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FRESH JUICE

ORGANIC COLD
PRESS

ALL BY CPRESS

SOFT

ALL 3.5

SOFT COCKTAILS

ORANGE 5
APPLE 5
CRANBERRY 5
PINK GRAPEFRUIT 5
PINEAPPLE 5
TOMATO 5
EVERGREEN 6

apple, kale, cucumber, celery, ginger, lemon

RISE UP 6

carrot, apple, beetroot, ginger, lemon

GOLDEN RATIO 6

apple, orange, turmeric, lemon

LONDON ESSENCE TONIC

LONDON ESSENCE sobpA

LONDON ESSENCE GINGER BEER

LONDON ESSENCE GINGER ALE

LONDON ESSENCE LEMONADE

COCA COLA

DIET COKE

FRENCH DELIGHT 9.5
Palette Bold, Martini Vibrante, strawberry,

pineapple, lime, sugar

DRY BATANGA 9.5
Palette White, orgeat, lime, Diet Coke

OH MY SHIRLEY! 9.5
Atopia Citrus, Martini Vibrante, orange, London

Essence ginger beer



COCKTAILS

HOX
SIGNATURES

CLASSICS
WITH A TWIST

THE HOX-MULE 14
Ketel One infused with chilli, Pimento Dram, London
Essence Ginger Beer, lime, topped with a lemongrass

and ginger foam

GOODNIGHT MARTINI 14
Bombay Sapphire, chamomile infused Martini

Ambrato, walnut and orange bitters

ICE BREAKER 14
Woodford Reserve, Bruichladdich, Bitter Koosh, Dr
Hostetters, DOM Benedictine, Martini Rubino,

Manzanilla, Angostura

AGAVE COLADA 15
Olmeca Altos Plata, Casamigos mezcal,Taylor’s Velvet
Falernum, pineapple, cream of coconut, lime, aromatic

spray

MILKY WAY 14.
Bacardi Ocho, Pussers Gunpowder Spiced, Cointreau,

mango, lime oleo saccharum

PAPER LEAVES 13.5
Absolut Elyx, Convert Fig Leaf, Martini Ambrato,
walnut bitters, London Essence Soda

WILD SPRITZ 14.5
Bombay Sapphire, Lillet Rose, strawberry shrub,

lemon, peach & jasmine soda, Prosecco

SPRITZ SBAGLIATO 13
the Botanist, Lillet Rosé, Martini Bitter, creme de

framboise, Villa Sandi Blanc de Blanc prosecco

OLD FASHIONED DE MI TERRA 15

Volcan blanco, Jasmine agave cordial

SMOKED APRICOT TEA 15
Oxley, Earl Grey infused mezcal, apricot, pineapple,

lime, peach bitters

CUBAN EXPRESS 13
Eminente Riserva 7yr, Discarded Banana Peel Rum.

pineapple, Pale Ale, agave, lime, black walnut bitters

NAKED TRUTH 15
Casamigos Mezcal, Amaro Montenegro, Green
Chartreuse, lychee, lime, Darjeeling& Chamomile

Droplets



CLASSICS AND
THEIR HISTORY

BIJOU 14
Bombay Sapphire, Green Chartreuse, Martini Rubino,
orange bitters

First published in 1895 in “The Mixologist” bt
C.F.Lawrence using Grand Marnier instead of
Chartreuse. Then published again in Harry Johnson’s
“New and Improved Bartender Manual” in 1900. Was
reintroduced to the public by Dale deGroff in the
1980’s.

HANKY PANKY 14
Oxley, Martini Rubino, Fernet Branca

Created by Ada “Coley” Coleman at the Savoy’s
American Bar in early 1900’s for the then famous actor
Sir Charles Hawtrey, who named it Hanky Panky after
a play hew in. It was then publihed in Harry
Craddock’s 1930 “The Savoy Cocktail Book”

BETWEEN THE SHEETS 14
Mount Gay Black Barrel, Remy Martin VSOP,
Cointreau, lemon

This cocktail has 2 origin stories: one was it was
invented at the Berkeley Hotel in 1921, by then
manager Mr Polly. The other it is credited to Harry
McElhone, A Scottish bartending star that worked in
Ciro’s Club in London and then open the still world
famous Harry’s Bar in Paris. This cocktail was listed
in one of his earlier editions of “Harry’s ABC of
Mixing Cocktails”.

