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THE HOUSE OF HÔ

Open in 2015, The house of Hô has quickly become a 
popular landmark on the Fitzrovia restaurant scene. From 
it’s location at No. 1 Percy Street, it was once the site of the 
famous Eiffel Tower restaurant and it’s celebrated clientele 
including George Bernard Shaw, Hemingway and Edward 
Prince of Wales.

Reflecting the rich cultural diversity that now makes London 
a world class city, The House of Hô has introduced it’s own 
special brand of modern Asian fusion cooking. Inspired 
by East Asia’s rich culinary history our chef seeks to bring 
harmony and balance to his dishes with taste, texture, colour 
and the freshest ingredients all designed to surprise and 
delight the palette.
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EVENTS & PRIVATE FUNCTIONS

There are 4 beautiful private dining rooms designed in the 
colonial style. All are perfect for party celebrations, intimate 
dinners or corporate events. 

For large events you can hire the whole venue for up to 150 
guests. There are set menus to choose from or we can create 
a bespoke menu tailored to your special occasion. We have 
an extensive wine and drinks list including our famous Asian 
cocktails. Two cocktail lounge bars are also available along 
with our own in-house DJ playing great dance music.

The House of Hô offers a one-stop solution for all your 
celebrations or private functions. Our expert team will be 
on hand to plan your function and provide all the help and 
assistance to ensure your event is a most memorable success.
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CELEBRATIONS
From intimate dinner parties to full scale celebrations, The House of Hô will cater to 
your every need to ensure that your special event is a wonderful & memorable success.

•	 Four beautiful private rooms accomodating from 6 to 50 guests
•	 Exciting 3/4 course or canape menus to choose from
•	 Extensive wine & drinks menu
•	 Cocktail Lounge Bars with live DJ available
•	 Events coordinator to help plan your celebration and provide any special 

requirements

PRIVATE DINING
Whether it’s a small intimate family dinner or a large banquet, we can provide the perfect 
setting for any occasion. Our expert chef & kitchen staff pride themselves on delivering 
only the very best Pan Asian & Vietnamese cuisine to ensure an unforgettable dining 
experience.

•	 Four beautiful private rooms from 6 to 50 guests
•	 Choose from our delightful set menus or from our á la carte menu
•	 Extensive wine, drinks & cocktail list
•	 Team of highly trained staff to cater for your every need
•	 Cocktail lounge bars available with live DJ
•	 Consult with our events coordinator to discuss special requirements and other needs

CORPORATE EVENTS
We offer a choice of superb private function rooms for all kinds of corporate events, 
from business meetings to client presentations, training or away days. There are excellent 
conferences facilities for up to 60 guests or you can hire the entire House of Hô 
exclusively for up to 150 guests.

•	 Four rooms available for conference meetings, presentations or training sessions
•	 Flat screen TVs, conferencing call facilities & WiFi available
•	 Set menus available including canapés menu
•	 Cocktail lounge bars available for after event drinks and relaxation
•	 Fully trained service team
•	 Event coordinator to consult on special requirements

Contact our reservations manager to discuss your requirements. We will endeavour to 
accommodate all your needs to the best of our abilities. If you have any special food or 
dietary requests, our chef will be pleased to discuss them with you. 
Call 0207 434 0194 or email: info@houseofho.co.uk
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THE FOOD
Our head chef stands by the simple maxim that the finest and freshest most authentic 
ingredients prepared with great skill, passion and care will yield the results that make 
The House of Hô one of the best Asian fusion restaurants in London.

Our menu seeks to excite and delight in equal measure with favourites like the 
delicious duck and watermelon salad or the brothy and warming Pho noodle soups. 
There’s a whole continent of tastes and textures to sample, from our ever popular 
dim sum dumplings to our superb selection of sushis you’re simply spoiled for choice. 
Oh and let’s not forget those amazing desserts.

Along with our A La Carte menu we have wonderful set menus for private parties 
and event bookings including a canapés and vegetarian menu. We are also happy to 
consider special requests for private events and bookings and we will do our utmost to 
cater to your dietary requirements and those of your guests.

