
The Hoxton, Shoreditch

If you have any allergies or dietary requirements please speak to a member of staff for more information.

£65

DESSERT

STARTERS

MAINS

EXTRAS

Beetroot salad, blue cheese ranch, rocket, pistachio D, Sd, N, GF, V

Country pork pate, Autumn fruit chutney, crostini Sd, D, Mu, G, DF

Smoked salmon tart, herb soft cheese, watercress salad G, F, Sd, 

D

All served with mashed potatoes, glazed carrots and Brussels 
sprouts 

Seared sea bream, charred green beans, pickled onions, 
salse verde F, GF, Sd

Braised beef cheeks, truffle mashed potato, red wine jus Sd, 

D, GF

Grilled turkey breast, cheese & herb pain perdu, cranberry 
& sage sauce G, D, E, Sd

Mushroom wellington, truffle mashed potato, grilled 
broccolini G, D, Sd

Warm christmas pudding, vanilla ice cream, Baileys drizzle G, 

D, E, Sd

Chocolate mousse, whipped cream, caramel popcorn GF, V, D

Mango sorbet, fresh fruit  GF, DF, VG

Charcuterie board; cured meats, sourdough G, Sd, DF, Mu       £8pp

Cheese board, fruit perserves, sourdough D, G, V                                     £8pp

Grilled broccolini, chilli mayo, toasted shallots E, G, V           £5pp

Pigs in blanket, honey mustard GF, Mu, DF                                       £5pp

French fries, truffle aioli                                                                             £5pp

Vegetarian V   Vegan VG   Gluten-Free GF   Mustard M   Fish F   Nuts N   Dairy D   Celery Ce   Egg E   Gluten G   Sulphur Dioxide Sd   Crustaceans  Cr   Soya S   Sesame Se  

Rate includes VAT.   Please note that all menus are subject to seasonal change and 12.5% service charge. 



The Hoxton, Shoreditch

If you have any allergies or dietary requirements please speak to a member of staff for more information.

£75

DESSERT

STARTERS

MAINS

EXTRAS

Beetroot salad, blue cheese ranch, rocket, pistachio D, Sd, N, GF, V

Country pork pate, Autumn fruit chutney, crostini Sd, D, Mu, G, DF

Smoked salmon tart, herb soft cheese, watercress salad G, F, Sd, 

D

All served with mashed potatoes, glazed carrots and Brussels 
sprouts 

Baked cod, parsley potato, lemon butter sauce F, D, GF

Grilled New York strip, sautèed bok choy, bearnaise sauce 
E, D, Sd

Herb grilled chicken paillard, garlic confit, herb jus GF, Sd

Mushroom wellington, truffle mashed potato, grilled 
broccolini G, D, Sd

Warm christmas pudding, vanilla ice cream, Baileys drizzle G, 

D, E, Sd

Chocolate mousse, whipped cream, caramel popcorn GF, V, D

Mango sorbet, fresh fruit  GF, DF, VG

Charcuterie board; cured meats, sourdough G, Sd, DF, Mu       £8pp

Cheese board, fruit perserves, sourdough D, G, V                                     £8pp

Grilled broccolini, chilli mayo, toasted shallots E, G, V           £5pp

Pigs in blanket, honey mustard GF, Mu, DF                                       £5pp

French fries, truffle aioli                                                                             £5pp

Vegetarian V   Vegan VG   Gluten-Free GF   Mustard M   Fish F   Nuts N   Dairy D   Celery Ce   Egg E   Gluten G   Sulphur Dioxide Sd   Crustaceans  Cr   Soya S   Sesame Se  

Rate includes VAT.   Please note that all menus are subject to seasonal change and 12.5% service charge. 
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