CAMERONS KICK 14
Chivas 12, Jamesons, Stout Cask, orgeat, lemon
Another invention by previously mentioned Harry
McElhone, around 1920 when he was still working in
Ciro’s Club, London.

BARRACUDA 14
Bacardi Ocho, Galliano, pineapple, lime, prosecco
Invented by Italian bartender Benito Cuppari whilst
working on the Cristoforo Colombo cruiseliner. Named
after one of Europes most famous night clubs in
Portofino (Italy) during the 50/60s.

SHARK’'S TOOTH 14
Doorly’s 5yr, Hapden Court, Cherry Heering,
maraschino, pineapple, lime, sugar

Don the Beachcomber classic, invented in 1960’ ,the
Shark’s Tooth i1s a fruit punch sour of sorts with a base
of rum, the essential tiki juices—Iime and pineapple—

and a dose of two cherry liqueurs to tie it all together



FIZZ

WINES

WHITE

GLS/BTL

BLANC DE BLANCS SPUMANTE BRUT, 9.5/54
Villa Sandi, Veneto, Italy

2021 ENTRE VINYES, Pet Nat Rose, 62

Penedes, Spain

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

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

NV PERRIER-JOUET GRAND BRUT, 18 /130

Champagne, France

VEUVE CLICQUOT YELLOW LABEL, 135

Champagne, France

NV PERRIER-JOUET BLASON ROSE, 155

Champagne, France

VEUVE CLICQUOT ROSE, 160

Champagne, France

NV PERRIER-JOUET BLANC DE BLANCS, 180

Champagne, France

GLS/CRF/BTL

2021 SEMILLON/MOSCATEL,La Patagua 6.5/18/35
Inacayal, Colchagua, Chile

2022 VINHO VERDE, Chin Chin, 7/20/40
Quinta do Ermizi, Portugal Magnum 80
2021 PICPOUL, Domain des Lauriers 7.8/22/44

Langedoc, France

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

2021 VERDICCHIO, Verdicchio de Metalica, 46
Azienda colle Stefano, Marche, IT

2019 CORTESE, Gavi Marne di Oro, 28/55

Le Marne di Carraro Federica, Piedmont, Italy

2021 RIESLING, Magnus Trocken, 9.5/28/55
Staffelter Hof, Mosel, Germany

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



WHITE

ROSE

ORANGE

GLS/CRF/BTL

2022 GRECANICO, Sketta, Grecanico IGP, 31/60

Cantina Marlina, Terre Siciliane, Sicily, Italy

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

2022 ALBARINO, 64

Zarate, Rias Baixas, Spain

2021 SAUVIGNON BLANC, Sancerre Blanc, 36/72

Gerard Fiou, Loire, France

2021 CHARDONNAY, Les Pierres Levées, 13/38/75

Domaine de Thalie, Macon-Bray, Burgundy France

2021 CHARDONNAY, Chardonnay, 82

Lelie Van Soren, Hemel-en-Aarde, Souh Africa

2021 CHARDONNAY, Saint Veran, 98

Domaine Sumaize-Michelin, Macon, Burgundy, France

2021 CINSAULT/GRENACHE/SYRAH, 7/19/35

Famille Perrin, South-Rhone, France

2021 TREPAT/GRENACHE, Oniric Rosat 8/22/42

Entres Vinyes, Penedes, Spain

2021 GRENACHE/SYRAH/CINSAULT 7.5/23/40