Please contact our reservations manager and they will be happy to discuss any special 
dietary requirements that you may have.



GROUND FLOOR RESTAURANT BISTRO
A delighfully airy & spacious dining area designed in the colonial style with an adjoining 
terrace, perfect for al fresco dining or summer cocktails on those warm summer evenings.

Location: 1st Floor | Lunch and Dinner | Max Capacity 70
Minimum spend for private hire: £2500*

5 *Excludes a discretionary service charge of  12.5%
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SAIGON COCKTAIL LOUNGE BAR

The Saigon cocktail lounge bar on the first floor, provides a pleasant and informal 
atmosphere for both dinner and walk in guests alike with. Its warm and inviting features 
are complete with its own bar and DJ booth that can offer larger groups an ideal space for 
private events and parties. The room can be easily adjusted to cater for sit down meals or 
standing canapé receptions. We have an extensive wine, spirits & bar snacks menu along 
with a tempting array of our famous Asian cocktails. 

Location: 1st Floor | Lunch, Dinner,  Drinks & Bar Snacks   |   Max Capacity: 30 Seated 50 Standing
Minimum spend for private hire: £2000*

*Excludes a discretionary service charge of  12.5%



FITZROY 

Situated on the Second Floor in our newly refurbished members area, the Fitzroy Room is 
perfect for medium sized dinners or business meetings. Fully equipped with conference & Video 
Calling through our Smart TV and excellent WiFi & communications links. This smaller 
more intimate room provides the perfect space offering your guests both privacy and a cosy 
atmosphere where they may dine and talk undisturbed.

Location: 2nd Floor | Max Capacity: 12 People Seated
Minimum spend for private hire: £1000*

7 *Excludes a discretionary service charge of  12.5%
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PERCY

A cosier more intimate room for you and your friends you’ll not find. Perfect for small 
private events, business meetings or dinners and a host of other special occasions. Complete 
with its own lounge area next door and celebrity art on the walls, the Percy Room provides a 
perfect space for guests seeking luxury, privacy and comfort. 

Location: 2nd Floor |  Max Capacity: 8 People for Lunch or Dinner
Minimum spend for private hire: £600*

8 *Excludes a discretionary service charge of  12.5%
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ONE PERCY STREET MEMBERS CLUB

Our top floor bar is the perfect setting for larger groups looking for a place to host 
exclusive private parties. With its intimate night club vibe, the One Percy Street club is a 
venue where you and your guests can enjoy time with each other while dancing together 
to your personal playlist. DJ and sound system equipment are all supplied and our well 
stocked bar will keep the bubbly and cocktails coming as you chat, dance or just take in 
the views of Fitzrovia below. 

Location: 3rd Floor  |   Max Capacity: 60 Guests Standing Reception
Minimum Spend £3000*

*Excludes a discretionary service charge of  12.5%
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FLOOR PLANS

The below floor plans show seating capacity, bar areas, access points, stairwells & other 
facilities. Our reservations manager will be happy to answer any questions and advise on 
planning your event with us.

GROUND FLOOR
Restaurant Bisrto & Terrace
Private Dining  
Lunch and Dinner 
Max 32

FIRST FLOOR
Saigon Dining Room 
& Cocktail Lounge Bar
Lunch & Dinner  
Max Seated 30 Standing 50

SECOND FLOOR
Fitzroy | Lunch And Dinner 
Max 12
Percy | Lunch And Dinner 
Max 8

THIRD FLOOR
One Percy Street Members Club 
Standing Reception 
Max 60

FULL VENUE HIRE
Standing Reception  Max 150
Lunch And dinner  Max 100
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OPENING HOURS & CONTACT INFORMATION

Restaurant:
Monday -  Friday: Lunch 12pm - 3pm    |    Dinner 5pm - 11pm
Saturday: 12 - 11pm
Sunday: Closed

Private Hire - Event times negotiable

EVENTS DEPARTMENT

Marketing and Events Manager
Telephone 0207 434 0194
info@houseofho.co.uk

RESERVATIONS

Tel: 0207 434 0194
Email: info@houseofho.co.uk
www.houseofho.co.uk



(v) SUITABLE FOR VEGETARIANS
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE APPLIED TO YOUR BILL.  ALL PRICES INCLUDE VAT

