
*please advise your server if you have any allergies or require information on the ingredients used in our dishes. 

CHOCOLATE BROWNIE—  9
vanilla ice cream, salted caramel, tonka bean

ROASTED FIGS —  9
madagascan vanilla ice cream, creme patisserie

S W E E T S

S I D E S

RED LENTIL SOUP (vg )  —  9
mild curry, black pepper, herbs

STRACCIATELLA DI BURRATA (v) —  14  
roasted eggplant, pistachios, crostini, pesto

ROASTED BUTTERNUT (v)  —  13   
quinoa, figs, feta, pecan, yoghurt vinegrette, figs, muntok pepper

DORADE CEVICHE  —  16  
leche de tigre, lemon grass, coriander, lime

HAND CHOPPED BEEF TARTARE — 14
coffee mayo, chive, purple potato chips
add bread - 3.5, fries - 5, or salad - 5

FRIES (v)  —  5   
add truffle mayo - 1

SWEET POTATO FRIES (v)  —  7.5
add truffle mayo - 1

CAVOLO NERO (vg )  —  5
sesame dressing

BUTTER LETTUCE (vg )  —  5
green beans, walnuts, lemon vinaigrette

S TA R T E R S

M A I N S

TOFU RAVIOLI (vg )  — 22
mushrooms, butternut, veggie jus 

GNOCCHI  (v) —  22
cream, black truffle, enoki, fried sage 

HOX VEGGIE BURGER (vg )  —  17 
charcoal bun, wheat patty, tomato,pickles, vegan cheese, fries
add sweet potato fries - 2.5 

SEARED COD —  26
mussels, safron, beetroot, verveine, beurre blanc

LOBSTER LINGUINI —  32
purple basil , bisque, cherry tomato

ROASTED CHICKEN  —  24
smoked carrots, spinach, king bolet,  jus

HOT DOG  —  13
brioche, coleslaw.  jalapeño  & cheddar sausage, sriracha maya, crispy onion

HOX CHEESEBURGER  —  18
brioche bun, black angus, bacon jam, emmental, pickles
add fried egg or bacon - 2 
add  sweet potato fries - 2.5 

NY SHELL STEAK (400 GR.) —  34
chimichurri, fries

 

D I N N E R

W I N E

SOURDOUGH BREAD(v)  —  3.5
butter 

TAHINI YOGHURT DIP (v) —  3
sundried tomatoes, olives, turkish bread

HUMMUS(vg ) —  3
marinated peppers, sourdough

CHEESE (v) —  12
french and dutch cheese, walnuts,  grapes,  fig jam, sourdough

CHARCUTERIE —  16
salami, prosciutto di Parma, ham, pickles, grissinotto

MEZZE (v) —  15
hummus, tahini yoghurt, grilled eggplant, grilled tomato, 
grilled zucchini

F O R  T H E  TA B L E

Vintages may vary depending on availability

S PA R K L I N G

W H I T E

GRANGE DES ROCS, Grenache & Syrah, Languedoc, France - ‘18 5.5  27
I MURI,  Primitivo, Puglia, Italy - ‘18 6 29
VIGNETI ZABU, Nero D’Avola, Sicily, Italy - ‘19 39
WEINGUT UIBEL, Zweigelt, Niederösterreich, Austria - ‘17 40
PIETRAMORE, Montepulciano D’Abruzzo, Abruzzo, Italy - ‘18                                                                 41 
VILA VOLTAIRE, ‘Gros Grains’,  Aramon & Cinsault, Languedoc, France - ‘18 41
ANTICHE TERRE VENETE, Valpolicella Ripasso Superiore, Veneto, Italy  - ‘17 42
LA FERME DU MONT CÔTES-DU-RHÔNE, Grenache Noire, Syrah, Rhone France    8.5 42
EL PACTO, Temperanillo, Rioja, Spain  - ‘16 47
COMPANYA VITICOLA SILEO, Carignan & Grenache Noir, Catalunya  - ‘19 47
VALÉRIE COURRÈGES ZINZOLIN, Malbec, Cabernet Franc, Merlot, Syrah, France - ‘19    10.5 52
SCHNAITMANN, Pino Noir, Wurtemmberg, Germany - ‘17 52  
LOUIS-ANTOINE LUYT, ‘Pipeñoo’  Pais, Maule Valley, Chile - ‘20  (1 Litre)                                                59
VALÉRIE COURRÈGES CAHORS ‘OCREMENT-DIT’, Malbec, Sud-Ouest, France - ‘19 60 
THE CHOCOLATE BLOCK, Syrah & Cabernet Sauvignon, Franschhoek, SA - ‘16 63 
CHÂTEAU LA BRANDE CASTILLON , Bourdeaux, France - ‘16  67 
PANERETTA CHIANTI CLASSICO RISERVA, Sangiovese, Tuscany, Italy - ‘19 70

R E D

ROSE
ESTANDON GRIS DES SEIGNEURS, Cinsault & Grenache, Provence, France  - ‘19  7  34 
CHÂTEAU PARADIS, Grenache Noir & Syrah, Provence, France   - ‘20 45

GRANGE DES ROCS, Sauvignon Blanc & Viognier, Languedoc, France -‘19                             5.5         27
STEMARI, Pinot Grigio, Sicilia DOC, Italy - ‘19    29
MONTES, Chardonnay, Central Valley, Chile - ‘19 7  34
FABREGAS, Garnacha Blanca ‘sobre Lias’, Somontano, Spain - ‘19  35 
BASA, Verdejo, Castilla y León, Spain – ’19 7.5 36
BRIGALDARA, Soave, Garganega, Veneto, Italy - ‘19 8.5 41
VAN VOLXEM, ’Schiefer’ Riesling, Saar, Germany - ‘19  49
ALBA MARTIN, Albariño, Rias Baixas, Spain - ‘19 10 51 
THIBERT-MIRANDA, Macon-Fuissé, Chardonnay, Bourgogne, France - ‘18                                       52
MONNIÈRES SAINT FIACRE ,  Muscadet Sèvre & Maine, Loire, France  58
LE FACTEUR, Vouvray Sec, Loire, France - ‘19  60 
PHILIPPE GILBERT, Menetou-Salon, Sauvignon Blanc, Loire, France - ‘18                                 60
DOMAINE RATEAU, Hautes-Côtes-De-Beaune, Chardonnay, Burgundy, France - ‘19    65
POMMIER, Petit-Chablis ‘Hauterivien’  Chardonnay, Chablis, France - ‘18                                   65 
ALDEA 0.0%, Verdejo , Pontevedra, Spain                          5.5 25

SPUMANTE VILLA SANDI BLANC DE BLANCS, Treviso, Veneto - NV 9 45
PROSECCO VILLA SANDI ORGANIC, Treviso, Veneto - NV  50
PROSECCO ROSE VILLA SANDI, Treviso, Veneto - NV  55 
CHAMPAGNE ‘BARON FUENTÉ TRADITION’, Brut - NV 14 69
VEUVE CLICQUOT YELLOW LABEL, Brut -NV  84
VEUVE CLICQUOT ROSE, Brut -NV  95
CHAMPAGNE DE VENOGE PRINCES BLANC DE BLANCS, Brut - NV   150  
RAUMLAND TRAUBEN 0.0%, Germany, Sec - NV 9 34

ANIMA MUNDI PELLS, Macabeo, Catalunya  - ‘19   68ORANGE