Domaine Triennes,Triennes Rose, Provence, France

2021 XAREL-IO/PARELLADA, Oniric Brisat,8.5/27/54

Entre Vinyes, Penedes, Spain,

2022 MUSCAT, Blanc d’Argila, 63

Pedro Olivares, Spain

2020 MALVAZIJA/WELSHRIESLING/REBULA 81
Burja, Bella White, Vipaya Valley, Slovenia

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



RED

GLS /CRF/BTL
2021 CARIGNAN/PAIS, La Cueva, 6.5/18/35

Inacayal. Ccolchagua, Chile

2020 GRENACHE/TEMPRANILLO, 7.5/21/40

Tres Tintos, Azul y Garanze, Navarra, Spain

2021 MERLOT, Bordeaux Rouge, 26/51

Cassini, Bordeaux, France

2019 SANGIOVESE/SYRAH, Sasyr IGT, 9/27/55

Rocca della Macie, Maremma,Tuscany, Italy

2021 PRIMITIVO, Fatalone, 10.5/60
Gioia del Colle, Puglia, Italy

2022 MALBEC, Salvo, 32/63
Triangles Wines, Uco Valley, Chile

2020 PINOT NOIR, Le Mondelot, 11/32/65

Domain Lacour, Burgundy, France

2019 CORVINA/RONDINELLA, 34/67
Valpolicella Ripasso Superiore, Veneto, Italy

2016 DOLCETTO, Lamilla, 68
Cascina Borgatta, Piedmont, Italy

2019 GRENACHE/SYRAH, Priorat Classic, 36/72

Lectores Vini, Priorat, Spain

2016 SANGIOVESE, Esperianza N8, 98
Rocca delle Macie, Brunello Di Montalcino, Italy

2019 PINOT NOIR, Les Perrieres, 110

Simon Bize, Burgundy, France

2020 GAMAY, Fleurie 115
Clos de la Grand Cour, Familie Dutraive, Beaujolais,
France

2020 CABERNET SAUVIGNON/MERLOT 120

La Chapelle, Chateau Haut Bages, Pauillac, Bordeaux,

France

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



BREWS

DRAUGHT

BOTTLES

HOXTON LAGER
4.6%

HOXTON PALE ALE
4.0%

CAMDEN IPA
4.8%

BROOKLYN LAGER
5.2%

LUCKY SAINT LAGER
0.5%

SASSY L'INIMITABLE CIDER
5.2%

BROOKLYN SPECIAL EFFECT
0.4%

MEANTIME LAGER
4.5

Pint

7.5

5.00

5.00

5.00

5.00



APERITIVO

AMARO, CUPS,
VERMOUTH

NON
ALCOHOLIC

AMER PICON

APEROL

BELSAZAR ROSE
CAMPARI

COCCHI AMERICANO
CYNAR

LILLET ROSE

MARTINI AMBRATO
MARTINI rRUBINO
NOILLY PRATT
PLYMOUTH SUMMER cup
SUZE SAVEUR D'AUTREFOIS

VECCHIO AMARO DEL CAPO

AECORN AROMATIC
AECORN BITTER
AECORN DRY
ATOPIA

MARTINI FLOREALE
MARTINI VIBRANTE
SEEDLIP GROVE 42

SEEDLIP spICE

11

10

11

10

9.5

8.5

11

9.5

88



SPIRITS

VODKA

GIN

ABSOLUT ELYX, Winter Wheat, 42.3%
BLACK COW, Cow Milk, 40%
BELVEDERE PURE, Gold Rye, 40%
CHOPIN, pPotato, 40%

CIROC, Grapes, 40%

GREY GOOSE, winter Wheat, 40%

KETEL ONE, Wheat, 40%

14

12.5

14

14

14

15

12.5

RAMSBURY SINGLE ESTATE, wheat, 40% 13.5

SAUVELLE, wheat, 41%

TITO’S, Corn, 40%

BOATYARD oLD TOM
BOMBAY BRAMBLE
BOMBAY SAPPHIRE
BOMBAY PREMIER CRU
BIMBER DA HONG PAO TEA
BOKMA OUDE GENEVER
CANAIMA
COTSWOLDS
FORD’S
GLENDALOUGH
HAYMAN'S oLD TOM
HENDRICK'S
HENDRICK’S LuNAR