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and these ingredients may cause an allergic reaction.  Guests with allergies need to be aware of  this risk 
and should ask a member of  the team for information on the allergen content of  our food. For more information on all our dishes, go to: www.houseofho.co.uk

SMALL DISHES
Edamame, Chilli Garlic or Smoked  4.50
Sea Salt (v) 
Soy Bean, Sweet Homeade Chilli Sauce

Vietnamese Crackers with Salsa   4.50
Deep Fried Prawn Crackers with Homemade Salsa, 
Onions, Corriander, Tomato & Seasame Oil

Crispy Chicken Wings  8
Fried Chicken Wings with Salt, Pepper, 
Spring Onion, Red Chilli & Garlic Flakes

Crispy Silken Tofu with Chilli & Garlic (v)  9.50
Fried Fresh Firm Beancurd (Soy Beans, Soy Milk) 
fried with Soy Sauce, Chilli & Garlic

Avocado & Sweet Potato Tempura  10.50
with Orange Ponzu (v)
Avocado & Sweet Potato coated in Tempura Batter 
deep-fried in Vegetable Oil

Crispy Squid with Sea Salt, Crispy  11.50
Garlic & Chilli 
Fresh Squid deep fried with Salt, Chilli, & Garlic

Pandan Chicken Skewers  9.50
Chicken wrapped in Pandan Leaf, fried with 
Peanut Satay Sauce

Chinese Spiced Cold Beef  Shin Shank  10
Cold Beef  slices with spicy Soya dressing, 
Shallots & Sesame Seeds

Crispy Prawn Toast with Sesame Seeds 10.50
& Sweet Chilli Sauce 
Minced Prawn Deep Fried on a White French Baguette 
topped with Seasame Seeds

Popcorn Shrimp & Creamy Spicy Sauce  13.50
Fresh Prawns sliced, Deep Fried in Tempura 
Batter Served with Salad & a Spicy Mayo Sauce 

Crispy Aromatic Lamb with  13.50
Lettuce Wrap Parcels 
Aromatic Lamb, Deep Fried and wrapped in Lettuce Parcels 
served with Spring Onions and Lettuce

Soft Shell Crab with Vietnamese Sauces   19
Fresh Crab Deep Fried in Tempura Batter

SALADS
Warm Aubergine & Coriander Salad (v)  8.50
Aubergine cooked in Light Soy Sauce, Vinegar 
& Coriander

Papaya & Seasonal Vegetable Salad (v)   10.50
Sliced Papaya & Seasonal Vegetables with Coriander, 
Mint, Cherry Tomato & Homemade Thai Sauce

Prawn, Papaya & Seasonal  12.50
Vegetable Salad
King Prawns, Papaya & Seasonal Vegetables, Coriander, 
Mint, Cherry Tomato & Homemade Thai Sauce

Seasonal Crispy Duck Salad   12.50
Aromatic Crispy Duck with either Orange, or Watermelon 
Coriander, Mint, Spring Onion & Cashew Nuts

Thai Beef  Salad  14.50
Raw Sirloin Slices with Mix Leaf  Salad, 
Cherry Tomatoes, Mango, Cucumber, Mint, Coriander & 
Peanuts in Red Nahm Jim Dressing

PHO
A traditional Vietnamese noodle soup served with steaming 
home made broth & special rice noodles with your choice of 
meat, fish or vegetables. 

