
B A R



H OX 
C L A S S I C S

A DUTCH TALE - 12  		  Fresh - Citrus
Ketel One Vodka, Bergamot, Grapefruit, Soda Water

PARFUM DE PROVENCE -  13 	 Dry - Floral
St Germain, Fino Sherry, Orange Blossom, Thyme, 
Champagne

PRETTY IN PINK -  12 		  Fruity - Creamy
Tanqueray London Dry Gin, Hibiscus, Cherry, Vanilla, 
Lemon, Aquafaba

BULLETPROOF - 12 		  Nutty - Dark	
Bulleit Bourbon, Aperitifs, Orange

CALL IT A NIGHT -  69 		  Tropical - Fruity
Ketel One Jenever, Pineapple, Coconut, All Spice, Citrus,   
Comfy Bed, ZZZs, Good Times

Order this and we’ll throw in a room on top. Drink it up then sleep it off. Best cancel that Uber... 

Subject to Availability after 10pm at The Hoxton, Amsterdam. Valid only on night of purchase.

COCKTAIL FOR A NIGHT

H O W  L O W  ( A BV ) 
C A N  YO U  G O ?

MELLOW TOP- 10.5 		  Fresh - Floral
Tanqueray London Dry Gin, Sweet Vermouth, Apple, Laven-
der, Prosecco,  Soda Water

HOT WHEELS  - 11 			   Spicy - Citrus
Bitter Truth Golden Falernum, Herbal Liqueur, Grapefruit, 
Citric Acid

CC-SPRITZ- 11.5 			   Fresh - Citrus
Ramos Pinto White Port, Sweet vermouth, Angostura 
Bitter, Clementine, Clove, Lemon, Soda water

SLOEGRONI - 12 			   Bitter - Nutty
Hayman’s Sloe Gin, Orange Bitter Liqueur, 
Sweet Vermouth, Coffee



W I N T E R 
S T Y L E

T O  C A P  O F F  
T H E  N I G H T

Z E R O  P O I N T  
Z E R O E S

SANTA’S FAVORITE - 12 		  Nutty - Creamy
Jack Daniels, Sweet Vermouth, Amaro, Cola, Vanilla, Lime, 
Chili, Matcha, Aquafaba

CRISPY COLLINS - 13 		  Herby - Fizzy
Dry Gin Blend, Rosemary, Champagne, Tonic, Lemon, Citric 
Acid, Soda Water

NIGHTFALL - 14			   Fruity - Spicy
Bulleit Rye Whiskey, Spiced Rum, Pear Liqueur, Herbal 
Liqueur, Red Wine, Nutmeg, Lemon

PARSNIP FLIP - 15 		  Fruity/Veggie - Creamy
Tequila Gran Dovejo Reposado, Parsnip, Vanilla, Clove, 
Lemon, Citric Acid, Egg

NUMBER ‘N’- 11 			   Bitter - Herby
Belsazar White Vermouth, Amaro, Pine Liqueur

SAY CHEESE - 12 			   Nutty - Dry Fruity 
Bacardi 8, Hazelnut Liqueur, Amaro, Dry Vermouth, 
Apple Cider, Orange

THE VERONICA - 13 		  Warm - Fruity
Rutte Koornwyn, Red Currant, Cherry, Barley, 5-spice

BANANA OLD FASHIONED- 14 	 Fruity - Nutty
Johnny Walker Black Label, Banana Liqueur, 
Chocolate, Orange

U-RATED GIMLET -  8		   Fresh - Citrus
Fluere, Elderflower, Grapefruit, Orange Blossom

ESPRESSO MARTEENEE 0.0%-  8.5 	 Fresh - Citrus 
Seedlip Spice, Espresso, Amarena Cherry, Grapefruit, 
Aquafaba



S PA R K L I N G

W H I T E

	  12 5 M L    	         B O T T L E

PROSECCO ‘COL DI LUNA’, Glera, Brut NV	      8	 44
CHAMPAGNE ‘BARON FUENTÉ TRADITION’, Brut NV 	 11.5	 62
VEUVE CLICQUOT YELLOW LABEL, Brut		  79
RUINART BLANC DE BLANCS, Brut NV		  135 
RUINART ROSÉ, Brut NV		  135

