
VG  - Vegan  |  V - Vegetarian  |  GF - Gluten free

If you have any special dietary requirements or allergies, please let us know. We operate as a cashless 

business and can only accept card payments. A discretionary 12.5% service charge will be applied to your bill.

 P A S T R I E S
A L L  4

B R U N C H 
7 A M  -  2 : 4 5  P M

 S N A C K S  A V A I L A B L E  F R O M  1 2

C R I S P S  & D I P  3 0 6 K C A L� 4
crispy shallots, sour cream & chives dip

T E A R  & S H A R E  214 K C A L    V  � 5
sourdough bread, conf it garlic butter 	       

N O C E L L A R A  O L I V E S  92 K C A L� 4
chill i ,  lemon, garlic

R OA S T E D  N U T S  & S PI C Y  CO R N 145 K C A L  V G  � 4
almonds, pecans, cashews, corn

 C I N N A M O N  S W I R L C R O I S S A N T PA I N  AU  C H O CO L AT

L A R G E  P L A T E S  AVA I L A B L E  F R O M  12PM
with chunk y chips or mixed leaf salad

H OX  B U R G E R    6 4 8 K C A L� 19 
200gr sustainably sourced beef patty, onion relish, smoked 
applewood cheese, crispy bacon, beef tomato, baby gem, gherkins

C R I S PY  CO R N FL A K E  C H I C K E N  B U R G E R   718 K C A L� 18
cornf lake chicken, red cabbage slaw, buf falo sauce, pickles

KO R E A N  C H I L L I  D O G   4 0 8 K C A L  V G  � 18 
Moving Mountains vegan meat, gochujang cheese sauce, crispy 
shallots, spring onion, sesame plant based bun

M A SA L A  FI S H  & C H I P S 	  10 8 9 K C A L  GF  � 24  
Masala battered cod, casava chips, pickled red onion, curr y sauce

C H O PPE D  R A I N B O W  SA L A D    3 49 K C A L  VG/ GF  � 15
baby gem, cucumber, cherr y tomato, bell peppers, red onion, 
sweetcorn, radish, pumpkin seeds, dill
C H O O S E  YO U R  D R E S S I N G : 

blue cheese G F/ V,  tamari & l ime G F/ V G ,  cashew & dijon mustard G F/ V G ,  olive oil & 

lemon G F/ V G

A D D  YO U R  C H O I C E  O F  P R O T E I N :

gril led halloumi 313 K C A L  G F/ V,  gril led chicken 14 8 K C A L ,  falafel 132 K C A L  G F/ V G�  5

gril led smoked tofu 18 4 K C A L  G F/ V G  ,  2 fenton farm eggs 16 0 K C A L  G F/ V

peeled prawns 13 4 K C A L  G F� 6

 S M A L L  P L A T E S � AVA I L A B L E  F R O M  12PM

FE TA  & WAT E R M E LO N    2 55 K C A L  V/G F  V G  AVA I L A B L E  O N  R E Q U E S T� 9
mint, honey, sumac 

JA L A PE N O  C H E E S E  P O PPE R S  179 K C A L v� 11
crispy dill pickle, paprika aioli

P I N E A PPL E  & C H I L L I  C H I C K E N  W I N G S 3 47 K C A L  GF �11
Puf fed rice, spring onions

PR AW N  L E T T U C E  TACO S   3 6 6 K C A L   � 11
peanut sauce, cucumber, spring onion, carrot, avocado, lime, 
sweet chilli  mayo 

S E A  BA SS  C E V I C H E   291K C A L  GF� 12
Lime cured Scottish Sea bass, leche de trigre, whipped avocado, 
nachos 

TA H I N I  FA L A FE L S   2 55 K C A L  V G /G F� 9
coconut yoghurt, mint, pomegranate molasses 

G OJ I  B E R RY  G R A N O L A   4 81K C A L   V, VG available� 9.5
yoghurt, toasted almonds & date syrup

C H I A  S E E D  & CO CO N U T  PU D D I N G   85 8 K C A L  VG/GF�  12
chia & overnight oats, berries, toasted coconut, micro basil 