Vegetable (v)  12
Vegetable Stock, Broccoli, Butternut Squash, 
Coriander, Spring Onions & fresh Ho Fun Noodles

Chicken  13
Homemade Chicken Stock, Corn-fed Chicken, 
Coriander, Spring Onions & fresh Ho Fun Noodles

Beef   14
Homemade Beef  Stock, Sliced Beef, Coriander, 
Spring Onions & fresh Ho Fun Noodles

Seafood  15
Homemade Seafood Stock, Prawn, Squid & Salmon, 
Coriander, Spring Onions & fresh Ho Fun Noodles

ROLLS
Vegetable Spring Rolls (v)  7.50
Cabbage, Carrot, Rice Vermicelli, Agaric 
wrapped in Spring Roll Pastry & Deep Fried

Vegetable Summer Rolls (v) 8.50
Cucumber, Carrot, Vermicelli, Lettuce, 
Mint & Coriander wrapped in Rice Paper

Prawn Summer Rolls 9.50
Fresh Prawns Cucumber, Carrot, Vermicelli, 
Lettuce, Mint & Coriander wrapped in Rice Paper

Crispy Vietnamese Rolls   8.50
Minced Chicken, Agaric, Vermicelli wrapped 
in Vietnemese Rice Paper & Deep Fried

Hanoi Duck Spring Rolls  8.50
Aromatic Crispy Duck, Hoisin Sauce & Spring 
Onions wrapped in Spring Roll pastry & Deep Fried

SUSHI & SASHIMI
Vegetable Inside Out Rolls (v)  8.50
White Sushi Rice, Carrot, Carrot, Cucumber, 
Avocado, Seaweed, Sesame Seeds, Wasabi & Ginger

Salmon Avocado Rolls  12
Salmon Sashim, Sushi Rice, Avocado, & 
Sesame Seeds, with Tobiko, Wasabi & Ginger

Tuna Tataki  12.50
Tuna Sashimi in Black Pepper with Ponzu 
Sauce & Spring Onions

Sea Bass Ceviche 15.50
Seabass Sashimi in Sesame Seeds & Ceviche Sauce

Mr Chang Roll  16
Deep Fried Prawn in Tampura Batter wrapped 
in Sashimi Rice, Seaweed, crispy Shallots & Spicey Mayo

Yellowtail Sashimi 18
Sliced & served with Jalapenos & Coriander 
Leaf  in a Ponzu Sauce

Mixed Selection of  Sashimi (6 pieces)  18
Seabass fillets, Tuna & Salmon Sashimi with 
Wasabi, Tobiko & Soy Sauce

HÔ DISHES
Vietnamese Vegetable Green Curry (v)  9.50
Homemade Curry Paste with Coconut Milk, Green 
Beans, Courgettes, Butternut Squash, Brocolli & Tomatoes

Vietnamese Asian Greens (v)  11
Green Beans or Pak Choi fried with Soy Sauce, 
Chilli & Garlic

Prawn Tempura   10.50
Tiger Prawns coated in Tempura Batter & 
Deep Fried graized in Black Pepper

Nasi Goreng Fried Rice  11
Wok-fried Jasmine rice with Prawns, Egg, 
Green Beans & Belanca Sauce

Char Kway Teow  12
Stir-fried Rice Noodles with Prawns, Squid, 
Bok Choi, Beansprouts & Chinese Chives

Vietnamese Green Chicken Curry 12.50
Homemade Curry Paste with Coconut Milk, Green 
Beans, Courgettes, Butternut Squash, Brocolli & Tomatoes

Crispy Chicken with Seasonal Fruit  13.50
in Asian Sauce
Organic Corn-fed Chicken Deep Fried 
Served with Mango, Apple, Strawberry and Raspberry

Oriental Chicken with Cashew Nuts  13.50
& Vietnamese Dressing
Organic Corn-fed Chicken marinated in Marmite 
Sauce served with Cashew Nuts, Pineapple & Sesame Seeds

Sambal Prawns 14
King Prawns cooked in Chilli & Tamarind 
Sauce with Green Beans, Courgette & Aubergine

Beef  Rendang  16
Homemade Malaysian Rendang Curry paste, 
Coconut Milk & Beef, with deep-fried Pineapple

Steamed Seabass Fillets with  17
Button Mushrooms
Seabass fillets in Soy Sauce served on a 
bed of  Button Mushrooms, Spring Onions & Chilli

Black Pepper Beef   24.50
Beef  fillet cubes with Courgette, White 
Onion & Button Mushrooms in Black Pepper Sauce

Shaking Beef  220g  24.50
Wok-fried fillet of  Beef, served with Salad 
topped with Garlic flakes

