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

We do our best to serve up all dishes using seasonal and locally and sustainably sourced poduce 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.

B R U N C H 
1 1 A M  -  2 : 4 5  P M

S N A C K 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

T E A R  & S H A R E  214 K C A L    V  � 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� 6
chill i ,  lemon, garlic

R OA S T E D  N U T S  & S PI C Y  CO R N 145 K C A L  V G  � 5
almonds, pecans, cashews, corn

H A R I S S A  H A L LO U M I   2 55 K C A L  V/ G F� 6
gril led halloumi marinated in sour cherr y harissa, lemon, 

parsleyL A R G E  P L A T E S

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� 20 
double smashed beef patty, spiced yoghurt, roasted 
peppers, smoked cheese, spicy 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� 20
chipotle mayo, lettuce, tomato

V E G A N  C H E E S E  B U R G E R  4 0 8 K C A L  V G  � 20 
Moving Mountains patty, sweet onion, baby gem, tomato, 
burger sauce, vegan cheese

FI S H  ' N '  C H I P S  743 K C A L  � 25
Masala battered hake, gherkin, tartar 

PA N Z A N E L L A  431K C A L  VG� 16
heritage tomatoes, croutons, capers, red onion, basil, 
vegan feta
A D D  YO U R  C H O I C E  O F  P R O T E I N :
grilled halloumi 313 K C A L  G F/ V  5 ,  grilled chicken 14 8 K C A L  6 . 5 ,  smoked 
salmon 2 87 K C A L  7. 5

W I N T E R  B E R RY  G R A N O L A   4 81K C A L   VG� 12.5
coconut yoghurt, toasted almonds f lakes, maple syrup, lemon balm

E G G S  YO U R  WAY  262 K C A L   V   GF available � 14.5
Fenton Farm free range eggs: fried, scrambled or poached, marinated 
tomato, Aleppo chilli ,  sourdough toast 

V E G A N  S C R A M B L E D  E G G S  371K C A L  VG  GF availble� 13
Tofu based vegan scrambled, onion, paprika, sourdough toast

SM A S H E D  AVO  O N  TOA S T   412 K C A L  V/VG/GF available�  16
poached eggs, cherr y tomatoes, harissa dressing, watercress, sourdough 
toast

T H E  H OX  B R E A K FA S T  8 31K C A L� 18
Fenton Farm free range paoched eggs, Cumberland sausage, smoked 
bacon, baked beans, grilled tomato, hash brown, sauteed portobello 
mushroom, sourdough toast

SM O K E D  SA L M O N  & E G G  M U FFI N  571K C A L� 17.5
Fenton Farm free range paoched eggs, smoked salmon, mascarpone, 
paprika hollandaise, chimichurri

B LU E B E R RY  PA N C A K E S  6 0 8 K C A L  V�  16
vanilla chantilly, honey, winter berries, coconut f lakes

 S I D E S  	    
S CO T T I S H  S M O K E D  S A L M O N  92 K C A L� 6

C R I S P Y  S T R E A K Y  B ACO N  359 K C A L� 6

C U M B E R L A N D  S AU S AG E  49 0 K C A L� 6

H A S H  B R O W N S  326 K C A L  V� 4

S M A S H E D  AV O C A D O  17 7 K C A L  VG� 4.5

P O R T O B E L LO  M U S H R O O M  14 K C A L  VG� 4

S K I N N Y  F R I E S   559 K C A L  VG/GF  � 5 

M AC  ' N '  C H E E S E   337 K C A L  V� 9

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

 S T A R T E R S 

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� 11
paprika mayo, lime zest

C R I S PY  B R I E  C H E E S E   3 82 K C A L  V� 12
smoked f ig relish, mint salt

C H I C K E N  T E N D E R S  452 K C A L   � 14
buf falo sauce, blue cheese dip  

PR AW N  C H I CO RY  L E A F  TACO   2 55 K C A L  G F� 14
Marie Rose sauce, spiced avocado

