the hoxton

Breakfast

Choose 1 6€
Choose 2 1€
Choose 3 16€

Lucuma Yogurt
Superseed granola & berries

Fruit Salad
Coconut milk

Avocado Toast
Fresh herb chimichurri

Quinoa Pancake
Cinnamon, maple,
blueberry, mascarpone

Acai Bowl
Banana, cacao & toasted oats

Working Lunch

28€ per person
Includes all of the below

Soup of the Day
Seasonal vegetable soup

Sandwiches
Vegetarian & non-vegetarian option

Salad of the Season
Seasonal products

Dessert
Chef’s choice

The Hoxton, Brussels
Square Victoria Régina 1, 1210 Brussels

The Hox After Work

3 Bites & Dips 18€
6 Bites & Dips 32€
More Bites Add/6€

Sweet Potatoes Hummus

Red Prawn Croquetas
Aji lime salt

Pollo frito
Aji Amarillo

Cachanga
Chicken Anticucho

Fried Calamari
Alj tartare sauce, pickled chillis

Aji salted fries
Homemade spicy mayo

Vegetarian V' Vegan VG Gluten-free GF Rate includes VAT. Please note that all menus are subject to seasonal change.



the hoxton

38€

2 starter + 2 mains + 2 sides or
2 mains + 2 desserts + 2 sides

Lima Ceviche
Seabass, sweet potato, cancha,
tigers milk

Mushroom ceviche ve ar
Exotic mushroom, shallots, cep
tigers milk

Beef Tataki
Ponzu, ocopa sauce, choclo

Red Prawn Croqueta
Aji amarillo sauce

Aubergine Tartar va
Miso, aji panca, coriander

Lima Bean Solterito

Grilled Tenderstem Broccoli

Aji Salted Fries

Mixed Leaf Salad (with kumquat)

The Hoxton, Brussels
Square Victoria Régina 1, 1210 Brussels

52€ 62€
choose 2 dishes per course choose 3 dishes per course

/! . W)\ Catch of the day
(\ \\)‘ )7\ | /\ Purple potato, black garlic
\J o ~ - Roasted Coucou de Malines
-
/\\/ \ \< Glazed, aji Amarillo mayo, salad
|~ Quinoa Chaufa
@ \ Tomato, saltado sauce, pickles,
Q lime
O qONZ

< o W Tentéculo de pulpo (+5€)
/x/ \GIP?) O ((9/) \\\'\y? ?ad;acr;l:;bercule, smoked paprika
8 L)@ /%2 Steak a la Parilla (+5€)

Aji verde sauce, pickled jalapenos,
< fresh leaf salad

(%
\ /_ (\ )@ ,\ \@ Dark Chocolate Tart
/ /) Toasted corn ice cream, peruvian
<\/V/“ ﬁa\ S \/ chocolate
Z_ \':/// N il Ice Cream
) %< 4s <\ < — (flavours of the season)
dEvoR ) Ve @
4/) J $ @ Leche Asada

(/\ Passion fruit caramel, vanilla

custard

Fresh Fruit Bowl

Vegetarian V. Vegan VG Gluten-free GF Dietary requirements? Not a problem, just let us know in advance. Rate includes VAT.
Please note that all menus are subject to seasonal change.
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The Hoxton, Brussels
Square Victoria Régina 1, 1210 Brussels

choose 4 starters & sides, 2 main dishes and 2 desserts

Creamy burrata

with cherry tomatoes, basil (V)

Beetroot, goat cheese and
pickles (V)

Roasted sweet potatoes
with yogurt and yuzu kosho
sauce (V)

Avocado and chimichurri
with cherry tomatoes (VG, LG)

Homemade salmon Gravlax
with passion fruit sauce (LF)

Andean Salad
Black rice, avocado, lemon
thym vinaigrette (VG)

Turmeric Rice (VG,LF)

Beef Pastrami
with pickled mustard seeds

Gnocchi
with garlic and spinach sauce (V)

Roasted cauliflower
with tahini dressing (V)

Slow roasted chicken curry (LF)

Sweet and sour glazed seabass
with roasted fennel (LF)

Chocolate mousse
with cacao nibs (V)

Exotic fruit salad (VG, LF)

Apple crumble (V)

Vegetarian V. Vegan VG Gluten-free GF Rate includes VAT. Please note that all menus are subject to seasonal change.
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The Hoxton, Brussels
Square Victoria Régina 1, 1210 Brussels

choose 9*out of 18 dishes and/or desserts

Seabass Lima Ceviche (GF, LF)

Quinoa chaufa & tuna tartare
(VG, LF, GF)

Salmon Blini with passion fruit (LF)

Sweet potatoes hummus toast and
peanut crunch (VG, LF)

Smokey Aubergine Tartare with
Grilled Pita (VG, LF)

Peruvian Devilled eggs (GF, LF)

Mini Beef Pastrami bite
with pickles and mustard (LF)

Red Prawn Croquetas
amarillo mayo

Cachanga
with aji marmalade (V)

Potato and huancaina
Croquetas (V,LF)

Chicken anticucho (LF, GF)
Yuca fritter (V)
Beef slider
with cheese and onion
marmalade
Veggie slider

with onion pickles and chipotle
sauce (V)

Spring Risotto (GF)

Chocolate Tartelette (V)
Yuzu Curd Tartelette (V)

Mini passion fruit
Pavlova (V, GF)

"Add extra items/3,5€ pp.

Vegetarian V. Vegan VG Gluten-free GF Rate includes VAT. Please note that all menus are subject to seasonal change.
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Open Bar Package

16€/hour
Soft drinks

Soft drinks, wines & beers 18€/hour

Add Sparkling wine +5€

Soft drinks, wines,
beers & spirits 25€/hour

Add €10/hour

Cocktail Package

Choose 3 cocktails

Plymouth gin, Elixer d’Anvers,
maraschino, lime

Olmeca Altos Plata tequila, mezcal,
maracuya, lime, almond, aji
Amarillo, mint

Ketel one vodka, St Germain
elderflower, honeydew melon,
lime juice, anice

Chicha Morado, CV supersour

35€

Vegetarian V' Vegan VG Gluten-free GF Rate includes VAT. Please note that all menus are subject to seasonal change.

The Hoxton, Brussels
Square Victoria Régina 1, 1210 Brussels

Wine Packages

2 glasses per person

Classic Package
Premium Package

By The Glass

Prosecco
Champagne
Welcome drink
Barman’s choice

Beer Package

3 beers to be chosen

Can 33cl

Bottle 33cl

Bottle 33cl

15€
26€

8€
16€
12€

15€