Chilean Seabass with Vietnamese  34
Fermented Plum Sauce
Roasted Seabass fillets served on Banana Leaf  with 
Fermented Plum Sauce

SIDES
Jasmine Rice (v)   3.90
White Jasmine Rice steamed & served with 
Crispy Onion Shallots

Hô Fried Noodles   7
Egg Noodles fried with Soy Sauce, Onions, 
Spring Onions & Beansprouts

Hô Special Rice   8
White Jasmine Rice fried with Chicken, 
Prawns, Green Beans, Peas, Carrots & Spring Onions

The Best 
Asian Fusion 

Dining in the Heart
of Fitzrovia

THE HOUSE OF HÔ
1 Percy Street Fitzrovia 

London W1T 1DB
T. 0207 434 0194



C H A M PA G N E  &  P R O S E C C O
 Glass   Bottle
 125ml 750ml

Prosecco Extra Dry Italy NV 8  35

Champagne Bernard Remy, Brut 9.50  47
‘Carte Blanche’  NV

Champagne Bernard Remy Rose, Brut  11  55
‘Carte Blanche’  NV  

Veuve Clicquot Brut Yellow Label France NV  83

Moet Chandon Rose, France   85

Laurent Perrier Rose France, NV   110

Dom Perignon Brut Vintage France   300

Louis Roederer Cristal Brut Vintage France   400

W H I T E  W I N E
 Glass Bottle
 175ml 750ml

Cintila Branco, Peninsula de Setubal  7  28
Portugal 

Pinot Grigio, Venezie, Sacchetto 7.50 30
Italy 

Viognier, Winemakers Reserve, Riverina,  9.50  38
Australia 
 
Picpoul de Pinet, Terroir, Gerard Bartrand  10.50 42
Languedoc, France   
  
Sauvignon Blanc, Saint Clair, ‘Tuatara Bay’ 11  44
Marlborough, New Zealand  

Sancerre, Domaine Gerard Millet, Loire  61
France 

Chablis, Domaine Grand Roche, Burgundy   68
France   

Cloudy Bay Sauvignon Blanc   73
New Zealand 

R E D  W I N E
 Glass Bottle
 175ml 750ml

Sangiovese, Rubicone, Emilia Romagna 7   28
Novita, Italy 

Pinot Noir, Pays d’Oc, Languedoc, Tournee du Sud 7.50  30
France  

Rioja, Crianza, Hugonell, Spain  8.50  34

Primitivo, Il Pumo, Salento, Apulia, Italy  9.50  38

Medoc, Chateau des Collines 11.50 44
Bordeaux, France 
  
Malbec, Uco Valley, Altitud  13.50  54
Mendoza, Argentina 

Barolo Riserva, Costa di Bussia,   85
Piedmont, Italy 

S P E C I A L  S E L E C T I O N  W H I T E

Meursault, Vieux Clos du Chateau de Citeaux       150
Burgundy, France 

Riesling Trocken, Silver Seal, Rheingau, Schloss Johannisberg     150
Germany 

Condrieu, Les Terraces de L’Empire, Domaine Georges Vernay     150
Rhone, France 

S P E C I A L  S E L E C T I O N  R E D
Chateauneuf-du-Pape, Cuvee Barberini, Domaine de la Solitude    150
Rhone, France 

Gevrey-Chambertin, Creux Brouillard, Domaine Pierre Naigeon     150
Burgundy, France 

Cote-Rotie, Blonde du Seigneur, Domaine Georges Vernay  150
Rhone, France 

R O S É
 Glass Bottle
 175ml 750ml

Cuve Marie Christine, Cru Classe Cotes de Provence 10  40
France  

D E S S E RT  W I N E
 Glass Bottle
 75ml 375ml

Muscat, Beaumes de Venise, Domaine de Coyeux 8.50  33
France 

B E E R  &  S O F T  D R I N K S
Tiger Beer  5.25
Tsingtao Beer 5.50
Asahi Beer 5.75
Aloe Vera  5.50
Orange Juice 4.50
Apple Juice  4.50
Pineapple Juice  4.50
Mango Juice  4
Passion Fruit Juice  4
Lychee Juice  4
Cranberry Juice  4
Coca Cola  4
Diet Coca Cola  4
Coke Zero  4
Tonic Water 4
Lemonade  4
Ginger Ale  4
Ginger Beer  4
Wang Lao Ji Tea  4
Hazelnut Milk  4.50
Kingsdown Still Water  4.95
Kingsdown Sparkling Water  4.95

