


Facciamo del nostro meglio per servire piatti utilizzando, ove possibile, prodotti stagionali e di 
provenienza locale. Per qualsiasi ulteriore informazione sugli allergeni, chiedi al nostro team.

food ALLERGenes:

MOLLUSCS  [MS], CRUSTACEAN [C], Celery [CY], DAIRY [D], EGGS [E], FISH [FH], PEANUTS [PN], GLUTEN  [GL], LUPIN [L], TREE NUTS [TN], MUSTARD [MD], SOYA [SY], SULPHITES [SP],  SESAME 
SEEDS [SE], DRY FRUIT [DF], WEAT (WH) - VG=Vegan GF= Gluten free

hox classics

ELIO’S CAESAR  [gl, fh, e, d, sp]

chicken, mixed salad anchovies mayo, crumbled taralli, 

with shaved Grana Padano

19
extra bacon - 3

HOX SMASH BURGER  [gl, d, sp, e]

beef burger, fontina cheese, crispy guanciale, 

sliced tomato, seasonal salad and home-made ketchup

19

CLUB SANDWICH  [gl, d, e, sp] 

chicken, fried eggs, home-made mayonnaise, bacon, sliced tomato and seasonal salad

19

CHITARRINA AL POMODORO [e, gl] 

home-made thin spaghetti with tomato sauce

15

BURRATA, POMODORI E RUCOLA [d]

arugula salad with burrata cheese and tomato

14

SUPPLÌ POMODORO E MOZZARELLA (2 PEZZI)  [e, gl, d] 

traditional rice croquettes with tomato and mozzarella

9

CESTINO DI PANE (G,F,SM) - 2 A PERSONA

bread basket  
[GL,TN*SE*PN*]

 - 2 PER PERSON