LES P’TIT GALETS, Viognier, Rhône, France	 4.5	 22
CAILLOU, Sauvignon Blanc, Comté Tolosan, Franc	 5	 24
STEMMARI, Pinot Grigio, Sicily, Italy  	 5.5	 27
LETH, Gruner Veltliner “Terrassen”, Niederösterreich, Austria 	 6	 29
MONTES, Chardonnay, Central Valley, Chile	 7	 34
MARTIN CODAX, Albarino, Rias Baixas, Spain	 7.5	 35
MISTY COVE, Sauvignon Blanc, Marlborough, New Zealand	 	 36
HERDADO DO ESPORAO, Verdelho, Alentejo, Portugal	 	 41
KAIKEN ESTATE, Torrontes, Salta, Argentina		  43
MASSERIA DEI CARMELITANI, Gavi di Gavi, Piemonte, Italy		  46
WOLFBERGER, Gewürztraminer Signature, Alsace, France		  48
BOURGOGNE LES DEUX FILLES, Chardonnay, Burgundy, France 		  50
SANCERRE LES BELLES VIGNES, Sauvignon Blanc, Loire, France		  65

15 0 M L                   B O T T L E



LES P’TIT GALETS, Merlot, Rhône, France 	 4.5	 22
CAILLOU, Malbec, Comté Tolosan, France	 5	 24
VILLA WELTER, Dornfelder, Rheinhessen, Germany	 5.5	  27
I MURI, Primitivo, Puglia, Italy	 6	 29
GRAN FAMILIA,  Tempranillo, Rioja, Spain 	 7	 33
CÔTES DU RHÔNE ‘DELAS’,  Syrah & Grenache, Rhône, France	 7.5	 35
LUCANTO,  Montepulciano, Abruzzo, Italy	 38
CHIANTI, Sangiovese, Tuscany, Italy	 43
KAIKEN ESTATE, Malbec, Mendoza, Argentina	 46
BOURGOGNE ‘REGNARD’, Pinot Noir, Burgundy, France	 52
WENTE ESTATE, Zinfandel, Livermore Valley, California, USA	 56
THE CHOCOLATE BLOCK, Syrah & Cabernet Sauvignon, Franschhoek, South-Africa	 63

R E D

R O S E
 
LES P’TIT GALETS, Grenache, Rhône, France                                              	 4 . 5         2 2
D O M A I N E  E STA N D O N ,  Cinsault, Côtes de Provence, France                    6            28

  

D E S S E R T  W I N E  &  P O R T

SAUTERNES,  Semillion & Sauvignon Blanc, Bordeaux, France	 10� 45
RAMOS PINTO RESERVA WHITE, Port blend, Douro, Portugal	   8      
RAMOS PINTO TAWNY 10 ANOS, Port Blend, Douro, Portugal 	 10

`

	 	

 15 0 M L               B O T T L E

  7 5 M L               B O T T L E



B E E R S  &  C I D R E

D R A F T  

		

HEINEKEN - 5%		  3.5	 6
PERONI NASTRO AZZURRO- 5.1%		  3.5� 6
WEIHENSTEPHANER WEISSE- 5.4%		  4� 7
TWO CHEFS FUNKY FALCON PALE ALE - 5.2%	 5� 9
OEDIPUS OFFLINE WHITE ALE - 4.5%		  5� 9
OEDIPUS GAIA IPA - 7%		  5            � 9

B O T T L E D 

HEINEKEN - 5%	 5
BROUWERIJ ‘T IJ ZATTE TRIPEL- 8%	 6
JOPEN MOOIE NEL- 6.5%	 6
JOPEN HOPPENBIER BLONDE - 6.8%	 6
JOPEN EXTRA STOUT - 5.5%	 6
HEINEKEN 0.0%	 5

CIDRE GALIPETTE BRUT (DRY) - 4.5%� 6
CIDRE GALIPETTE BIOLOGIQUE (SEMI-DRY) - 4%� 6

H A L F                 0 . 5 L



S P I R I T S

G I N 
Bombay Sapphire - 9
Hendricks - 11
Bobby’s - 11
Copperhead - 13
Sir Edmond - 13
Monkey 47 - 13.5
Tanqueray - 9
Tanqueray Ten - 11 
FAIR-Gin - 10
Gin Mare - 12
The Botanist- 13
Death Door - 12
Gin Sul - 12.5
Nolet’s - 12.5
Plymouth Navy Strength - 12.5
Sipsmith - 11
Sipsmith VJOP - 13
Sipsmith Sloe Gin - 11
Half Hitch - 12.5	
Hayman’s Sloe Gin - 10
Vording - 12.5
Chase Extra Dry Gin - 10
Rutte Celery - 12.5
Kyro Napue - 12.5
Kyro Koskue - 13