125ml Glass of  Wine Available | Spirits are Served at 50ml | 25ml Measure Available
www.houseofho.co.uk



BAR MENU

1 Percy Street, Fitzrovia, London W1T 1DB
0207 434 0194  |  www.houseofho.co.uk

125ml Glass of  Wine Available
Spirits are Served at 50ml | 25ml Available on Request

ALL PRICES INCLUDE VAT. 
A DISCRETIONARY SERVICE CHARGE

OF 12.5% WILL BE APPLIED TO YOUR BILL.

BEER & SOFT DRINKS

Tiger Beer  5.25

Tsingtao Beer  5.50

Asahi Beer 5.75

Aloe Vera  5.50

Orange Juice 4.50

Apple Juice  4.50

Pineapple Juice  4.50

Mango Juice  4

Passion Fruit Juice  4

Lychee Juice  4

Cranberry Juice  4

Coca Cola  4

Diet Coca Cola  4

Coke Zero  4

Tonic Water 4

Lemonade  4

Ginger Ale  4

Ginger Beer  4

Wang Lao Ji Tea  4

Hazelnut Milk  4.50

Kingsdown Still Water  4.95

Kingsdown Sparkling Water  4.95



COCKTAILS
Mau Hong Mimosa 10.50
Watermelon Juice and Prosecco

Hung Cay 11
Bombay Sapphire Gin, St Germain 
Elderflower Liquor, Lychee Juice, Fresh Lime Juice 
& Gomme Syrup

Mekong Brew 11
Double Espresso, Condensed Milk, Baileys 
& Khalua

Hoa Pearl Martini 11
Rose Liquour, Lychee Liquour, 
& Finlandia Vodka

Monsoon 11
Midori, Passoa, Raspberry Puree, 
Passion Juice & Fresh Lime Juice

Watermelon Martini 11
Watermeloncello, Watermelon Juice, 
Grey Goose Vanilla Vodka & Lime Juice

Saigon Lantern 11
Finlandia Vodka, Fresh Orange, 
Coriander Leaves, Fresh Lime Juice, 
& Gomme Syrup

Cham Island 11
Fresh Mint Leaves, Fresh Lime Juice, 
St Germain Elderflower Liquor, & Prosecco

Trai Tan 11
Frangelico, Fresh Mint Leaves, 
Fresh Lime Juice, Gomme Syrup & Prosecco

Oriental Blossom Bellini 11
Peach Puree, Apricot Liqueur 
topped up with Prosecco

Pandan Ho-Lada 11.50
Bacardi 4yr, Kraken Spiced Rum, 
Fresh Pineapple Chunks, Coconut Water, 
Coconut Syrup & Pandan Extract

Tokyo Iced Tea 11.50
Finlandia Vodka, Bacardi White Rum, 
Bombay Sapphire Gin, Patron Silver Tequila, 
Midori, Fresh Lemon Juice & Lemonade

Old Fashioned 13
Sugar, Angostura Bitters, Orange &
Woodford Reserve

MOCKTAILS
Iced Coffee   5.50
Coffee, Caramel Syrup, Vanilla Syrup, 
Fresh Milk & Cocoa

Soda Chanh  5.50
Lime Juice, Gomme Syrup & Soda Top 

Nha Trang Breeze  6.50
Passion Juice, Mango Juice & Ginger Beer

Haipong Summer  6.50
Watermelon, Strawberry, Raspberry & Mango

Beijing Peach Iced Tea   6.50

TEQUILA
 50ml  Bottle 

Tequila Rose  9  150
Jose Cuervo Tradicional Silver  9 150
1800 Silver  9.50 165
Jose Cuervo Tradicional Reposado 9.50 165
Don Julio Silver  11.50  195
Patron Silver  11.50 195
Café Patron  12  250
Casamigos Anejo  12.50  220
Gran Centenario Añejo 12.50 225
Casamigos Mezcal  13  230
Patron Reposado 13.50 230
Patron Anejo 14 245

