
Huxleys 163 Eversholt Street London NW1 1BU

 White Wine
   		  250ml	   bottle

Vin de Pays d’Oc, France  	  £4.85	 £13.75 
Easy drinking, light fruity wine with a hint of spice

Pinot Grigio, Casa dei Monzi, Veneto, Italy	 £5.75	 £16.50 
A refreshing, peachy wine with apple and pear aromas

Chardonnay, One Chain Vineyards, Australia	 £5.85	 £17.00 
Fresh melon and peach flavours with a medium body  
and refreshing finish

Sauvignon Blanc, Casa Azul, Chile	 £6.50	 £18.00 
Crisp gooseberry, floral elderflower and tropical fruits

Chablis AC, Domaine de Varoux	 £7.15	 £20.00 
Burgundy, France   	  
Dry elegant chardonnay from this classic region

Gavi di Gavi, Nicola Bergaglio, Italy	 £7.40	 £22.50 
Elusive white flower perfume in a fresh, dry palate  
with steely citrus fruit

 Rosé Wine
Vin de Pays d’Oc, France	 £5.50	 £15.50 
Enticing strawberry pink wine with ripe berry fruit

Pinot Grigio Rosé, Casa Defra, Italy	 £6.60	 £18.50 
Fresh and light strawberry fruit with  
a hint of creaminess

a’Beckett’s Rosé Wiltshire, England		  £25.00 
Easy drinking rosé, really fruity with hints of  
strawberry and cherry on the nose and palate

 Red Wine
Vin de Pays d’Oc, France    	 £4.85	 £13.75 
Young fresh & fruity red wine

Merlot, Los Espinos, Chile	 £5.75	 £16.50 
Fruit packed red wine with bramble  
and blackberry fruits

Montepulciano d’Abruzzo, Italy	 £5.75	 £16.50    
Smooth and easy to drink red  
from the Abruzzo region of Italy

Shiraz-Cabernet, One Chain Vineyards, Australia	 £7.15	 £20.00 
Rich and juicy red with sweet blackcurrant fruit

Pinot Noir,  Louis Latour, France	 £7.90	 £23.00 
Elegantly aromatic with wild strawberries  
and raspberries

 Draught
		  half pint	 pint

Stella Artois	 £1.75	 £3.50

Staropramen	 £1.95	 £3.65

Beck’s Vier	 £1.75	 £3.50

Bass Extra Smooth	 £1.70	 £3.40

Murphy’s Irish Stout	 £1.70	 £3.40   

Strongbow cider	 £1.75	 £3.50

 Bottles
Peroni Nastro Azzurro	 330ml 	 £3.25

Hoegaarden	 330ml 	 £3.25

Budweiser	 330ml 	 £3.25

Corona 	 330ml 	 £3.25

Bombardier	 568ml 	 £4.60

Directors	 500ml 	 £4.20

Young’s Bitter	 500ml 	 £3.95

Aspall Suffolk Cyder	 330ml 	 £3.50

Beck’s NA	 330ml 	 £2.95

 Soft Drinks
Fresh orange juice		  £2.50

Pressed apple juice 		  £2.50

Iced Tea - lemon or peach		  £2.75

J2O - apple & mango or orange & passion fruit 		  £2.65

Juices - cranberry, tomato, pineapple or grapefruit		  £2.25

Coke, diet coke or lemonade  		  £2.25

Mineral water still or sparkling  	 large	 £3.25 
		  small	 £2.25

 Champagne
   		  125ml	 bottle

Champagne Castlenau  	 £6.25  	 £30.00 
Vivacious and fresh aromas and fruity  
notes, a great easy drinking Champagne

Moutard Rosé Champagne	 £6.75	 £35.00 
Crystallised strawberry with hints of toast 

Perrier Jouët Grand Brut Champagne  		  £40.00 
Pure and fresh, well balanced, elegant  
fruit with a light crispness



