
The Hoxton, Rome

Largo Benedetto Marcello, 220, 00198 Roma, Italy

Bites & Bowls

BitesMini Bowls Sweet Bites

- Short pasta with amatriciana 

sauce (GL, D, SP, CY) 

- Short pasta cacio e pepe 

(GL, D, CY) 

- Short pasta with meat sauce

(GL, D, CY, SP) 

- Pumpkin soup with savory taralli 

crumble  (CY, SE, PN, TN, GL) 

- Gnocchi with broccoli and cod

(G, L, SD, U, P, M, C) 

- Mushroom and saffron risotto

(D, CY) 

- Pumpkin risotto, pumpkin seeds 

and goat cheese (D, SE, PN, FH, 

SE) 

- Pasta with chickpeas and 

mussels  (G, P, M, C, SD) 

- Couscous with roasted 

seasonal vegetables and pickled 

vegetables

(G, SD, SF)

- Classic roman rice croquette 

and grana Padano grated cheese 

(GL, D, E)

- Potato croquette (GL, D, E)

Battered cod and homemade 

aioli sauce (GL, D, E, FH, C, MS, 

SP)

- Battered vegetables and home-

made mayonnaise  (GL, E, SP)

- Mini meatballs with tomato 

sauce, parmesan cheese and 

basil (GL, D, SE, E)

- Grilled cauliflower, 

Hazelnut and orange sauce

(D, PN, FH, SE, CY)

- Burrata, arugula, tomatoes and 

oregano (D) 

- Mini ceviche and coconut milk

(FH, MS, C, SP)

- Mini club sandwich (GL, E, D, 

SP)

- Mini bun with creamed cod 

(GL, D, SP, E, C, FH, MS)  

- Focaccia with seasonal 

vegetables and homemade 

vegan mayonnaise (G, (SP, FH, 

SE, PN)

- Focaccia with homemade 

mayonnaise, arugula and 

mortadella (GL, SP, E)

- Brioche bread with smoked 

salmon and red fruits (GL, D, FH, 

C, MS, E)

- Panna cotta and red fruits (D) 

- Mini tiramisu (G, L, U, SO) 

- Roman traditional mini bun with 

whipped cream (GL, D, E) 

- Chocolate flourless cake and 

vanilla ice cream  (D, E, DF, SE, 

PN)

- Lemon sorbet

- Berry sorbet

- Fruit salad

5 pieces €25.00 / 6 pieces €30.00 / 7 pieces €35.00 / 8 pieces €40.00 

Please note that all menus are subject to seasonal change.

The dish selection will be the same for all guests



The Hoxton, Rome

Largo Benedetto Marcello, 220, 00198 Roma, Italy

Bites & Bowls

Mini Bowls Bites Dolci 

Mezze maniche all’amatriciana

(G, L, SF, SD)

Mezze maniche cacio e pepe 

(G, L, SD) 

Mezze maniche al ragù di carne 

(G, L, SD, SF)

Vellutata di zucca e crumble di 

taralli 

(SD, SM, A, F, G)

Gnocchi broccoli e baccalà

(G, L, SD, U, P, M, C)

Risotto, funghi e zafferano

(L, SD, SF)

Risotto, zucca, semi di zucca e 

caprino

(L, SD, A, F, SM)

Tubetti con ceci e cozze 

(G, P, M, C, SD)

Cous cous con verdure di 

stagione arrosto e in giardiniera

(G, SD, SF)

Supplì classico e grana padano 

(G, L, U)

Crocchetta di patate (G, L, U)

Baccalà pastellato e salsa aioli

(G, L, U, P, C, M, SF)

Verdure pastellate e maionese della 

casa (G, U, SF)

Mini polpette al sugo, parmigiano e

basilico (G, L, SD, U)

Cavolfiore grigliato, salsa alla nocciola 

e arancia (L, A, F, SM, SD)

Burrata, rucola, pomodori e origano (L)

Mini ceviche di pescato e latte cocco

(P, M, C, SF)

Mini club sandwich (G, U, L, SF)

Bottoncino con vitello tonnato e 

capperi fritti (G, L, SF, U, C, P, M) 

Focaccia con verdure di stagione e 

maionese vegana della casa 

(G, SF, F, SM, A)

Focaccia con maionese della casa, 

rucola e mortadella (G, SF, U)

Pan brioche con salmone affumicato e 

frutti rossi (G, L, P, C, M, U)

Panna cotta e frutti di

bosco (L) 

Mini tiramisù 

(G, L, U, SO)

Mini maritozzo con panna

(G, L, U)

Quadrotto di torta caprese e 

panna montata (L, U, F, SM, A)

Sorbetto al limone

Sorbetto ai frutti di    bosco

Insalata di frutta.

5 pezzi €25.00 / 6 pezzi €30.00 / 7 pezzi €35.00 / 8 pezzi €40.00 

Please note that all menus are subject to seasonal change.

La scelta dei piatti sarà unica per tutti gli ospiti


