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S E A S O N A L 
S P E C I A L S

F R O Z E N
LOTTI’S SPRING SLUSHY                                                                                                                     
bacardi carta blanca, seasonal fruit mix

GARDELITO - Herbal - Fruity
mate infused grey goose vodka, calvados, apple cordial, 
lemon, eggwhite

PIÑA LOCA - Creamy - Tropical
coconut fatwashed plantation pineapple & san cosme 
oaxaca mezcal, pineapple & sage cordial, cherry leaf 
tincture

FROM POMELO TO PALOMA- Spicy - Refreshing	
rosemary infused patron reposado, ginger, red chilli, 
grapefruit sherbet, pomelo and pink pepper tonic

SHAPE MY SPRITZ - Fruity - Fresh	
raspberry infused bombay sapphire, st. germain, 
prosecco, soda 

SPACE BANANA SPLIT - Fruity - Creamy	
woodford reserve rye, banana liqueur, popcorn syrup, 
lemon juice, clarified almond milk

THE CURSE OF JADE - Grassy - Fresh	
ford’s gin, pisco, doppio carvi, kiwi & cardamom shrub,
lime, tonic

LAVENDER MARTINI - Floral - Bitter
tanqueray ten, st. germain, noilly pratt, lavender, lime, 
apple
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H OX  - 
S I G N AT U R E S

M O C K TA I L S

THE HOX-BEE - Fresh - Sweet	
CREATED IN AMSTERDAM BY CRAIG NUGENT	
ketel one vodka, honey cordial, soda, dandelion bitter
 
RUBY WOO - Silky - Bittersweet	
CREATED IN ROME BY IOANA POP				  
bacardi carta blanca, martini bitter, rhubarb. beetroot, 
egg white, lime 

MIDSUMMER NIGHT’S DREAM  - Elegant - Floral	
CREATED IN SOUTHWARK BY CEDRIC WIEGEL	
bombay sapphire, martini ambrato, tio pepe, pedro ximénez

FROM THE WOODS OF THE NEW WORLD  
Woody - Spiced	
CREATED IN SOUTHWARK BY JESUS CALVO	
woodford reserve, martini rubino, banana spiced cordial, 
cocoa bitters

EL JURADO - Grassy - Citrusy	
CREATED IN HOLBORN BY TOM BYRNE	 	
olmeca altos plata, grapefruit soda, citrus cordial

PÉCHÉ MIGNON  - Fizzy - Spiced	
CREATED IN PARIS BY GASPARD MIGNON			 
champagne, poached peach st germain 
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LADY IN YELLOW - Fruity - Citrusy	
tanqueray 0.0%, martini floreale, lyre’s dark cane spirit
 passionfruit puree, rose water, champagne 0.0%

ORANGE CALIPPO - Bitter - Sweet�
martini vibrante, orange sherbet, london essence soda 
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      Vintages may vary depending on availability. 

W H I T E

R E D

MUNDO DE YUNTERO, Sauvignon Blanc & Verdejo (Bio), La Mancha, Spain -‘21                 

SAVIAN (ORGANIC), Pinot Grigio, Venelo, Italy ‘21                       

BASA, Verdejo, Castilla y León, Spain - ‘22

THIBERT MIRANDA MACON-FUSSE, Chardonnay, Bourgogne, France - ‘20       

DOMAINE ERIC LOUIS, Sancerre, Sauvignon Blanc, Loire Valley, France - ‘21               

ALDEA 0.0%, Verdejo , Pontevedra, Spain   

VILLA DES CROIX, Pinot Noir, Pays d’Oc, France - ‘20	

I MURI,  Primitivo, Puglia, Italy - ‘20	

DOMAINE BOUSQUET Malbec (Organic), Mendoza, Argentina - ‘21                      

BROCCARDO LANGHE NEBBIOLO, Nebbiolo, Piemonte, Italy - ‘21

LES SALICAIRES SENTINELLE (CHILLED, NATURAL), Pyrenees Orientales, France ‘22	
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O R A N G E  &  R O S E