HENDRICK'S NEPTUNIA

15

14

14

12

12.5

14.5

15.5

14

14.5

14.5

13.5

14.5

12.5

14

16

15.5



TEQUILA

KI NO Bl

MONKEY 47

OXLEY

POLLINATION

PLYMOUTH

PLYMOUTH NAVY STRENGTH

RAMSBURY SINGLE ESTATE

TANQUERAY 10

THE BOTANIST

CASAMIGOS REPOSADO

DON FULANO REPOSADO

DON JULIO BLANCO

FORTALEZA BLANCO

HERRADURA PLATA

HERRADURA REPOSADO

OLMECA ALTOS PLATA

OLMECA ALTOS REPOSADO

PATRON ANEJO

PATRON REPOSADO

PATRON SILVER

SIETE LEGUAS ANEJO

TAPATIO 101

VOLCAN DE MI TIERRA

18

20

16

13

13

15.5

14

14.5

15

23

16

18

19

16

18

13

14.5

22.5

19.5

18

23

15

18



MEZCAL

R(H)UM,
CLAIRIN

AMORES VERDE MOMENTO

AMORES ESPADIN JOVEN

CASAMIGOS

DEL MAGUEY JABALI

DERRUMBES MICHOACAN

DERRUMBES SAN POTOSI

KOCH ENSAMBLE

BACARDI CARTA BLANCA

BACARDI ocHO

BACARDI QUATRO

BLACK TOT

CLAIRIN COMMUNAL

DISCARDED BANANA PEEL INFUSED

DOORLY'S 5 YEAR OLD

EMINENTE RESERVA 7 YEAR OLD

EQUIANO

FOURSQUARE EMPEREY

HAMPDEN ESTATE

HAVANA CLUB 7 YEARS OLD

HAVANA CLUB SELECCION DE MAESTROS

MOUNT GAY BLACK BARREL

PUSSERS GUN POWDER

SAMAROLI 1989 DEMERARA

SAMAROLI 1991 TRINIDAD

15.5

17

28

31

20

17

19

11

14.5

12

15.5

14

14

12.5

19.5

17.5

24

22

12

21

16

16

60

55



CACHACA

PISCO

COGNAC

ARMAGNAC

CALVADOS

SAMAROLI CARIBBEAN 2018 EITION 20

SAMAROLI| DEMERARA VERTICAL 2017 ED 22

SAMAROLI PACIFIC OBLIVION 20
SANTA TERESA 1796 21
TROIS RIVIERES AMBRE 13.5
RON ZACAPA 23 26
AVUA PRATA 14
LEBLON 17
YAGUARA 14.5
ABA MUSCAT 13
BARSOL ITALIA SELECTA 13.5
EL GOBERNADOR 13.5
MARTELL BLUE SWIFT 19
REMY MARTIN vsop 18
REMY MARTIN 1738 21
CLOS MARTIN 1989 23

