I N G  M O U N TA I N  B U R G E R  4 0 8 K C A L  V G   � 21 
vegan cheddar cheese, beef tomato, red onion, lettuce, pickled 
gherkin, vegan burger sauce

F R O M  O U R  G R I L L  
CH I CK E N  BA L LOT I N E   653 K C A L GF  � 26
smoked applewood cheese & spinach, garden peas

D RY-AG E D  S I R LO I N  (8 OZ )  762 K C A L  GF � 39
grass-fed West Countr y British beef, rosemar y salt,  chimichurri 

C H A R R E D  C AU L I FLO W E R  S T E A K  3 62 K C A L  V G   �  22
caramelised caulif lower purée, pickles, smoked vegan aioli,  pickled 
chilli

SU FF O L K  L A M B  C H O P S  7 21K C A L  GF � 34
celeriac, salsa verde

P O R K  T E N D E R LO I N  S K E W E R S  537 K C A L  GF    � 24
citrus fennel & almond salad

S N A C K S  &  N I B B L E S
C R I S P S  & D I P  3 0 6 K C A L  V � 5
crispy shallots, sour cream & chives dip

N U T S  & S PI C Y  CO R N  145 K C A L   V G /G F  � 6
almonds, corn

G R I L L E D  S O U R D O U G H  2 39 K C A L  V   � 8
Marmite butter, rosemar y salt

M I X E D  G O R DA L  O L I V E S   92 K C A L  V G /G F   � 6
lemon, garlic, herbs

PR AW N  C H I CO RY  L E A F  TACO   2 55 K C A L  G F  � 7
Marie Rose sauce, spiced avocado, pickled chilli ,  coriander

L A M B  C R O Q U E T T E S   29 8 K C A L  G F  � 7
paprika mayo and crispy shallots 

S K I N N Y  FR I E S   559 K C A L  VG/GF  � 7 A S PA R AG U S   337 K C A L  V   � 9
vegan aioli ,  crispy shallots 

S M A S H E D  N E W  P O TATO E S   24 0 K C A L  VG/GF  � 7
garlic oil ,  rosemar y 

T E N D E R S T E M  B R O CCO L I    19 0 K C A L   VG/GF   � 7 
walnuts

M I X E D  L E A F  S A L A D   99KCAL VG/GF   � 6
cucumber, cherr y tomato

K L I M AT O
the labels show the Co2 emission per dish as a rating ref lecting it 's relative climate impact

		

V E R Y  LO W    LO W    M E D I U M     H I G H    V E R Y  H I G H  



FIZ Z
 
B L A N C  D E  B L A N C S  S P U M A N T E  B R U T  � 10 / 58
Villa Sandi, Veneto, Italy

ROSE MILLESIMATO, DOC Prosecco, � 10 / 58
Villa Sandi, Veneto, Italy 

POMMERY BRU T ROYAL�  20 / 100
Champagne, France

POMMERY BRU T ROSE�  26 / 180
Champagne, France

POMMERY BL ANC DE BL ANC� 160
Champagne, France

2021 E N T R E  V I N Y E S ,  Pet Nat Rose, 	�   6 4 
Penedes, Spain

IL FRESCO, Treviso DOC Prosecco Organic,�  65
Villa Sandi, Veneto, Italy

NV PERRIER-JOUE T GRAND BRUT� 150
Champagne, France 

NV PERRIER-JOUE T BLANC DE BLANCS � 180
Champagne, France 

W H I T E

2023 PINOT GRIGIO	�  7.5/20/39
Cantina Castelnuovo Del Garda, Italy

2022 PICPOUL DE PINET� 9/25/46
Villa Des Croix , France 

2021 SAUV IGNON BL ANC � 10/28/52
Guy Allion, Loire, France

2022 CHARD ONNAY� 13/35/65
Sebastiani, Sonoma, USA

2023 V INHO VERDE, Chin Chin � 45 
Quinta do Ermizi , Por tugal�

2023 ROLLE /SAUV IGNON BL ANC /SEMILLON�70
Roseblood, Provence, France

R OSE

2023 GRENACHE /CINSAULT/SYR AH� 10/29//55
Triennes, Provence, France� Magnum 100

2023 GRENACHE /SYR AH/CINSAULT� 12/34/64
Roseblood, Provence, France

2024 GRENACHE /SYR AH/ROLLE	            14/40/78
Minuty, Provance, France

O R A N G E
�2023 X A R E L- I O/ PA R E L L E DA                   9. 5/28/5 4
Entre Vinyes, Penedes, Spain

