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 BREAKFAST BY BOUVIER 7 - 10:30am

6 Toast, Butter & Jam V, Allergens: A,G

 choice of bread from Joseph Brot, Staud’s jam

15 Cheese & Meat Allergens: A, G

 selection of cheeses, cold cuts and Joseph Brot

9 Eggs your way V, Allergens: A, C, G

 2 eggs any style, sourdough

10 Avocado Toast VE, Allergens: A

 avocado smashed with basil & espelette on sourdough
 add poached egg +2 V, Allergens: C

16 Full Bouvier Allergens: A, C, G, M

 sausage, bacon, mushrooms, hashbrown, tomato, eggs 
 your way, sourdough

10 B.E.C. Sandwich Allergens: A, C, G, L, M

 sausage, omelette, cheddar cheese

8 Yoghurt & Granola V, Allergens: A, G, H, N, O

 Greek yoghurt, hazelnuts, banana & blueberries

10 Chia Seed Bowl VE, GF

 chia soaked in coconut milk, coconut yoghurt & mango

7 Seasonal Fruits V, GF

 selection of the market’s best

 SIDES 

7 Smoked Salmon GF, Allergens: D

5 Avocado VE, GF

5 Crispy Bacon GF

5 Pork Sausage GF, Allergens: M

4 Hashbrowns V, Allergens: A, G

4 Bread VE, Allergens: A

VE Vegan   V Vegetarian   GF Gluten Free
For any additional info on allergens please  
ask one of our friendly team



 ALL DAY BY BOUVIER 12pm - 4pm, 5pm - 10:30pm

10 Avocado Toast VE, Allergens: A, C

 avocado smashed with basil & espelette on sourdough
 add poached egg +2 V

20 Whole Artichoke V

 herb and yoghurt dip

13 Caesar Salad Allergens: A, C, D, G, M

 romaine lettuce, pine nuts, Klostertaler cheese, croutons
 add chicken +6
 make it large +4

21 Bouvier Cheeseburger Allergens: A, C, G, L, M

 double smashed patty, American cheese, pickles, fries

16 Reuben Sandwich
 pastrami, fermented cabbage, emmental cheese, Marie Rose sauce

10 Grilled Truffle Cheese Sandwich Allergens: A, G, M

 sauce cumberland, pickles

 SNACKS

9 Fried Olives Allergens: A, C, G, O

 nduja, espelette aioli  

6 House Crisps V, Allergens: G

 French onion dip

9 Panisse Frites VG. Allergens: A, H, N, O 

 za’atar, tomato apricot ketchup

10 Wild Boar Saucisson GF, Allergens: L, M

 cornichons

6 French Fries V, Allergens: A, C, G

 lemon rosemary salt

 BREAKFAST BY BOUVIER 7 - 10:30am

6 Toast, Butter & Jam V, Allergens: A,G

 choice of bread from Joseph Brot, Staud’s jam

15 Cheese & Meat Allergens: A, G

 selection of cheeses, cold cuts and Joseph Brot

9 Eggs your way V, Allergens: A, C, G

 2 eggs any style, sourdough

10 Avocado Toast VE, Allergens: A

 avocado smashed with basil & espelette on sourdough
 add poached egg +2 V, Allergens: C

16 Full Bouvier Allergens: A, C, G, M

 sausage, bacon, mushrooms, hashbrown, tomato, eggs 
 your way, sourdough

10 B.E.C. Sandwich Allergens: A, C, G, L, M

 sausage, omelette, cheddar cheese

8 Yoghurt & Granola V, Allergens: A, G, H, N, O

 Greek yoghurt, hazelnuts, banana & blueberries

10 Chia Seed Bowl VE, GF

 chia soaked in coconut milk, coconut yoghurt & mango

7 Seasonal Fruits V, GF

 selection of the market’s best

 SIDES 

7 Smoked Salmon GF, Allergens: D

5 Avocado VE, GF

5 Crispy Bacon GF

5 Pork Sausage GF, Allergens: M

4 Hashbrowns V, Allergens: A, G

4 Bread VE, Allergens: A

We do our best to serve up dishes using seasonal 
and locally sourced produce where possible 



 DESSERTS BY BOUVIER 12pm - 4pm, 5pm - 10:30pm

9 Bouvier Chocolate Mousse Allergens: C, F, G, H

 Sabayon, caramelised hazelnuts, cocoa nibs

16 Cheese Plate Allergens: A, G, H, O  
 Artisan selection with Naschmarkt cheese

7 Seasonal Fruit Salad
 Fresh local selection

VE Vegan   V Vegetarian   GF Gluten Free
For any additional info on allergens please  
ask one of our friendly team