 All Day Breakfast
Great British Breakfast	 £7.75 
	 Bacon, sausage, egg, tomato, mushroom,  
	 baked beans, hash brown and toast

Sausage & egg sandwich with chips	 £6.75

Bacon & tomato sandwich with chips	 £6.75

 SOUP
& SANDWICHEs

Tomato & Jersey cream soup	 £5.00

Pea & Wiltshire ham soup	 £5.00

Stilton & broccoli soup	 £5.00

All sandwiches are served with Huxleys coleslaw, salad garnish  
and hand cooked crisps

Roast of the day    	 £8.65

Grilled chicken club    	 £8.95

Grilled rib-eye steak & fried onion with horseradish mayonnaise    	 £9.25

Wiltshire ham, English mustard and gherkin   	 £6.75

Scottish smoked salmon and cucumber on brown bread 	 £6.95

Fish fingers and tomato ketchup    	 £6.75

	 add chips 	 £2.95

 Salads
& Light Dishes

Chicken liver pâté with fruit chutney	 £5.95

Scottish smoked salmon with creamed horseradish and brown bread	 £7.50

Pint of prawns, with baby gem lettuce, marie-rose sauce 	 £7.50 
and brown bread    

Ploughman’s with English cheddar, Cropwell Bishop stilton	 £9.65  
and Wiltshire ham 	

Macaroni cheese with mature English cheddar	 £7.95

Welsh Rarebit with mature English cheddar	 £6.95

Cobb salad with grilled chicken, bacon, avocado and	 £9.75  
Cropwell Bishop stilton	

 Sides
Basket of bread	 £2.50	 Green or mixed salad	 £3.50

Chips		  £2.95	 Today’s vegetables	 £2.50

Huxleys coleslaw	 £2.50	 Beer battered onion rings	 £2.95

 British Classics
Pies, served with mash and buttered greens	 £9.75

	 Steak & ale

	 Chicken, leek & bacon

	 Portobello mushroom & asparagus

Roast of the day with all the trimmings	 £11.75

Bass beer battered fish & chips with mushy peas  
and tartare sauce	 £11.75

Smoked haddock fishcake, watercress sauce, peas 	 £11.75 
and green beans topped with a poached egg

Half roast chicken infused with thyme 	 £9.95 
and garlic with chips

Pork & leek sausages with mash and gravy	 £9.95

 Grills
Huxleys burgers with lettuce, tomato salsa and chips	 £10.50

	 Beef burger   

	 Chicken fillet

		  add bacon or cheese for	 95p

Steaks, served with chips, roasted mushrooms and grilled tomato

	 10oz* Rib-eye	 £15.75

	 7oz* Sirloin	 £14.75

		  add peppercorn, béarnaise or mushroom sauce	 £1.75

Mixed grill with gammon, rib-eye steak, chicken breast,  	 £15.75 
sausage, fried egg and onion rings

Grilled chicken breast with stilton cream sauce, chips, 	 £12.25 
roasted mushrooms and grilled tomato

Thick cut 8oz* gammon steak, topped with a fried egg, with chips	 £9.50

 Desserts
- all £5.00

Cherry Bakewell & custard

Nutty warm chocolate brownie with vanilla ice cream

Sticky toffee pudding with vanilla ice cream

Lemon meringue pie with cream

Ice cream selection

*Approximate weight uncooked.  All our dishes are prepared in kitchens where nuts, flour, etc are commonly used, so unfortunately we cannot guarantee our dishes will be free of traces of these products.  
Olives may contain stones. Fish and meat dishes may contain bones.  All dishes may contain items not listed in the menu description.  All prices include VAT. Credit card tips are subject to a 10% deduction  

for administration and other house costs prior to distribution in full to employees in the restaurant through the company’s payroll system.  Any tips paid in cash are retained by waiters and these may or may  
not be shared by them with other restaurant employees.  A full copy of our tipping policy is available in this restaurant or on our website at www.tragusgoup.com
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