
L A R G E  P L A T E S 
PACC H E R I  A L L A  V O D K A      9 8 4 K C A L  V 18 
tomato sauce, baked ricotta, mascarpone, pecorino, basil oil ,  pine nuts, Ketel One 

vodka 

S A L M O N  F I L L E T  & C R I S P Y  R I C E   4 8 6 K C A L  GF  22  
bok choi, wasabi, seaweed, dashi

M A S A L A  F I S H  & C H I P S   10 8 9 K C A L  GF   24  
Masala battered cod, casava chips, pickled red onion, curr y sauce

M AG H R E B I  C AU L I F LO W E R  S T E A K     5 8 9 K C A L  GF/VG 19
caulif lower steak , smoked eggplant puree, chermoula, mushrooms, pomegranate salad

S A L A D S
S C H N I T Z E L  S T I LT O N  CO B B  S A L A D   6 85 K C A L  19
crispy cornf lake chicken, crispy bacon, sof t-boiled free -range egg, avocado, leaf salad, 

tomatoes, chives 

C H O P P E D  R A I N B O W  S A L A D    3 49 K C A L  VG/ GF   15
baby gem, cucumber, cherr y tomato, bell peppers, red onion, sweetcorn, radish, 

pumpkin seeds, dil l

V E G A N  P O K E  B O W L   52 9 K C A L  VG/GF 15
wild rice, avocado, cherr y tomato, edamame, pickled sushi ginger, kohlrabi, spring 

onions, k imchi

C H O O S E  YO U R  D R E S S I N G : 

blue cheese G F/ V,  tamari & l ime G F/ V G ,  cashew & dijon mustard G F/ V G ,  olive oil & lemon G F/ V G

A D D  YO U R  C H O I C E  O F  P R O T E I N :

gril led halloumi 313 K C A L  G F/ V,  gril led chicken 14 8 K C A L ,  falafel 132 K C A L  G F/ V G  5
gril led smoked tofu 18 4 K C A L  G F/ V G  ,  2 fenton farm eggs 16 0 K C A L  G F/ V

peeled prawns 13 4 K C A L  G F 6

S I D E S
C H U N K Y  C H I P S   559 K C A L  VG/GF   5 

LOA D E D  C H I P S   769 K C A L  V/GF 6
Hox sauce, parmesan, chives

G R I L L E D  S U M M E R  V E G   195 K C A L  V G / G F 5

G R E E N  S A L A D   9 9 K C A L  VG/GF  5

K A L E  & R A D I S H  S L AW    2 0 4 K C A L   VG/GF   5 

T OA S T E D  B U C K W H E AT  TA B B O U L E H     210 K C A L   VG/GF   6 

D E S S E R T S  
S U M M E R  F R U I T  CO B B L E R  T O  S H A R E 73 8 K C A L  V                    15
blackberr y, raspberr y, blueberr y, peach, vanilla ice cream

P E AC H Y  K N I C K E R B O C K E R  G LO R Y  570 K C A L  V    10
meringue, almond biscotti ,  amaretto poached peaches, whipped cream, peach syrup

P OAC H E D  R H U B A R B  TA P I O C A  P U D D I N G    5 0 5 K C A L   V G / G F 9
rhubarb coulis , tapioca pearls , almonds, coconut sorbet

H AC K N E Y  G E L AT O   4 4 8 K C A L  G F/ V G 7.5
3 scoops from a selection of ice creams and sorbets

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

If you have any special dietary requirements or allergies, please let us know. We operate as a cashless 

business and can only accept card payments. A discretionary 12.5% service charge will be applied to your bill.

 S M A L L  P L A T E S 
F E TA  & WAT E R M E LO N    2 3 8 K C A L  V/ G F  V G  AVA I L A B L E  O N  R E Q U E S T 9
mint, honey, sumac 

JA L A P E N O  C H E E S E  P O P P E R S  315 K C A L v 11
crispy dill pickle, paprika aioli

P I N E A P P L E  & C H I L L I  C H I C K E N  W I N G S    659 K C A L  G F     11
puf fed rice, spring onions

P R AW N  L E T T U C E  TACO S   59 6 K C A L    11
peanut sauce, cucumber, spring onion, carrot, avocado, l ime, sweet chill i  mayo 

S E A  B A S S  C E V I C H E   3 69 K C A L   GF 12
lime cured Scottish sea bass, leche de trigre, whipped avocado, nachos 

TA H I N I  FA L A F E L S   2 55 K C A L  V G / G F 9
coconut yoghur t, mint, pomegranate molasses 