E G G S  YO U R  WAY  262 K C A L  GF available � 9 

Fenton Farm free range eggs: fried, scrambled or poached, sourdough 
toast 

3  E G G  O M L E T T E  371K C A L  GF� 11
Fenton Farm free range whole egg omelette with peppers, tomato & 
cheese

B R E A K FA S T  B U R R I TO  3 87 K C A L  V, VG available� 11
f lour tortilla, egg white, spinach, beans, mushroom, tomato 

SM A S H E D  AVO  O N  TOA S T   412 K C A L  V/VG/GF available�  13
poached egg, cherr y tomatoes, coriander dressing, red amaranth, 
sourdough 

H OX  B E N N Y  6 45 K C A L  GF available � 13 
English muf f in, poached egg, tomato & garlic chutney, smoked ham, 
hollandaise 

H A L LO U M I  BAG E L    478 K C A L  V� 12
grilled halloumi, cucumber, tomato & lettuce, mayo

SM O K E D  SA L M O N  & E G G  BAG E L  571K C A L� 13.5
Fenton Farm free range scrambled eggs, smoked salmon, mascarpone, dill

FR E N C H  TOA S T  70 8 K C A L  V�  13
orange blossom ricotta, lemon curd, summer berries, orange

 S I D E S  	    
S CO T T I S H  S M O K E D  S A L M O N  92 K C A L� 5

C R I S P Y  S T R E A K Y  B ACO N  359 K C A L� 5

C U M B E R L A N D  S AU S AG E  49 0 K C A L� 5

H A S H  B R O W N S  326 K C A L  V� 4

S M A S H E D  AV O C A D O  17 7 K C A L  VG� 4

G R I L L E D  T O M AT O  65 K C A L VG� 4

P O R T O B E L LO  M U S H R O O M  14 K C A L  VG� 4

F R U I T  B O W L  87 K C A L  VG� 5



CO FFEE   Origin roaster y, cer tif ied BCorp

E S P R E S S O  � 3.5

A M E R I C A N O � 3.5

M ACC H I AT O  � 3.5

F L AT  W H I T E � 4

C A P P U CC I N O �  4

L AT T E � 4

M O C H A � 4.5 

CO F F E E  O V E R  I C E � 3.5

CO COA 

M U S H R O O M  M AG I C  C AC A O � 4.5

H O T  C H O COA LT E  � 4

T E A S   ethically sourced

B R E A K FA S T � 3.5

E A R L  G R E Y � 3.5

F R E S H  M I N T � 4

F R E S H  G I N G E R � 4

G R E E N � 4

J A S M I N E � 4

C H A M O M I L E � 4

L E M O N G R A S S  & G I N G E R � 4
 
D E C A F  B R E A K FA S T � 4

MAT C H A  L AT T E � 5

C H A I  L AT T E � 4.5

FR E SH  J U I CE 

O R A N G E � 5

A P P L E  � 5

C R A N B E R R Y � 5

P I N K  G R A P E F R U I T � 5

P I N E A P P L E � 5

O R G A N I C  CO L D  PR E SS  J U I CE

E V E R G R E E N � 6
apple, kale, cucumber, celer y, ginger, lemon

R I S E  U P  � 6
carrot, apple, beetroot, ginger, lemon

G O L D E N  R AT I O � 6
apple, orange, turmeric, lemon

H OX  S I G NAT U R E S 

T H E  H OX- M U L E � 14
Ketel One infused with chill i ,  Pimento Dram, London 

Essence Ginger Beer, l ime, topped with a lemongrass 

and ginger foam

G O O D N I G H T  M A R T I N I � 14
Bombay Sapphire, chamomile infused Mar tini 

Ambrato, walnut and orange bit ters

 
I C E  B R E A K E R � 14
Woodford Reser ve, Bruichladdich, Bit ter Koosh, Dr 

Hostetters, DOM Benedictine, Mar tini Rubino, 

Manzanilla, Angostura

 
AG AV E  CO L A DA � 15
Olmeca Altos Plata, Casamigos mezcal,Taylor ’s Velvet 

Falernum, pineapple, cream of coconut, l ime, 

aromatic spray

 
M I L K Y  WAY  � 16
Bacardi Ocho, Pussers Gunpowder Spiced, Cointreau, 

mango, l ime oleo saccharum

 