S PA R K L I N G
PROSECCO VILLA SANDI ORGANIC,  Glera, Treviso, Italy NV 	

JOUSSET ‘ROSE À LIES’ (PETNAT), Gamay  & Grolleau, Loire, France - ‘20

GAUDINAT BOIVIN EXTRA BRUT,  Champagne, Pinot Meunier, Chardonnay & Pinot Noir

RAUMLAND ZEROZZANTE 0.0%, Rheinhessen, Germany - NV
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LAMPYRES LUMINESCEN0E,  Muscat Petit Grains & d’Alexandria, France ‘22

DOMAINE BOHN L’INDIGENE, Sylvaner, Alsace, France - ‘21 

ESTANDON GRIS DES SEIGNEURS, Cinsault & Grenache, Provence, France - ‘21                                                              

CHRISTOPH HOCH (NATURAL), Zweigelt, Niederösterreich Austria -’21         

ALEXIS HUDON GROSEILLE, Pinot Noir, Loire, France-‘20
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B O T T L E D 

HEINEKEN,  pilsner - 5%	
BREWDOG HAZY JANE, New England IPA - 5%
THORNBRIDGE JAIPUR, IPA - 5.9%
PALM PALMTREE, mango tropical - 4.6% 

HEINEKEN 0.0%, non-alcoholic pilsner - 0.0%
TWO CHEFS FUNKY FALCON 0.2%, pale ale - 0.2%

B E E R S  &  C I D E R

D R A F T  

		

HOXTON LAGER, lager  -  4%  					         5 	         9
PALM WEISASS, IPA white - 5.4%			       	     6              10
WEIHENSTEPHANER, weisse- 5.4%				        5� 9
HOXTON PALE ALE, pale ale   - 5%                           			       6� 10
BROOKLYN LAGER, american amber lager - 5.2%		      6� 10
TWO CHEFS WHITE MAMBA, witbier - 5%	        	             6.5        11
TWO CHEFS GREEN BULLET, IPA - 6.5%				    6.5               11

0 . 3 2 L                0 . 5 L
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G I N 

Bombay Sapphire - 12
Bombay Premier Cru - 15
Ford - 16
Oxley - 17
Tanqueray - 12
Tanqueray Ten - 15
Tanqueray Sevilla - 14
The Botanist- 15
Hendricks - 15
Bobby’s - 14
Del Professore Crocodile - 14
Monkey 47 - 17
Roku Gin - 14
Gin Mare - 14
Nolet’s - 14
Plymouth - 15
Otemba - 14
Ki No Bi - 17
Vording - 14
Vording’s Pink - 14
Kyro Dark - 14

G E N E V E R  &  K O O R N W I J N

A. van Wees Taainagel - 10
A. van Wees “Dubbel Gebeide” 
Genever - 10
Rutte Koornwijn XO - 10
Old Duff Maltwine - 14
Old Duff Genever - 14
Otenba - 14

T H E  L O N D O N  E S S E N C E 
M I X E R S

Classic Indian Tonic 
Spiced Ginger Beer
Delicate Ginger Ale
Pomelo and Pink Pepper Tonic
Grapefruit Soda
Lemonade
Soda Water

S P I R I T S (Served as a 50ml measure. Mixer included)



V O D K A

Ketel One - 12
Vodka/Citroen
Ketel One Botanical - 12
Cucumber & Mint/Peach & Orange/ 
Grapefruit & Rose
Chase Potato Vodka- 13
Absolut Elyx - 16
Grey Goose Classic - 16

T E Q U I L A  &  M E Z C A L

Patron Silver - 16
Patron Añejo - 19
Patron Reposado - 18
Ocho Blanco - 15
Olmeca Altos Plata Blanco - 14
Olmeca Altos Reposado - 15
Don Julio 1942 - 45
Lala - 13
San Cosme Mezcal - 13
Verde Mezcal - 14
Bruxo 2 Pechuga  -15
Montelobos - 19