�

2022 MUSCAT, Blanc d’Argila, � 68
Pedro Olivares, Spain 

Measures:   125ML GLS / 375 CRF / 750ML BTL

H OX  S I G NAT U R E S 

F I G  L E A F  H I G H B A L L � 14
Bacardi Cuatro, f ig leaf, l ime, sugar

R A S P B E R R Y  T O F F E E  M A N H AT TA N � 16
Rabbit Hole, Lil let Rose, raspberr y, tof fee

 
P E AC H  I C E D  T E A � 15
Woodford Reser ve, peach, maple syrup, por t , tea

 
P I N E A P P L E  PA LO M I TA � 15
1800 Blanco, pineapple, pink peppercorn, l ime

 
H OX  M U L E  � 15
Reyka, ginger, chill i ,  l ime, lemongrass & ginger foam

C H E R R Y  G O D M O T H E R  � 13 
Stoli ,  Crème de Noyaux, beetroot, cherr y

 
S P I C Y  B E R G A M O T  M A R G A R I TA � 14
Codigo Rosa, aji pepper, bergamot, mandarin

 
N E G R O N I  C A P R E S E  � 13
Bombay Sapphire, Campari, tomato, basil

R H U B A R B  & B LO O D  O R A N G E  S P R I T Z  � 14
Grey Goose, blood orange, pomegranate, sparkling wine

P E A R  G I M L E T  � 14
Del Maguey Vida, Patron Silver, pear, honey

B A N A N A  P I N A  CO L A DA  � 15
Bacardi Coconut, Discarded Banana, coconut, pineapple

S T O U T  O L D  FA S H I O N E D  � 12
Chivas 12, stout, muscavado, cof fee, orange

CL A SSI C S

N E W  YO R K  S O U R � 13
Woodford Reser ve, lemon, sugar, egg white, red wine

 
CO R P S E  R E V I V E R  N O. 2 � 13
Bombay Sapphire, Cointreau, vermouth, lemon, absinthe

PA LO M A � 13
1800 Blanco, grapefruit , soda

J U N G L E  B I R D � 13 
Bacardi Ocho, Campari, pineapple, l ime, sugar

 
L E M O N  D R O P  � 13
Grey Goose, Cointreau, Lemon

 
C H R Y S TA N T H E M U M  � 13
Noilly Prat, Benedictine, absinthe

S T I N G E R � 13 
Rémy Mar tin VSOP, Crème De Menthe

R ED

2023 C AR IGNAN/PAIS , La Cueva,� 7.5/21/39
Inacayal, Colchagua, Chile

2018 TEMPR ANILLO/GARNACHA� 8/21/40
Perica Olagosa Crianza, Rioja, Spain�

2020 SANGIOV ESE /SYR AH , Sasyr IG, � 10.5/30/58 
Rocca della Macie, Maremma,Tuscany, Italy

2022 PINOT NOIR� 13/35/65
Mondelot, Burgundy, France

2023 MALBEC� 60
Magna Montis , Uco Valley, Argentina

2022 BARBER A , Barbera del Monferrato DOC, � 66
Hic et Nunc, Piedmont, Italy

D R AU G H T  B EER

B O H E M  P I L S N E R  L A G E R   4.9% � 7.5

D E YA  M AG A Z I N E  CO V E R  PA L E  A L E  4.2% � 7.5

H OX T O N  L A G E R  B Y  CO A L I T I O N  4.6% � 9 
 
H OX T O N  PA L E  A L E  B Y  CO A L I T I O N  4.0%� 9 
 
SIREN I PA 4.8%� 7.5 
 
GUINNESS S TO U T 4.2%� 8.5

BRO OK LYN S TO N E WALL I PA 4.6%� 8

LUCK Y SAIN T L AG ER 0.5%� 8

B OT T L ED  B EER  |  C I D ER

 
SA SSY L’ INIMITABLE CIDER 5.2% � 6
 

SIREN PA S T EL PI L S 4.4%� 6

SIREN S O U N DWAV E I PA 5.6%� 6

LUCK Y SAIN T HA Z Y I PA  0.5%� 6

LUCK Y SAIN T L AG ER  0.5%� 6

M O CK TA I L S

P E N T I R E  S P R I T Z  0% ABV � 11
Pentire Coastal Spritz , cranberr y, thyme, soda

C L E A N  G  M U L E 	 0% ABV � 11
Clean G, rosemar y, bergamot, ginger beer

H O N E Y  O L D  FA S H I O N E D  0% ABV � 10
Mar tini Floreale, Everleaf Forrest,  honey