S N A C K S  &  N I B B L E S

T E A R  & S H A R E  214 K C A L    5
sourdough bread, conf it garlic

butter 

N O C E L L A R A  O L I V E S  92 K C A L  4
chill i ,  lemon, garlic

 B U N S  &  R O L L S  with chunk y chips or mixed leaf salad

H OX  B U R G E R    6 4 8 K C A L 19 
200gr sustainably sourced beef patt y, onion relish, smoked applewood cheese, crispy 

bacon, beef tomato, baby gem, gherkins

C R I S P Y  CO R N F L A K E  C H I C K E N  B U R G E R   718 K C A L 18
cornf lake chicken, red cabbage slaw, buf falo sauce, pickles

KO R E A N  C H I L L I  D O G   4 0 8 K C A L  V G   18 
Moving Mountains vegan meat, gochujang cheese sauce, crispy shallots, spring onion, 

sesame plant based bun

1 2 P M  -  1 0 . 3 0 P M

C R I S P S  & D I P  3 0 6 K C A L  4
crispy shallots, sour cream & 

chives dip

N U T S  & S P I C Y  CO R N  145 K C A L   V G     4
almonds, pecans, cashews, corn

F R O M  T H E  G R I L L 
Z A ATA R  L A M B  C H O P S      5 8 9 K C A L   28 
best end new season lamb chops marinated in Zaatar & olive oil ,  mixed leaves

B AV E T T E  S T E A K  350 G   5 02 K C A L  GF  26
British beef bavette steak , mixed leaves

C H I C K E N  S U P R E M E  3 85 K C A L  GF   19  
corn fed chicken supreme, mixed leaves

G R I L L E D  S U M M E R  V E G E TA B L E S     2 9 6 K C A L  GF/VG 18
bell peppers, courgette, button mushrooms, red onion, mixed leaves

C H O O S E  YO U R  S A U C E :  chimmichurri VG/GF, Muhamara VG, chermoulla VG/GF



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,   9. 5  /  5 4 
Villa Sandi, Veneto, Italy

2021 E N T R E  V I N Y E S ,  Pet Nat Rose,    62
Penedes, Spain

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

IL FRESCO, Treviso DOC Prosecco Organic,  62
Villa Sandi, Veneto, Italy

N V PER R IER-J OUE T G R AND B RU T, 18 / 130
Champagne, France

V EU V E CLI CQUOT Y ELLOW L AB EL,  135  
Champagne, France

NV PERRIER-JOUE T BLASON ROSE,   155
Champagne, France 

V EU V E CLI CQUOT R OSE,  160 
Champagne, France 

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

W H I T E

2023 SEM ILLO N/M OSC AT EL, La Patagua,  6 . 5/18/ 35
Inacayal, Colchagua, Chile 

2023 V INH O V ER D E, Chin Chin,  7/20/40
Quinta do Ermizi , Por tugal  Magnum 80

2021 PI CPOUL, Domaine des Lauriers,  7.8/22/4 4
Langedoc, France

2022 SAUVIGNON BLANC,  9/26/52
Te Whare Ra, Marlborough, New Zealand

2021 VERDICCHIO, Verdicchio di Matelica,  4 6
Azienda colle Stefano, Marche, Italy

2019 CO R T E SE, Gavi Marne Oro , 28/55
Le Marne di Carraro Federica, Piedmont, Italy

2023 RIESLING, Magnus Trocken,                 9.5/28/55
Staf felter Hof, Mosel, Germany 

2022 G R EC ANI CO, Sketta, Grecanico IGP,   31/60
Cantina Marlina, Terre Sicil iane, Sicily, Italy

2022 CHENIN BLANC, Force Celeste Chenin,  33/61
Mother Rock , Swar tland, South Africa

2023 ALBARINO,  64
Zarate, Rías Baixas, Spain

2022 SAUVIGNON BLANC, Sancerre Blanc,  36/72
La Vigne Blanc, Domaine Henri -Bourgeois, Loire, France 

2022 CHAR D O NNAY, Les Pierres Levées, 13/38/75
Domaine de Thalie, Macon-Bray, Burgundy France

2021 CHAR D O NNAY, Chablis  89
Domaine de la Cadette, Chablis , France    

2021 CHAR D O NNAY, Saint Veran,   98
Domaine Sumaize -Michelin, Macon, Burgundy, France

Measures:   125ML GLS / 375 CRF / 750ML 

H OX  S I G NAT U R E S 

TH E  H OX- M U L E  14
Ketel One infused with chill i ,  Pimento Dram, London 

Essence Ginger Beer, l ime, topped with a lemongrass 

and ginger foam

G O O D N I G H T  M A R T I N I  14
Bombay Sapphire, chamomile infused Mar tini Ambrato, 

walnut and orange bit ters

 
I C E  B R E A K E R  14
Woodford Reser ve, Bruichladdich, Bit ter Koosh, Dr 

Hostetters, DOM Benedictine, Mar tini Rubino, 

Manzanilla, Angostura

 
AG AV E  CO L A DA  15
Olmeca Altos Plata, Casamigos mezcal,Taylor ’s Velvet 

Falernum, pineapple, cream of coconut, l ime, aromatic 

spray

 
M I L K Y  WAY   16
Bacardi Ocho, Pussers Gunpowder Spiced, Cointreau, 

mango, l ime oleo saccharum

 