DARROZE LES GRANDS ASSEMBLAGES 8 YR 28

ADRIEN CAMUT 6 YEAR OLD 27

DUPONT vsop 19



WHISK(E)Y

SCOTCH

BALVENIE CARIBBEAN CASK 14 YEAR OLD

BALVENIE DOUBLE WOOD 12 YEAR OLD

BRUICHLADDICH CLASSIC LADDIE

BENROMACH 10 YEAR OLD

BOWMORE 18 YEAR OLD

CAOL ILA 2006 MOSCATEL FINISH

CHIVAS 12 YEAR OLD

CHIVAS MIZUNARA

CHIVAS 18 YEAR OLD

CLYNELISH 14 YEAR OLD

GLENFIDDICH 15 YEAR OLD

GLENFIDDICH 18 YEAR OLD

GLENLIVET 18 YEAR OLD

JOHNNIE WALKER BLACKLABEL

JOHNNIE WALKER BLUE LABEL

KILKERRAN 8 YEAR OLD

LAGAVULIN 16 YEAR OLD

LAPHROAIG 10 YEAR OLD

MONKEY SHOULDER

MORTLACH 16 YEAR OLD

OBAN 14 YEAR OLD

SAMAROLI 1987 INVERGORDON

SAMAROLI 1995 ALLT A BHAINNE

SAMAROLI 1995 SAMAROLI PEATY

22

17.5

17

15

24

29

12.5

19

26

18

18.5

25

38

16

54

18

29

16

13.5

36

28

51

55

42



IRISH

JAPANESE

AMERICAN

SAMAROLI 1995 SPEY

SAMAROLI 1996 SPEY

SAMAROLI 1997 MACDUIFF SHERRY

SAMAROLI 1999 DEANSTON

30

34

52

43

SINGLETON OF DUFFTOWN 12 YEAROLD 17

SPINGBANK 10 YEAR OLD

TALISKER 10

GREEN SPOT

JAMESON CASKMATES STOUT EDITION

TEELING SMALL BATCH

REDBREAST 12 YEAR OLD

TULLYMORE DEW 12 YEAR OLD

TOGOUCHI PREMIUM BLENDED

SUNTORY TOKI

BULLEIT RrYE

ELIJAH CRAIG 12Y YEAR OLD

FOUR ROSES SINGLE BARREL

JACK DANIELS SINGLE BARREL

MAKER'S 46

MITCHERS BOURBON

MITCHERS RYE

17

17

16

14

13

19

16

17

14

14

16

15.5

16

15

19

19



RITTENHOUSE 101

WHISTLE PIG 10 YEAR OLD

WOODFORD RESERVE BOURBON

WOODFORD RESERVE RYE

SONOMA CHERRYWOOD RYE

16

27

12.5

18

18



HOT DRINKS
COFFEE

Origin roastery, certified BCorp

TEAS

ethically sourced

ESPRESSO

AMERICANO

MACCHIATO

FLAT WHITE

CAPPUCCINO

LATTE

MOCHA

COFFEE OVER ICE

BREAKFAST

EARL GREY

FRESH MINT

FRESH GINGER

GREEN

JASMINE

CHAMOMILE

LEMONGRASS & GINGER

TRIPLE MINT

DECAF BREAKFAST

MATCHA

CHAI

35

35

35

4.5

35

35

35

35

35

35

35

35

35



SNACKS & NIBBLES

AVAILABLE 12- 10.15PM

SMALL PLATES

AVAILABLE 12- 10.15PM

BUNS & ROLLS

AVAILABLE 12- 10.15PM

TEAR & SHARE 21#KcAt 5

sourdough bread, confit garlic butter

NOCELLARA OLIVES 92Kcat 4

chilli, lemon, garlic

CRISPS & DIP 30sKcat 4

sour cream & chives dip

ROASTED NUTS & SPICY GIANT CORN 14sKcAL ve 4

almonds, pecans, cashews, peanuts, corn

TAHINI FALAFELS 255KCALVG/GF 9

coconut yoghurt, mint, pomegranate molasses

TUNA TARTARE °F 14

yuzu, pickled ginger and wasabi

SALT & VINEGAR SQUID n

Chive Aioli, vinegar powder

CRISPY FREE RANGE CHICKEN WINGS 36¢KcAL 1

sweet gochujang glaze, spring onion sesame

MUSHROOM AND POTATO CROQUETTES 2o1keatv 10
pickled walnut ketchup

HOX BURGER  ¢48KCAL 19
200gr sustainably sourced beef patty, onion relish, smoked

applewood cheese, crispy bacon beef tomato, baby gem, pickles

BUFFALO CHICKEN BURGER 7'8KcAL 18

breaded chicken, buffalo sauce, seasonal slaw & blue cheese ranch

JACKFRUIT GYROS 408KCALVG 16

hummus, cos lettuce, cucumber, coconut yoghurt, flat bread

BEEF SHORT RIB RUBEN ROLL 678KCAL 18

sauerkraut, crispy onion, mustard mayo, Emmental cheese

FISH FINGER SANDO 875KcAL 17

breaded Coley fillet fingers, tartar sauce, chunky chips in thick
white bread.

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.
All spirits are served at 50ml but 25ml is available on request.