We do our best to serve up dishes using seasonal 
and locally sourced produce where possible 

 ON THE GO 7am - 5pm 

4 Croissant Allergens: A, C, G

4 Pain  au chocolat Allergens: A, C, G 
 
5 Ham Sandwich Allergens: A, G, O

 Pickles, horseradish
 
5 Poppyseed Roll Allergens: A, G, H, O

 Brie cheese, ementaler, jam

A Cereals containing gluten   B Crustaceans   C Eggs   D Fish   E Peanuts   F Soja   G Milk or Lactose   H Nuts
L Celery   M Mustard   N Sesame seed   O Sulphur dioxide and sulphites   P Lupins   R Molluscs  



 HOT DRINKS

 COFFEE (+1 FOR AN EXTRA SHOT, + 0.5 MAKE IT ICED )
  Origin Roastery, Certified B Corp. 
  Naber Kaffee, Wiener Kafeerösterei 

3.3 Espresso

4.3  Espresso Doppio 

3.8 Americano/ Verlängerter

3.6 Espresso Macchiato Allergens: G 

5.2 Flat White Allergens: G

4.5 Cappuccino Allergens: G

5.0 Cafe Latte Allergens: G

 TEA
  Rare Tea Company, sustainably sourced loose-leaf tea

4.5 Speedy Breakfast

4.5 Rare Earl Grey

6.5 Jasmine Silver Tip

4.5 Himalayan Ginger & Lemongrass

4.5 Whole Chamomile Flowers

6.5 English Peppermint

4.5 Rare Hibiscus Flowers

4.5 Emerald Green

5.7 Matcha Latte Allergens: G

 NON COFFEE

4.8 Hot Chocolate Allergens: G

Alternative milks available upon request



 COCKTAILS

 HOX SIGNATURES

14.0 MI-TO Highball
 Martini Riserva Speciale Bitter, Martini Rubino, Soda, Orange

14.5 Saint Daiquiri  
 Bacardi Carta Blanca, Raspberry Eau de Vie, Lime 

14.5 Spicy Margarita
 El Jimador Tequila Blanco infused with Chilli, Cointreau, Lime 

14.5  Vanilla Espresso Martini
 Stolichnaya Vodka, Kahlua, Espresso shot, Vanilla Syrup  

14.5 Schnapps Negroni
 Bombay Sapphire, Apricot Schnapps, Martini Rubino, Campari

14.5 Cucumber about it
 Stolichnaya Vodka, Cucumber Syrup, St. Germain Elderflower  
           Liquor, Lime Juice

14.5 Easy Beezy 
 Woodford Reserve Whiskey, Honey, Orange Juice, Orange Bitters

14.5 Gilded Thistle
 Chivas Regal 12 years, Fevertree Ginger Ale, Lemon Juice, Honey, 
 Angostura Bitter

14.5 Not a Paloma
 Bombay Sapphire, Crème de Pêche, Pink Grapefruit Juice, 
 Peychaud’s Bitter, Fever tree Pink Grapefruit Tonic  

 BOOZE FREE

10  Pentire & Basil 
             Pentire Adrift Botanicals, Basil Lemonade 

10 Pentire Costal Fizz 
             Pentire Coastal Botanicals, Fevertree Tonic, Soda & Orange

10 Martini Floreale Tonic
 Martini Floreale, Fever tree Pink Grapefruit 



  BEER 

 DRAFTS (30CL/45CL)

5.2 /  7.8     Ottakringer Lager 

6.5 /  9.5 Hoxton Lager by Coalition Brewing 

Want more? Ask for our seasonal draft!

 ALCOHOL-FREE (33CL)
 
6.9      Zero Labs 0.0% Unfiltered

 SPRITZER (12.5CL)

5.8  Weißer/ White
  House Grüner Veltliner, Soda

8.7  Aperol
  Aperol Bitter, Prosecco, Soda, Orange

8.7  Martini Riserva Speciale Bitter
  Martini Riserva Speciale Bitter, Prosecco, Soda, Orange

8.7  Campari
  Campari Bitter, Prosecco, Soda, Orange

10  Lillet
  Choose your Lillet (Rouge, Blanc or Rosé) and make it a spritz!

10  Martini Fiero Ginger Ale
  Martini Fiero, Prosecco, Soda, Orange

10.5  Royal Hugo
  St. Germain Elderflower Liquor, Prosecco, Soda

10.5  Italicus
  Italicus Rosolio di Bergamotto, Prosecco, Soda



 WINE

 FIZZ (10CL/BTL)

