
brunch

accompagnements

All prices are net in €, including VAT 10%. 
If you have a food allergy or intolerance please let your server know. Alternatively we have a list of allergens available from your server at anytime. 

We will gladly accept your restaurant ticket, apart from the weekend. We do not offer change from the unused ticket value. Cheques are not accepted. 
Please note that our establishment does not accept credit card tips.

plats

sombre hero 12
avocado, lime, Pimenter tequila

St. Germain

garde la pêche 12
peach cream, orange blossom

champagne

l’île de beau thé 12
Tanqueray, lime

rooibos tea

le temps des cerises 12
fig, preserved cherries

almond milk

cocktails

eggs any way 8 
white bread, sourdough or 

cereal bread

smoked salmon 16
scrambled eggs, toast

avo and eggs 14
chili oil, toast

Eggs benedicte 14
hollandaise, parisian ham or salmon, toast

pancakes 13 
caramel sauce

apple-banana compote

granola 10
yoghurt, honey, fresh berries

seasonal FRUIT PLATE 10

celeriac veloute 10
pumpkin seeds, pickled 

mushrooms, parmesan fritters 

harissa squash 17
couscous, tahini yoghurt

olives, pistacchio, salsa verde

Mushroom tartine 14
poached egg

Hoxton burger fries, salad 16

THPB : caramelized onions
matured cheddar  +2

hox monsieur 15
french fries, salad

cheese plate 10
cheese trio, dates, grapes, 

pear-mustard confit

coconut meringue 9

glouton coffee 9

dessert of the day 9

dessertspastries
Tartine 6  

butter, selection of jams

Croissant au beurre 3

Pain au chocolat 4 

Pain aux raisinS 4

french fries 4 
with truffle +2

seasonal salad  5

mac and cheese 6

seasonal vegetables 5

pomme puree 4


