DINNER

17.30till 22

FOR THE TABLE

PETIT PAINS (vg)—5

smoked olive oil

CIPOLLINI HUMMUS (vg)— 9
dukkah, extra virgin oil, pita bread

SPICY FETA DIP (v)— 10
pita bread, red chilli, parsley

STARTERS

PUMPKIN BISQUE — 14
king prawns, granny smith apple, croutons,
cajun pepper, green oil

BURRATA — 16

pimientos piquillo, rucola, prosciutto, pan cristal,
caramelized shallots, smoked olive oil,
maldon salt, PX balsamic

WINTER PANZANELLA (v)— 12

butternut squash, sweet potatoes, brussel sprouts,
croutons, balsamic maple dressing, crispy kale,
parsley, pecorino, pine nuts, mustard greens

SIDES

LEAFY GREENS SALAD — 6

rucola, mustard greens. balsamic maple dressing. croutons,

clementine

SAUTEED GREENS — 7

bimi, asparagus, brussel sprouts, chimichurri, maldon salt

FRIES— 7
add truffle mayo +1
add pecorino +2

SWEET POTATO FRIES — 8
add truffle mayo +1

LOTTIS

MAINS

HOX CHEESEBURGER — 18

sesame bun, Aberdeen angus beef, chipotle mayonnaise, lollo
verde, emmental. pickled red onions, served with fries

add bacon +3

add egg +2

add extra patly & cheese +6

PERFECT PAIR: Villa des Croix - Pinot Noir, France - 7

RED CARROT BURGER(vg)— 18

charcoal bun, homemade vegan mayo, pickled beetroot,
rucola, served with fries

sweet potato fries - 2

add truffle mayo - 1

PERFECT PAIR: Daguet de Berticot. Sauvignon Blanc. IGP Atlantique
22-7

PEPPERCORN CHICKEN — 21

roasted parsnips, roasted carrols,
peppercorn & cream jus

PERFECT PAIR: Savian (Organic) Pinot Grigio. Veneto. Italy 21 - 8.5

GRILLED SALMON — 18
asparagus, bimi, chimichurri, fresh chilli,
crazy pea

PERFECT PAIR: Soave, Giannitessari, Veneto, Italy - 10

TOURNADOS - 45

barbera reduction jus, nameco, pom pom & mai - take
mushrooms

PERFECT PAIR: Savian (Organic) Pinot Grigio. Venelo, ltaly 21-8.5

DESSERTS
CREME BRULEE (ig)— 9

bourbon vanilla, orange & cinnamon, flamed sugar

CHOCOLATE FONDANT — 12

vanilla ice cream, cocoa crumble

CHEESE BOARD—9

Selections of artisinal cheeses from KEF Fromagerie,
grapes, quince jam, fig bread. dates, olives

All our seafood is sustainably sourced from local partners who support the Marine Conservation Society and the Sustainable Restaurant Association
*please advise your server if you have any allergies or require information on the ingredients used in our dishes.



SPARKLING

WHITE

ROSE

ORANGE

RED

PROSECCO VILLA SANDI ORGANIC Glera, Treviso. Italy NV

PROSECCO VILLA SANDIROSE Glera, Treviso, Italy NV

GAUDINAT BOIVIN EXTRA BRUT Champagne. Pinot Meunier, Chardonnay & Pinot Noir NV
VERRIER ET FILS BLANCS FLEURON CHAMPAGNE Crardonnay. Etoges-Ardenne, France NV
GAUDINAT ROSE Champagne, Pinot Meunier, Pinot Noir & Chardonnay. France NV
RAUMLAND ZEROZZANTE 0.0% Rheinhessen. Germany NV

DAGUET DE BERTICOT Sauvignon Blanc, IGP Atlantique 22

SAVIAN (ORGANIC) Pinot Grigio. Veneto, Italy 21

BASA Verdejo. Castilla y Ledn, Spain 22

SOAVE Giannitessari, Veneto. ltaly 22

BARON DE LEY BLANCO Rioja 22

SANCERRE Sauvignon blanc. Loire. France 22

CHABLIS VIEILLES VIGNES Domaine Bernard Michaut, Chablis, France 21
ALDEQ 0.0% Verdejo. Pontevedra. Spain NV

VIN DE FRANCE ‘CUVEE DES OLIVIERS' (ORGANIC) Chdteau de Monlfrin, Rhone, France 22
ESTANDON GRIS DES SEIGNEURS Cinsault & Grenache, Provence, France 21

MAM Joan Rubio, Penedes, Spain NV
TANCA ELS ULLS Malvasia. Tarragona. Catalonia, Spain *32

VILLA DES CROIX Pinot Noir, Pays D'Oc, France 21

TEMPRANILLO VANESA Castilla. La Mancha. Spain NV

IMURI Primitivo, Puglia. Italy 21

VIGNETI ZABU Nero DAvola. Sicily. ltaly 21

DOMAINE BOUSQUET (ORGANIC) Malbec, Mendoza, Argentina 21
BROCCARDO LANGHE NEBBIOLO Nebbiolo. Piemonte. Italy 21

J.M. CAZES DOMAINE L'OSTAL ESTIBALS Minervois 21

PANERETTA CHIANTI CLASSICO RISERVA Sangiovese. Tuscany. ltaly 19
BARBARESCO RISERVA ‘VILLAURORA' Nebbiolo. Piedmonte. Italy 01

Vintages may vary depending on availability
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