V O D K A
Eristoff - 9
Ketel One - 10
Ketel One Citroen - 10
FAIR-Vodka - 10
Grey Goose Classic - 11
Grey Goose L’Orange - 12
Sipsmith Vodka - 11
Chase Potato - 12
Our/Amsterdam - 11
Stillery - 12
MOÅ - 12

G E N E V E R
Ketel 1 Jonge Jenever - 8
Bols Oude Genever - 9
Rutte Old Simon Genever - 11
A. van Wees “Zeer Oude” Genever-9

(All prices are in euros and served as a 50ml measure)



R U M

Bacardi Carta Blanca - 9
Bacardi Oakheart - 9
Bacardi Ocho - 11
Bacardi Heritage - 11
Appleton VX - 10
Appleton 12yo - 11
Diplomatico Planas - 12
Diplomatico Reserva Exclusiva - 12
El Dorado 12yo - 11
El Dorado 15yo - 12.5
Angostura 7yo - 11
Gosling Black Seal - 10 
Union 55 - 11
Mount Gay XO - 12
Plantation Grande Reserve - 12
Plantation OFTD overproof - 10.5
Don Q Barrel Oak Spiced Rum - 11
Don Q 2005 Rum - 11.5
Don Q Gran Anejo- 14
Zacapa 23yo - 12.5
Wray & Nephew Overproof Rum - 11
Barbancourt 8yo - 11
Barbancourt 15yo - 14
William George Rum - 12.5
Sagatiba Cachaca - 9
Yaguara Branca Cachaca - 11

T E Q U I L A  &  M E Z C A L

Calle 23 Blanco - 9
Don Julio Blanco - 10
Don Julio Reposado - 11
Don Julio Anejo - 12
Gran Dovejo Tequila Blanco - 13
Gran Dovejo Tequila Reposado - 14
Patron Silver - 11
Patron Reposado - 12
Patron XO - 10
Ocho Blanco - 11
Hacienda De Chihuahua - 10.5
Del Maguey Vida Mezcal - 11
Siete Misterios Mezcal Espadín - 12



W H I S K I E S

S c o t c h
Aberlour 16yo - 14
Dalmore 12yo - 11.5
Dalmore 15yo - 15
Highland Park 12yo - 11.5
Oban 14yo - 13
Talisker 10yo - 11.5
Talisker 57.4 North - 15
Craigellachie 13yo - 13
Caol Isla 12yo - 12
Lagavullin 16yo - 14.5

B l e n d
Dewars White Label - 9
Naked Grouse - 11
The Peat Monster - 12
Johnnie Walker Black Label - 10
Johnnie Walker Blue Label - 22

I r i s h
Jameson - 9
Roe & Co. - 11
Prizefight Irish Whisky - 12.5
Redbreast 12yo - 13

J a p a n e s e
Nikka From The Barrel - 12.5

B o u r b o n 
Bulleit - 9
Makers Mark - 9
Jack Daniels - 9
Woodford Reserve - 9
Knob Creek Straight Bourbon - 13.5
Noah’s Mill Small Batch - 14.5
Rowan’s Creek Small batch - 12.5
Michter’s Bourbon - 14.5
Michter’s American Whiskey - 14.5 

R y e
Bulleit Rye - 9
Woodford Reserve Rye - 14
Knob Creek Straight Rye - 15
Michter’s Rye - 14.5

O t h e r
Vulson Old Rhino Rye - 13



A P E R I T I F  &  V E R M O U T H
Aperol - 8
Campari - 8
Berto Bitter - 8
Kamm & Sons - 9.5
Italicus - 9
Suze - 7
Martini Riserva Ambrato - 8
Martini Riserva Rubino - 8
Noilly-Prat Dry Vermouth - 7.5
Cynar - 8
Cocchi Americano - 9
Cocchi Vermouth Di Torino - 9
Cocchi Dopo Theatro - 9.5
Lillet Blanc - 8
Spector Vermouth - 7
Belsazar Dry Vermouth - 9
Belsazar White Vermouth - 9
Belsazar Rose Vermouth - 9
Belsazar Red Vermouth - 9
Punt E Mes - 7
Antica Formula Vermouth - 8