CL A SSI C S  W I T H  A  T W I S T

PA P E R  L E AV E S   13.5 
Absolut Ely x , Conver t Fig Leaf, Mar tini Ambrato, walnut 

bit ters, London Essence Soda

 
W I L D  S P R I T Z  14.5 
Bombay Sapphire, Lil let Rose, strawberr y shrub, lemon, 

peach & jasmine soda, Prosecco

 
S P R I T Z  S B AG L I AT O   13
the Botanist , Lil let Rosé, Mar tini Bit ter, crème de 

framboise, Vil la Sandi Blanc de Blanc prosecco

O L D  FA S H I O N E D  D E  M I  T E R R A  15 
Volcán blanco, Jasmine agave cordial 

S M O K E D  A P R I CO T  T E A   15
Oxley, Earl Grey infused mezcal, apricot, pineapple, 

l ime, peach bit ters

C U B A N  E X P R E S S   14
Eminente Riser va 7yr, Discarded Banana Peel Rum, 

pineapple, agave, l ime, black walnut bit ters, Pale Ale

N A K E D  T R U T H   15
Casamigos Mezcal, Amaro Montenegro, Green 

Char treuse, lychee, l ime, Darjeeling & Chamomile 

Droplet

S O F T-TA I L S
all non alcoholic

F R E N C H  D E L I G H T  9.5 
Palette Bold, Mar tini Vibrante, strawberr y, pineapple, 

l ime, sugar

 
D R Y  B ATA N G A  9.5
Palette White, orgeat, l ime, Diet Coke

 

COA S TA L  S P R I T Z  9.5
Pentire Coastal, London Essence tonic

R OSE

2023 CINSAULT/G R ENACHE /SY R AH,  7/19/35
Famille Perrin, South-Rhône, France

2023 G R ENACHE /SY R AH/CINSAULT, 7.5/ 22/40
Domaine Triennes, Triennes Rose, Provence, France

2022 T R EPAT/G R ENACHE, Oniric Rosat,  8/23/42 
Entres Vinyes, Penedes, Spain

O R A N G E

2022  X AR EL- I O, Oniric Brisat,                      8 .5/27/54 
Entre Vinyes, Penedes, Spain,  

2022 MUSCAT, Blanc d’Argila,  63
Pedro Olivares, Spain 

2021 MALVAZIJA/WELSHRIESLING/REBULA, 81
Burja, Bella White, Vipaya Valley, Slovenia

R ED

2021 C AR I G NAN/PAIS, La Cueva,  6.5/18/35
Inacayal. Ccolchagua, Chile 

2020 G R ENACHE / T EM PR ANILLO, 7.5/21/40
Tres Tintos, Azul y Garanze, Navarra, Spain 

2021 M ER LOT, Bordeaux Rouge,  26/51
Cassini, Bordeaux, France 

2020 SAN G I OV E SE /SY R AH, Sasyr IGT,  9/27/55 
Rocca della Macie, Maremma,Tuscany, Italy 

2022 PR IM I T I VO, Fatalone, 10.5/60 
Gioia del Colle, Puglia, Italy

2022 M ALB EC , Salvo,  10/32/63
Triangles Wines, Uco Valley, Chile

2020 PIN OT N O IR , Le Mondelot, 11/32/65 
Domain Lacour, Burgundy, France

2016 D O LCE T TO, Lamilla,  68
Cascina Borgatta, Piedmont, Italy

2020 G R ENACHE /SY R AH, Priorat Classic, 36/72 
Lectores Vini, Priorat, Spain

2022 CO RV INA /R O ND INELL A ,  42/84
La Giuva, I l  Valpo, Valpolicella, Veneto, Italy

2016 SAN G I OV E SE, Esperianza N8,  98 
Rocca delle Macie, Brunello Di Montalcino, Italy  

2019 PIN OT N O IR , Les Perrieres, 110
Simon Bize, Burgundy, France

2022 GA M AY, Fleurie 115
Clos de la Grand Cour, Familie Dutraive, Beaujolais , France

2016 C AB ER NE T SAU V I G N O N/M ER LOT 120
La Chapelle, Chateau Haut Bages, Pauillac, Bordeaux, France

S W EE T    ser ved 100ml

2020 FUR M IN T/HAR SLE V ELU, 9.5/55
Late Har vest, Gergely Makai, Tokaj, Hungar y

2010 R IE SLIN G , Dhron Hofberger Auslese,  50
Staf felter Hof, Mosel, Germany