6.9 / 57  Prosecco, Villa Sandi Valdobbiadene Superiore DOCG 

7.9 / 59  Prosecco Spumante Bio, Villa Sandi Il Fresco

20 / 145 Champagne Brut Royal, Pommery

29 / 195 Champagne Brut Rosé, Pommery 

  -  / 200 Champagne Apanage Brut, Pommery

 WHITE (12.5CL/BTL)

6.2 / 35 Grüner Veltliner, Weixelbaum Kamptal DAC Bio

7.2 / 39.5  Gelber Muskateller, Skoff Südsteiermark DAC 

7.2 / 39.5 Gemischter Satz, Fuhrgassl Vienna DAC 

 NATURAL (12.5CL/BTL) 

8.2 / 49 Gluegglich Weiss, Austrian Cuvee Loimer Langenlois  

  -  / 52 Grüner Veltliner, Domaine Wachau, Steinwerk Bio

  -  / 52 Orange T, Zahel Vienna Bio

 ROSE (12.5CL/BTL)

7.5 / 40 Rosé Fancy, Michael Auer Tattendorf - Thermenregion

17 / 98.3 Pure Provence, Maison Mirabeau Provence 

  -  / 59 Halligalli Rosé, Johanna Markowitsh Joma (Natural)(Natural)

 RED (12.5CL/BTL)

6.9 / 39 Zweigelt Selection, Salzl Neusiedlersee DAC

6.9 / 39 Zweigelt-Blaufränkisch, IRO Heideboden Cuvée Gols 

8.5 / 47 Grenache-Syrah, Perrin Reserve Côte du Rhône



 SPIRITS (4CL +MIXER)

 VODKA

11 Ketel One

11 Absolut

14 Absolut Elyx

16.5 Grey Goose 

 GIN

11 Bombay Sapphire

11 Beefeater 

12 Malfy Originale

12.5 Malfy con limone

13 Bombay Bramble 

13 Plymouth Sloe

14 Plymouth Original

15 Bombay Premier Cru

16 The 86Co. Ford’s

16 Gin Mare 

16 Hendrick’s

17 Oxley 

18  Mirabeau Rosé

20 Monkey 47 

22 Ki No Bi 

 

 RUM

9.7 Bacardi Carta Blanca

9.7 Bacardi Spiced 

11 Bacardi Cuatro Anejo 

12 Bacardi Ocho

18.9 Bacardi Gran Reserva Diez 

18.9 Santa Teresa 1796
 

 TEQUILA & MEZCAL 

13 Olmeca Altos Plata 

13 Olmeca Altos Reposado  
 
13 El Jimador Blanco

14 El Jimador Reposado

16.5 Herradura Plata

16.5 Herradura Reposado

16.5 Del Maguey Vida Mezcal

19.5 Patron Silver 

20.9 Patron Reposado

20.9 Codigo 1530 Reposado 

23 Patron Anejo

23.5 Codigo 1530 Rosa

 VERMOUTH

9.7 Noilly Prat

9.7 Martini Riserva Ambrato



 SPIRITS (4CL)
 

 SCOTCH 

12 Dewar’s 12y

13 Chivas Regal 12y 

14 Aberfeldy 12y 

15 Glenlivet 15y

15 Chivas Regal XV 

18 Chivas Regal 18y 

18.5 Aberlour 12y

19 Glenlivet 15y

40 Chivas Regal Ultis 

 AMERICAN 

12 Woodford Reserve 

12 Jefferson’s

13 Jack Daniel’s Old No. 7

13 Woodford Reserve Rye 

17 The Wiseman 

 IRISH

15 Green Spot 

16 Redbreast 12yo

64.5 Midleton Very Rare

 COGNAC

18.9 Martell VSOP

57.8 Martell XO Supreme

 SCHNAPS

6.8 Freihof  Williams pear

6.8 Freihof Apricot

6.8 Freihof Raspberry

6.8 Freihof Hazelnut 



 SOFTS

5  Coca Cola 

5 Coca Cola Zero 

4.5 Frucade 

4.8 Lemon Ice Tea, Rauch Eistee 

4.8 Peach Ice Tea, Rauch Eistee

4.8 Vöslauer still / sparkling water  33cl

5.9 Vöslauer still / sparkling water  75cl

3.8 Lemon Soda                 30cl

4.5 Lemon Soda                 45cl

6.7 Red Bull

6.7 Red Bull, No sugar

7.0 Red Bull, Special Edition

7.0 CHARITEA, Black Iced Tea

7.0 LEMONAID, Lime Iced Tea

7.0 LEMONAID, Blood Orange Iced Tea

 JUICES(20CL)

5.5 Orange Juice, Cold Pressed 

3.8 Apple 

3.8 Grapefruit

3.8 Cranberry

3.8 Pineapple

3.8 Tomato
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