R U M

Bacardi Carta Blanca - 10
Bacardi Añejo Cuatro - 12
Bacardi Ocho 8Y - 14
Bacardi 10Y - 15
Bacardi Caribbean Spiced - 13
Plantation Pineapple - 12
Plantation Overproof - 10
William George Rum - 12
Angostura 7Y - 12
Zacapa 23Y - 16
Zacapa XO - 30
El Dorado 12Y - 12
El Dorado 15Y - 14
Black Tears Cuban Spiced - 10 
Havana 7Y - 12
Havana Maestro - 16
Leblon Cachaca - 12
Santa Teresa - 16
Wray & Nephew - 12



W H I S K I E S

S c o t c h
Singleton of Dufton 12Y - 12
Benriach 10Y - 12
Aberfeldy - 12Y - 14
Dalmore 12Y - 12
Dalmore 15Y - 15
Talisker 10Y - 14
Laphroaig 10Y - 14
Smoke Head - 14
The Balvenie 12Y - 16
Caol Isla 12Y - 14
Craigellachie 13Y - 15
Glenlivet 18Y - 21
Oban 14Y - 14
Lagavullin 16Y - 14
Bruichladdich - 18
Macallan 12Y - 20

B l e n d e d
Chivas 12Y - 12
Chivas Mizunara - 15
Chivas Extra 13Y - 14
Chivas 18Y - 17
Johnnie Walker Black Label - 12
Johnnie Walker Blue Label - 22
Johnnie Walker King George V - 50
Dewars White Label - 12

J a p a n e s e
Nikka From The Barrel - 15
Nikka Coffey Malt - 15
Ka Mi Ki White Label - 18
Hakushu Distillers Reserve - 25
Toki - 16
Yamazaki - 55

I r i s h
Jameson - 10
Redbreast 12Y - 15
Jameson Stout Cask - 14

B o u r b o n 
Woodford Reserve - 12
Bulleit 10Y - 14
Jack Daniels - 10
Gentleman’s Jack - 12

R y e
Bulleit Rye - 12 
Woodford Reserve Rye - 15
Knob Creek Straight Rye - 16
Michter’s Rye - 15
Rittenhouse - 14



A P E R I T I F  &  V E R M O U T H

Aperol - 8
Campari - 8
Punt E Mes - 7
Antica Formula Vermouth - 8        
Italicus - 9
Suze - 7
Noilly-Prat Dry Vermouth - 8
Cynar - 8
Lillet Blanc - 8
Martini Rubino - 9
Martini Ambrato - 9
Bitter Martini Riserva Speciale - 9

B R A N D Y

Merlet XO - 15		
Calvados Pays d’Auge - 12
Pisco Waqar - 12
Remy Martin VSOP - 16
Remy Martin 1738 - 18
Remy Martin XO - 25
Avallen Calvados -13

A M A R O  &  L I Q U E U R

Amaro Lucano - 8
Borghetti - 8
Grand Marnier - 8
Amer Picon - 8
Fernet Branca - 8
Amaretto - 12
Baileys - 8
Frangelico - 8
Cointreau - 8
Cointreau Noir - 8
Amaro Montenegro - 8
Amaro Averna - 8
Sambuca -8
Mandarine Napoleon - 8
Limoncello - 8
St Germain Elderflower - 8
Chartreuse - 8
Green/Yellow

N O N - A L C O H O L I C  S P I R I T S

Seedlip - 11
Grove 42/Spice 94/Garden 108
Martini Aperitif (0.3% Alcohol) - 11 
Floreale / Vibrante 
Tanqueray 0.0 - 11
Lyre’s - 11



Nothing was harmed in the making of this coffee. Our Hox blend is organic, fairly traded and 
flavour-packed. Good for you – and the planet. 

