STARTERS

SOUP OF THE DAY (v) £8 175kcaL
croutons, butter and Hoxton sourdough
(gluten free and vegan options available)

ROASTED RED PEPPER
HOUMOUS naal, R, v, vE) £8 175KcAL

beetroot crisps

PRAWN COCKTAIL or) £8 195xcaL

crisp lettuce, cherry tomatoes, Marie rose sauce, bread & butter

DUCK PATE £8 215kcaL
apple & fig chutney, ciabatta crisps

CRISPY CALAMARI (or) £8 162KcAL

lemon aioli and sweet chilli sauce

SPITFIRE WINGS Nnael, oF) £8 246kcaL

chicken wings coated in franks hot sauce, BBQ sauce

IDEAL FOR SHARING

ANTIPASTO PLATTER ©r) £22 76s5KkcaL
assorted cured Italian meat, olives, red onion, marmalade
and ciabatta bread (gluten free options available)

SEAFOOD PLATTER £30 esskcaL
smoked salmon, prawns, calamari rings, smoked mackerel,

lettuce, Mary rose sauce, lemon wedges, ciabatta bread

WARM HOXTON SOURDOUGH (v) £12 466KcaL

butter, sea salt, olive oil & balsamic glaze (vegan options available)

SIDES

CHUNKY CHIPS (naal, bF, v, vE) stokeal £5
GARLIC BREAD (oF,v, ve) 425kcaL £5
HOUSE SALAD (Nnccl, oF, v) s7kcaL £5

MIXED VEGETABLES ncei, oF v, ve) 128kcaL £5
NEW POTATOES (Nccl, oF, v, vE) s4keal £5
SKIN ON FRIES waei, oF v, ve) siokcal £5

SWEET POTATO FRIES nael, bF v, ve) 468kcaL £5
TRUFFLE PARMESAN FRIES ncei, v) 420kcat £6

PIZLAS 12°/27

12" vegan & gluten free options available, 21" vegan options available

CAPRESE (v) £15/£31 1251KcAL/2752kCAL
sliced tomato, mozzarella ball, basil, balsamic glaze

BBQ CHICKEN £15/£33 1218kcAL/2421KCAL
BBQ sauce, shredded chicken, sweetcorn, mozzarella, red onion

MARGHERITA ) £11/£24 1447¢cAL/2805KCAL

tomato sauce, mozzarella, basil

PARMA HAM £15/£31 1168KCAL/ 2641KCAL

tomato sauce, mozzarella, prosciutto ham, balsamic glaze, roquette & parmesan

HOT & SPICY £13/£26 631kcAL/3536KCAL
tomato sauce, mozzarella, pepperoni, jalapenos

TRUFFLE MUSHROOM (v) £14/£30 no7kcAL/2842kCAL
tomato sauce, mozzarella, truffle oil, wild mushrooms

FROM THE GRILL

STEAKS ceyon
All served with grilled tomato,
flat mushroom & chunky chips

FILLET STEAK £38 1042kxcaL
SIRLOIN STEAK £35 9gsekcaL
RIBEYE STEAK £30 973kcaL

BURGERS

All served with tomato, lettuce, mayo,
coleslaw, relish, pretzel bun, skin on fries

BEEF BURGER £18 10z1xcaL
CAJUN CHICKEN BURGER £18 1296kcaAL
VEGAN BURGER £18 1037xcaL

SAUCES

BLUE CHEESE SAUCE ncaiw) £4 3s3kcaL
BEARNAISE SAUCE vy £4 s1okcaL
PEPPERCORN SAUCE (ncanv) £4 1e5KkcAL
GRAVY ncanprwve) £4 120kcaL

MAIN COURSES

PIE OF THE WEEK £19 1005kcaL
buttered mashed potatoes and tenderstem
broccoli, gravy

SWEET POTATO CURRY (©oF,nacar, v, vE) £19 s42kcaL

basmati rice, poppadoms

CORN-FED CHICKEN BREAST nca) £19 1094KkcaL
sauté potatoes, spinach, wild mushroom cream sauce

FISH & CHIPS or) £19 1085kcaL
mushy peas, tartar sauce, lemon wedge and
chunky chips

SPAGHETTI BOLOCGNAISES £19 4sikeaL
roquette & parmesan

SPAGHETTI CARBONARA £19 esikcaL
pancetta, garlic, shallots, white wine cream sauce
finished with egg yolk rocket and parmesan

BEETROQOT RISOTTO ncer,v) £19 e70kcAL
goat cheese & roquette

CHICKEN TIKKA MASALA ncciy £19 agiskeaL

basmati rice, poppadoms

SET MENU

£25 PER PERSON

STARTERS

SOUP OF THE DAY 175kcaL
ROASTED RED PEPPER HOUMOUS

(NGCI, DF, V, VE) T75KCAL
CRISPY CALAMARI (oF)162xcAL
SPITFIRE WINGS (Ncal, DF) 246KCAL

MAINS

PIE OF THE DAY 1005kcAL
FISH & CHIPS (o) 1085kcaL
SPAGHETTI BOLOGNAISES 4s1kcaL
SWEET POTATO CURRY (nccl, DF, v, VE) 642KCAL

NOURISHMENT

GOOD FOR YOU

BAKED SALMON nccl) £23 seskcaL
tenderstem broccoli, new potatoes, garlic butter

CLASSIC CAESAR SALAD £16 964kcaL

baby gem, anchovies, croutons, parmesan, Caesar dressing

ROAST CHICKEN BREAST ncel, bF) £16 s99kcaL
roasted new potatoes, mixed vegetables, gravy

SWEET CHILLI STIR-FRY (ncal, bF, v, ve) £16 7eskcaL
mixed stir-fry vegetables, rice, sweet chili sauce

CLASSIC GREEK SALAD (naer,v) £16 76skcaL
olives, red onion, cucumber, feta, tomatoes, bell pepper,
olive oil

(v) vegetarian (ve) vegan (df) dairy free
(ngci) non-gluten containing ingredients
If you have any allergies, please inform your waiter. Whilst we will
make every effort to ensure that your meals are free from allergens,
we are a small kitchen where all fourteen allergens are present and
cannot guarantee that all traces are eliminated.

A discretionary service charge of 12.5% will be added to your bill.



DESSERT MENU

STICKY TOFFEE PUDDING (v) £8 395kcaL

toffee sauce, vanilla ice cream

APPLE & BLACKBERRY CRUMBLE (ncal, bF, v, vE) £8 425kcAL

custard

NEW YORK CHEESECAKE () £8 4nkcaL
strawberry compote

LEMON POSSET (v) £8 328kcaL

raspberry compote, short bread
gluten free options available

ICE CREAM SELECTION (v) £8 418kcaL
brandy snap baskets

CHOCOLATE BROWNIE SUNDAE (naer,v) £8 s28keaL
chocolate brownie, vanilla ice cream, Belgian chocolate sauce,
whipped cream, cherries

CHEESE BOARD ) £14 s7skcaL
Isle of Wight blue cheese, Tunworth, Old Winchester, smoked
cheddar, apple & cider chutney, celery, grapes and crackers

(v) vegetarian (ve) vegan (df) dairy free (ngci) non-gluten containing ingredients

If you have any allergies, please inform your waiter. Whilst we will make every effort to ensure
that your meals are free from allergens, we are a small kitchen where all fourteen allergens
are present and cannot guarantee that all traces are eliminated.

A discretionary service charge of 12.5% will be added to your bill.