T E M PU R A  G LO B E  A R T I C H O K E S  355 K C A L  V G� 11
lovage aioli,  toasted hazelnuts



CO FFEE   Origin roaster y, cer tif ied BCorp

E S P R E S S O � 3 . 5

A M E R I C A N O � 4

M ACC H I AT O � 3.5

F L AT  W H I T E � 4.5

C A P P U CC I N O � 4.5

L AT T E � 4.5

M O C H A � 4.5 

CO F F E E  O V E R  I C E � 4

CO COA 

H O T  C H O CO L AT E  � 4

T E A S   ethically sourced

B R E A K FA S T � 4

E A R L  G R E Y � 4

F R E S H  M I N T � 4

F R E S H  G I N G E R � 4

G R E E N � 4

J A S M I N E � 4

C H A M O M I L E � 4

L E M O N G R A S S  & G I N G E R � 4
 
T R I P L E  M I N T � 4

MAT C H A  L AT T E � 5

C H A I  L AT T E � 4.5

FR E SH  J U I CE  by SQUISH 

G I N G E R  S H O T � 3. 5

O R A N G E � 5

A P P L E  � 5

C R A N B E R R Y � 5

P I N K  G R A P E F R U I T � 5

P I N E A P P L E � 5

F I E L D  O F  G R E E N S � 6
apple, cucumber, pear, avocado, rocket, spinach, 

mint, l ime

F O R E S T  B E R R I E S T  � 6
pomegranate, strawberr y, raspberr y, apple, grape

R I S E  & S H I N E � 6
apple, carrot, ginger, turmeric, lemon

CO CK TA I L S 

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

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

 
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

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

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

 
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

 

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
Belvedere, 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 ACO L A DA  � 15
Discarded Banana, coconut, pineapple

D I R T Y  L E M O N  M A R T I N I  � 15
Hendrick s, Muyu Chinoto Nero, Noilly Prat, parmesan

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

M U L L E D  W I N E  � 10
red wine, Mar tini Rubino, orange, cinnamon, cloves

S O F T-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 � 11
Mar tini Floreale, Everleaf Forrest,  honey

F IZ 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 2021 

POMM ERY B RU T R OYAL�  20 / 10
Champagne, France

POMM ERY B RU T R OSE�  26 / 160
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, Butter f ield� 13/35/65
Sebastiani, Sonoma, USA

2023 V INHO VERDE, Chin Chin � 45 
Quinta do Ermizi , Por tugal�  Magnum 75

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

2023 R O LLE /SAU V I G N O N B L AN C /SEM ILLO N� 70
Roseblood, Provence France

R OSE
2023 G R ENACHE /SY R AH/CINSAULT� 12/34/64

Roseblood, Provence, France

2022 G R ENACHE /R O LLE /CINSAULT � 85
La Résser ve, Mirabeau, Provance, France

O R A N G E

2022 �X AR EL- I O, PAR ELL A                      9.5/28/54
Entre Vinyes, Penedes, Spain, �

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

R ED

2023 C AR I G NAN/PAIS, La Cueva,� 7.5/21/39
Inacayal, Colchagua, Chile

2018 T EM PR ANILLO/GAR NACHA� 8/21/40
Perica Olagosa Crianza, Rioja, Spain�

2020 SAN G I OV E SE /SY R AH� 10.5/30/58 
Rocca della Macie, Maremma,Tuscany, Italy

2022 PIN OT N O IR� 13/35/65
Mondelot, Burgundy, France

2023 M ALB EC� 60
Magna Montis , Uco Valley, Argentina

2022 G R ENACHE /SY R AH, La Garrigue� 64
St. Etienne, Rhone, France

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

S W EE T  ser ved 100ml

2022 G R OS & PE T I T M ANSEN G� 7 / 65
Clos Lapeyre, Jurançon, France

2022 MOSCATEL� 9 / 80
Bodegas Bentomiz, Andalucía, Spain


