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ALL DAY DININGALL DAY DININGALL DAY DININGALL DAY DINING    
Available daily from 12noon to 10.30pmAvailable daily from 12noon to 10.30pmAvailable daily from 12noon to 10.30pmAvailable daily from 12noon to 10.30pm 

 

Smoked paprika spiced French fries, smoked chilli & lime aioli (V)(V)(V)(V) £5.50 

Mini chorizo sausage, orange truffle honey £7.00 

Fried Thai vegetable parcels, sweet chilli sauce (V)(V)(V)(V) £7.25 

Charcoal grilled flat bread, romesco, sumac yogurt (V)(V)(V)(V) £7.25 

Buffalo mozzarella, caponata, marinated artichoke, pesto, 
toasted foccacia (V)(V)(V)(V) 

£8.25 

Charcoal grilled octopus, Magno chorizo, squid ink, quince aioli £10.00 

Proscuitto “San Daniele”, fig, truffle scented honey, gorgonzola 
pannacotta, hazelnuts 

£11.00 

Seared Japanese style beef salad, edamame, ponzu dressing £12.75 

Chermoula spiced Saudi prawns, hummus, fried chickpeas, preserved 
lemon, sumac 

£13.25 

OXO antipasti board £13.50 

OXO cheese plate £8.00 

Marinated fresh olives  £2.90 

Pot of Nuts - Choose from Thai mix, Chilli,  
Salted Cashews, Smoked mix, Smoked Almonds 

£1.00 

Tea & sweet bites 
£7.50 
Per person 

    

This menu is also available in the Brasserie Monday - Friday 
from 3.15pm to 5.15pm & 4 - 6pm Sundays    

(V) Denotes vegetarian option(V) Denotes vegetarian option(V) Denotes vegetarian option(V) Denotes vegetarian option    

Should you have any allergies please inform your waiterShould you have any allergies please inform your waiterShould you have any allergies please inform your waiterShould you have any allergies please inform your waiter    

All prices inclusive of VAT/ A discretionary service charge of 12.5%  
will be added to your bill 

    



 
    

For our full selection please ask for the ‘Big Wine List’ 

 
 
 

WINE BY THE GLASSWINE BY THE GLASSWINE BY THE GLASSWINE BY THE GLASS 

  

SparklersSparklersSparklersSparklers    Glass Bottle 

OXO Champagne Brut, NV 12.50 49.50 

Lamandier Bernier, Brut Rosé NV 12.75 50.00 

Harvey Nichols, Brut Rosé, NV 14.50 57.00 

Perrier Jouet, Grand Brut, NV 15.25 60.00 

Perrier Jouet, Blason Rosé, NV 19.50 77.50 

      

White WineWhite WineWhite WineWhite Wine      

OXO Sauvignon Blanc, Bordeaux France ‘08 5.25 20.00 

Innocent Bystander, Pinot Gris, Yarra Valley, Australia ‘08 6.50 24.50 

HN, Bourgogne Blanc, Virè Clesse, Burgundy, France ‘07 6.75 26.00 

Riesling, Sauvage Trocken, Weingut G.Breuer , Germany ‘08 7.50 28.50 

Albariño, Zarate Rias Baixas, Spain ‘07 8.75 33.50 

Sancerre Roblin, Loire Valley, France ‘07 9.25 36.00 

Chablis, Premier Cru, Geoffroy, Burgundy, France ‘07 9.25 36.00 

      

Red WineRed WineRed WineRed Wine      

OXO Rouge, Vin de Pays d’Oc, France‘07    5.25 20.00 

Harvey Nichols, Malbec, Mendoza, Argentina‘08 6.00 22.50 

Graciano, Vina Zorzal, Navarra, Spain ‘07 6.25 25.00 

Terrazas De Los Andes, Réserva, Cabernet, Argentina ‘06 7.75 29.50 

HN Bourgogne Rouge, Burgundy, France ‘07 7.50 29.00 

Keith Tulloch, Shiraz Viognier, Hunter Valley, Australia ‘05 7.75 30.00 

      

Rose WineRose WineRose WineRose Wine      

Harvey Nichols, Rosé, Ch. Les Auzines, Cinsault, France ‘08 6.00 22.50 

Pinot Rosé, Weingut Wieninger, Vienna, Austria ‘08 7.25 28.00 

Sancerre Rosé, Andre Dezat, Loire, France‘08 8.75 33.00 


