SHADY TIME
6-9pm wed-sat

grapefruit mimosa
shady maid lemonade
the pink one
beer & whiskey chaser

the cocktail

back in black 10
santa teresa 1796 rum
amaro bitter liqueur

the drunken cheeseboard 11

- umbriaco classico -
hard cow's milk cheese aged
in raboso wine

- ubriaco al prosecco -
cow's milk cheese aged in
prosecco

- cacciobirraio -
soft cow's milk cheese
washed in double-malt

belgian beer

served with housemade
potato focaccia & curried
mango chutney

recommended glug
whalehaven - red
gls 6.5

sardinian tiramisu 5

fresh lemon tart 8

the first bite

warm focaccia 4.5

the main event

vegetable tempura 4.5

housemade beef meatballs 6.5 on the side

free-range chicken goujons 5

straw fries 3.5

THE GASLIGHT
every sunday
8:30pm

arancini + rocket salad 10

| rib-eye steak + seasonal mixed vegetables 13
musical troubadour
KIERAN LEONARD
opens the doors to his
epicurean world, with a
host of special guests.

vegetarian dish of the day 10

5 on door
free whiskey upon entry
ALL TO ARTISTS

the burger

MITS burger + straw fries 11

SUNDAY ROASTS

|
1 - - - : | - rare beef topside -
;: the before and after - free range chicken -
| - vegetarian lasagne -
‘ Coteaux du Layon 3 with ALL trimmings
Fernet Branca 4 - 8 expertly cooked by

DAN THRIPPLETON
Santa Teresa 1796 6 - 12

Mimosas

Perrier Jouet Grand Brut 9.50 - 55 2 for 10
Red + Green Marys

2 for 12

Perrier Jouet Belle Epoque 358 - 335

— private hire — live music — bespoke menus — precision cutice —
— hand-crafted cocktails — party — corporate meet — boozeball —

177 Hoxton Street, London N1 6PJ
enquiries@mitshoxton.co.uk - 0207 613 0477
www.mitshoxton.co.uk - @MITS_hoxton
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