CL A SSI C S  W I T H  A  T W I S T

PA P E R  L E AV E S  � 13.5 
Absolut Ely x , Conver t Fig Leaf, Mar tini Ambrato, 

walnut bit ters, London Essence Soda

 
W I L D  S P R I T Z � 14.5 
Bombay Sapphire, Lil let Rose, strawberr y shrub, 

lemon, peach & jasmine soda, Prosecco

 
S P R I T Z  S B AG L I AT O  � 13
the Botanist , Lil let Rosé, Mar tini Bit ter, crème de 

framboise, Vil la Sandi Blanc de Blanc prosecco

O L D  FA S H I O N E D  D E  M I  T E R R A � 15 
Volcán blanco, Jasmine agave cordial 

S M O K E D  A P R I CO T  T E A  � 15
Oxley, Earl Grey infused mezcal, apricot, pineapple, 

l ime, peach bit ters

C U B A N  E X P R E S S  � 14
Eminente Riser va 7yr, Discarded Banana Peel Rum, 

pineapple, agave, l ime, black walnut bit ters, Pale Ale

N A K E D  T R U T H  � 15
Casamigos Mezcal, Amaro Montenegro, Green 

Char treuse, lychee, l ime, Darjeeling & Chamomile 

Droplet

S O F T-TA I L S

F R E N C H  D E L I G H T � 9.5 
Palette Bold, Mar tini Vibrante, strawberr y, pineapple, 

l ime, sugar

 
D R Y  B ATA N G A � 9.5
Palette White, orgeat, l ime, Diet Coke

 

COA S TA L  S P R I T Z � 9.5
Pentire Coastal, London Essence tonic

F IZ Z

B L A N C  D E  B L A N C S  S P U M A N T E  B R U T,  � 9. 5/5 4 
Villa Sandi, Veneto, Italy

ROSE MILLESIMATO, DOC Prosecco � 10 / 58
Villa Sandi, Veneto, Italy 2021 

E N T R E  V I N Y E S ,  Pet Nat Rose, 	�   62
Penedes, Spain

IL FRESCO, Treviso DOC Prosecco Organic,�  62
Villa Sandi, Veneto, Italy

N V PER R IER-J OUE T G R AND B RU T,� 18 /130
Champagne, France

W H I T E

2023 SEM ILLO N/M OSC AT EL, La Patagua,  6 . 5/ 35
Inacayal, Colchagua, Chile 

2023 V INH O V ER D E, Chin Chin, � 7 / 40

2021 PICPOUL, Domain des Lauriers,   7.80 / 4 4
Langedoc, France

2022 SAUVIGNON BLANC, � 9 / 52
Te Whare Ra, Marlborough, New Zealand

2023 RIESLING, Magnus Trocken, � 9.5 / 55
Staf felter Hof, Mosel, Germany 

2022 GRECANICO, Sketa, Grecanino IGP � 61
Cantina Marlina, Terre Sicil iane, Sicily, Italy

2022 CHAR D O NNAY, Les Pierres Levées,� 13 / 75
Domaine de Thalie, Macon-Bray, Burgundy France

R OSE

2023 CINSAULT/G R ENACHE /SY R AH, � 7 / 35
Famille Perrin, South-Rhône, France

2023 G R ENACHE /SY R AH/CINSAULT� 7.50 / 40
Domaine Triennes,Triennes Rose, Provence, France

2022 T R EPAT/G R ENACHE, Oniric Rosat � 8 / 42 
Entres Vinyes, Penedes, Spain

O R A N G E

2022 �X AR EL- I O, PAR ELL ADA , Oniric Brisat, 8 .5/54 
Entre Vinyes, Penedes, Spain, �

2022 MUSCAT, Blanc d’Argila, � 63
Pedro Olivares, Spain 

R ED

2023 C AR I G NAN/PAIS, La Cueva, � 6.5 / 35
Inacayal, Colchagua, Chile�

2022 G R ENACHE / T EM PR ANILLO, Tres T into, 7.5/40
Azul y Garanza, Navarra, Spain�

2021 M ER LOT, Bordeaux Rouge, � 51
Cassini, Bordeaux, France�

2020 SAN G I OV E SE /SY R AH, Sasyr IGT,         9 / 55 
Rocca della Macie, Maremma, Tuscany, Italy�

2022 M ALB EC , Salvo, � 63
Triangles Wines, Uco Valley, Mendoza, Argentina

2021 PIN OT N O IR , Le Mondelot� 11 / 65
Domain Lacour, Burgundy, France

Measures:   125ML GLS / 375 CRF / 750ML 