B L AC K ESPRESSO — 4	
		   
AMERICANO — 4

FILTER COFFEE — 4

W H I T E CORTADO — 4

MACCHIATO — 4

LATTE  — 5

N O T  C O F F E E CHAI LATTE  — 5.5 

MATCHA LATTE  — 6

COLD BREW — 6

ESPRESSO TONIC — 5

FLAT WHITE  — 4.5

CAPPUCCINO — 4.5

HONEY LAVENDER LATTE — 5.5

HOT CHOCOLATE —  5 
35% cocoa

T E A FLORAL JASMIN — 4.5
white tea, jasmin

ROOIBOS — 4.5  
caffeine free

CHAMOMILE — 4.5
caffeine free

RECOVERY TEA — 4.5 
green & white tea, ginger, rooibos

FRESH MINT — 4.5

FRESH GINGER — 4.5 

EARL GREY — 4.5

ENGLISH BREAKFAST — 4.5
 
GREEN WHOLE LEAF — 4.5 

MILKY OOLONG — 4.5

ORANGE JUICE — 5 

APPEL JUICE  — 5 
from Schulp

ICED TEA — 5
choices of:
honey hibiscus
green ginger lime

LEMONADE — 5 

KOMBUCHA — 5 

GINGER SHOT — 4 
ginger, pepper

CITRUS SHOT — 4 
lemon, lime, grapefruit 

F R E S H  & 
H O M E M A D E

B I T E S

single origin coffee by LOT61

all available iced

all available iced

all available iced

ADD SYRUP — 0.5 
vanilla, caramel or chocolate

MILK CHOICE 
oat, almond, soy



BANANA BREAD — 5 

APPLE PIE — 6

CROISSANT — 5

VEGAN CHOCOLATE MUFFIN — 5 

PAIN AU CHOCOLAT — 5

B I T E S

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

11 til 22

VEGGIE BURGER (vg )  —  17
red carrot & beetroot patty, vegan bun,
 green mayo, red onion, baby spinach,
tomato, fries
sweet potato fries - 2.5
add truffle mayo - 1

FRIED CHICKEN BURGER —  17 
sesame bun, red cabbage slaw, little gem,
sriracha mayo, fries
sweet potato fries - 2.5
add truffle mayo - 1

HOX CHEESE BURGER —  19 
brioche, emmental, red onion, lettuce, pickles, 
tomato, lotti’s sauce, fries
sweet potato fries - 2.5
add truffle mayo  —  1

MEZZE PLATTER* (v)  —  25 
pickled peppers, olives, hummus, tzatziki, spicy 
whipped feta, pita bread, sun-dried tomatoes, 
artichoke hearts —*for two people

CHARCUTERIE  BOARD*—  24
kef cheeses, local charcuterie cuts, dried fruits,
raisin bread, fresh fruits, olives
*for two people

PETIT PAINS (vg ) — 5
olive oil 

MARINATED OLIVES (vg )  — 6
kalamata, green, taggiashe

FRIES (v) — 6   
add truffle mayo - 1

SWEET POTATO FRIES (v) — 8
add truffle mayo - 1

BITTERBALLEN — 9
‘zaanse’ mustard

LOBSTER BITTERBALLEN — 9
siracha mayonnaise

CHEESE CROQUETTES (v) — 9
mustard mayonnaise 

ONION PAKORA — 9
harissa yoghurt 

SPICY WHIPPED FETA (v) —  8
pita bread, red chili, parsely
extra pita bread - 3

WHITE BEAN HUMMUS (vg ) — 7
pita bread, tahini, coriander, 
aleppo pepper, garlic
extra pita bread - 3

TOMATO MOZZARELLA ARANCINI — 9
herb mayonnaise

SPICY MIXED NUTS — 2.50 

C A K E S
11 til 17.30




