
COCKTAILS

BEER
CAN
CAMDEN HELLS ................................................................. 4.8
CAMDEN INDIA HELLS ................................................ 5.5

BOTTLE
KONA LONGBOARD ........................................................... 5
ANCHOR STEAM................................................................. 5.5
ORVAL ............................................................................................ 5.5
MEANTIME IPA (750ml) .................................................. 12

TAP
MEANTIME LONDON LAGER .................................... 4
MEANTIME YAKIMA RED .............................................. 4
MEANTIME STOUT ........................................................... 4.2
PAULANER MUNICH HELL ....................................... 4.4
RED HOOK LONGHAMMER IPA ......................... 4.6
KONA BIG WAVE ................................................................ 4.6

STONE COLLINS ..................................................................... 9
Beefeater Gin, Lemon, Apricot, Soda

DELICIOUS SOUR .................................................................. 9
Bulleit Bourbon, Lemon, Peach

BRUCE SPRINGSTEAM ..................................................... 9
Kamm & Sons, Whiskey, Lemon, Steam Beer

RUM & GINGER ........................................................................ 9
Caña Brava Rum, Lime, Homemade Ginger Beer

SOFT
COCA-COLA ............................................................................ 2.8
DIET COKE ................................................................................ 2.8
SAN PELLEGRINO LIMONATA .............................. 2.8
TING GRAPEFRUIT SODA ......................................... 2.8
OLD JAMAICA GINGER BEER ................................ 2.8
FRESH LEMONADE ........................................................... 3.5
HAND PRESSED ORANGE JUICE............................ 4
JUICES ........................................................................................... 3.5

Spirit Pours are 50ml

W HI T E
Sauvignon Blanc, Buitenverwachting

Pinot Gris, Chateau Ste. Michelle

KCB Chenin Blanc, Kanu

Pouilly-Fume La Vigne du Bois, Foucher-Lebrun

Eden Valley Riesling, Langmeil

RED
Cabernet Sauvignon/Merlot, Buitenverwachting

Malbec Reserva, Bodega Norton

Syrah, Chateau Ste. Michelle

Julicher Estate 99 Rows Pinot Noir, Martinborough

Orphan Bank Shiraz, Barossa

RO S E
Cotes du Provence Rose, Carte Noire

CH A MPA GNE
Drappier

Ruinart Blanc de Blancs

Billecart-Salmon Rose

Krug
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W INE
W I N E COU N T RY GL ASS CA R A FE BOT T L E

 

SMOKE & FLAME
BEEF SHORT RIB ......................................................................................................... 22
28 Oz Black Angus grain-fed beef rib. Dry rubbed, 8 hour slow-
smoked, served with pickles & BBQ sauce
			 
SCOTCH BONNET PORK RIBS ...................................................................... 16
Dry-rubbed,  6 hour smoked, scotch bonnet pepper glazed, 
served with pickles & BBQ sauce 

SMOKED MAC ‘N’ CHEESE ................................................................................... 6
PICKLED JALAPEÑO SLAW ................................................................................ 4
MUSHROOMS ................................................................................................................... 6
CHARRED GREEN SALAD .................................................................................... 4
ELOTE MEXICAN CORN ........................................................................................ 4
SKILLET HASH ................................................................................................................. 5
SWEET POTATO FRIES.............................................................................................. 4

SIDE
PULLED PORK ................................................................................................................... 6
18hr slow-smoked pork shoulder 

SMOKED CHICKEN THIGH ................................................................................ 3
Spice-rubbed, slow-smoked, corn-fed chicken thigh

HOT LINK SAUSAGE .................................................................................................. 4
Spiced, beef & pork link
					   

HotBox Dinner Menu, Tuesday to Saturday 6pm to 10:30pm
46-48 Commercial St. London E1 6LT

+44 (o)20 7247 1817 hello@hotboxlondon.com
www.hotboxlondon.com

SMOKED BONE MARROW ................................................................................... 6
Gratinated beef shin bones, spiced onion jam & charred bread

BBQ JUMBO PRAWN ................................................................................................. 7
Grilled in the shell with fermented chilli & mezcal butter

START
FISH GLAZE CHICKEN WINGS ....................................................................... 6
Buttermilk wings, coated in a spicy lime & fish sauce glaze 

18HR SMOKED BEEF (OR SOY MUSHROOM v) TACO .......... 6/5
In a corn tortilla, crispy shallots, chipotle mayo & chimichurri 

WHOLE BBQ BABY CHICKEN ........................................................................ 15
Smoked & chargrilled with garlic & scotch bonnet butter glaze

BLACKENED CAULIFLOWER STEAK (v) ................................................ 9
Jerk spiced cauliflower, charred pineapple & cashew nut salsa

From our Solid Oak Fuelled Rotisserie Smoker and Asado Grill

MULATO SPICE DRY-RUBBED IBERICO PORK STEAK ........... 17
Chargrilled Iberico Pluma served with a Cuban Mojo sauce
			 
MUTTON  SHOULDER BARBECOA (For 2) .......................................... 23
Pit cooked mutton shoulder, blue corn tortillas, tomatillo salsa
			   	 		

THE SMOKEY BANDIT ........................................................................................... 12
28 day-aged beef patty, smoked short rib, jalapeño, American 
cheese, chimichuri in a sesame seeded bun

HOTBOX PIGGY BURGER ................................................................................... 12
28 day-aged beef patty, American cheese, pulled pork, 
BBQ sauce, pickled red onion in a sesame seeded bun	 	

EXTRA