B R A N D Y
Rochenac Cognac VSOP - 9		
Rooster & Wolf Brandy - 10
Calvados Pays d’Auge - 9
Pisco De Ica Demonio - 9
Pisco Waqar - 10
Lepanto Solera Gran Reserva - 9

A M A R O  &  L I Q U E U R
Amaro Lucano - 7
Amer Picon - 7
Fernet Branca - 7
Amaro Montenegro - 7
Amaro Averna - 7
White Sambuca -7
Limoncello - 8
Becherovka - 8
Green Chartreuse - 9
Yellow Chartreuse - 8
Amaretto - 8
Baileys - 7.5
Kahlua - 7.5
Patricia - 9
Frangelico - 7.5
Cointreau - 8
Grand Marnier - 8
Dry Curacao Pierre Ferrand - 7.5
Mandarine Napoleon - 9
St Germain Elderflower - 7.5 

G R A P P A
Grappa Poli - 9
Grappa Oro Poli - 9



S O F T  
D R I N K

ESPRESSO - 3
AMERICANO - 3
MACCHIATO - 3
CAPPUCCINO - 3.5 
FLAT WHITE - 3.5
LATTE - 4
MOCHA - 4
HOUSE BREW FOR ONE - 3  
HOUSE BREW FOR TWO - 5

GUEST ESPRESSO - 3.75
POUR OVER - 4
COLD BREW - 4

MATCHA LATTE - 5
HOT CHOCOLATE - 3.5 

DECAF/ SOY/ OAT/ ALMOND  0.75

ENGLISH BREAKFAST - 3
EARL GREY - 3
GREEN - 3.5
JASMIN - 3.5
ROOIBOS - 3
CHAMOMILE - 3.5

VERVEINE - 3.5
BLACKBERRY CREAM - 3.5
CHAI LATTE/TEA - 4
FRESH MINT - 4
FRESH GINGER TEA - 4
GEN MAI-CHA - 3.5

C O F F E E

T E A

ORANGE  - 5
APPLE  -  5
GRAPEFRUIT  -  5
CARROT - 5

GREEN JUICE - 6 
Apple, Cucumber, Celery 

SUNNY JUICE - 6 
Carrot, Orange, Ginger, Chili, Turmeric

HOMEMADE LEMONADE - 3
HOMEMADE ICE TEA - 3.5
HOMEMADE GINGER BEER - 4
CULTCHA KOMBUCHA - 5 
Original or Apple / Ginger

COCA COLA / DIET - 2.5
SPRITE / FANTA - 2.5
FEVER TREE TONIC - 3 
Indian, Mediterranean,  
Clementine /Cinnamon or Light

FEVER TREE SODA - 3
CHOCOMEL - 3

F R E S H  
J U I C E



B I T E S

*Please advise your server if you have any allergies or require information  
on the ingredients used in our dishes. 

HOX CHEESEBURGER —  18,5
vine tomato, iceberg salad, gurkin 
relish, burger sauce, caramelized 
onions, fries.
add bacon or egg - 2

DUTCH BEEF BITTERBALLEN  — 8,5
‘zaanse’ mustard

VEGGIE GOLD NUGGETS (v) —  8,5
ranche dressing

TOM KHA CRAB CROQUETTE —  9
coriander nam pla

BEETROOT HUMMUS (vg ) —  7
hemp seeds, pide

REYPENAER VSOP 
CHEESE CROQUETTE  (v) —  8
mustard mayonnaise, Amsterdam 
pickle

POTATO LEEK VELOUTÉ (vg )  —  9
croutons, cashew

NORTH SEA CHOWDER  —  12
cod, clams, mussels, potato, chives

PUTIGNANO BURRATA (v) —  14 
roasted pumpkin, 25y aged 
px vinaigrette, mango, toasted 
pumpkin seeds

DUTCH CHEESE BOARD (v) —  22
kletzenbrot, pumpernickel, appel-
stroop, quince, nuts, crostini  

CHARCUTERIE PLATTER —  18
picalilli, cornichon, Amsterdam 
onions, crostini

FRIES (vg ) —  5
add truffle - 2.5

WORLD FAMOUS APPLE PIE —  6
whipped cream

COFFEE MASCARPONE FOAM —  9
chocolate, almond ice cream, coffee 
meringue, amarena cherries

HOT CHOCOLATE CAKE —  9
passion fruit, lychee sorbet

VANILLA BAVAROIS —  9
orange, mango sorbet