Don Julio 1942  500

RUM
 Glass Bottle
 50ml 700ml

Malibu  7.50  110
Bacardi White 9  150
Bacardi Spiced 9.50  165
Goslings Dark  9.50  160
Bacardi 4yo 9.50  165
Kraken Spiced Rum 9.50  165
Sailor Jerry Spiced  9.50   165
Bacardi Carta Negra  9.50   160
Appleton Estate Signature  10   170
Bacardi 8yo  10.50  210



WHISKY
 Glass Bottle
 50ml  Bottle

Jameson  8.50 170
Makers Mark  9 180
Chivas Regal 12yr  9 180
Monkey Shoulder  9 180
Glenmorangie  9 180
Jack Daniels 9 150
Slane Irish Whiskey 9 150
Canadian Club 1858  9  150
KNOB Creek  9  180
Johnnie Walker Black Label  9.50  165
Jack Daniels Rye  9.50  160
Dewar’s 12yr 10 200
Gentleman Jack 10 200
Glenfiddich 12yr  10  165
Woodford Reserve 10.50 210
Johnnie Walker Gold Label  10.50  175
Jack Daniels Single Barrel 11.50 215
Bulleit Bourbon  11.50  195
Talisker 10yr  12  200
Macallan 12yr 12.50  275
Yamazaki Single Malt  13 210
Lagavulin 16yr  13 220
Hibiki  13.50  300
Yamazaki 12yr  29  435
Johnie Walker Blue Label  32  500

GIN
 50ml   Bottle

Beefeater Strawberry  9  140
Bombay Sapphire Brumble  9   140
Bombay Sapphire 9  140
Tanqueray 10 9   140
Ophir Spiced  9   180
Sipsmith  9.50   150
Hendricks 9.50  150
Star of  Bombay 9.50   150
Roku Gin  10   160
Sipsmith Sloe Gin  10   160
Sipsmith Zesty Orange Gin  10   160
Oxley 10   160
Monkey 47  10.50   170
Kinobi Gin  12   180
Copper Head 13.50   300

VODKA
 Glass Bottle
 50ml 700ml

Finlandia 9  150
Finlandia Mango 9.50  160
Finlandia Lime 9.50  160
Finlandia Cranberry  9.50   160
Tito’s Gluten Free Vodka  9.50   165
AU Original Vodka  9.50   165
AU Watermelon Vodka  10   175
AU Raspberry Vodka  10   175
AU Fruit Punch Vodka  10   175
Laplandia Espresso  11   190
Ciroc  11.50   195
Belvedere 11.50  195
Grey Goose 11.50  195
Beluga 11.50  215
Ciroc Pineapple  12   210
Ciroc Red Berry  12   210
Grey Goose Citron 12  215
Grey Goose Vanilla 12  215

COGNAC
 50ml  Bottle

Martell VS  8  130
Courvoisier VS 8.50 135
Henessy VS 9 150
Remy Martin VSOP  9.50 160
Hennessy XO 28 420

Remy Martin XO  29  435

LIQUEURS
 50ml

Archers  7.50
Baileys    8
Sambuca 8
Limoncello  8
Pimms  8
Chambord 8.50
Amaretto Disaronno  8.50
Jägermeister  8.50
Tia Maria 8.50

St Germain 9

SAKÉ
 100ml 280ml

Japanese Saké 7  18



CHAMPAGNE & PROSECCO
 125ml  Bottle
 Glass 
Prosecco Extra Dry, Italy NV 8 35

Champagne Bernard Remy 9.50  47
Brut ‘Carte Blanche’  NV 

Champagne Bernard Remy Rose 11 55
Brut ‘Carte Blanche’  NV

Veuve Cliquot Brut Yellow Label       83
France NV

Moet Chandon Rose, France   85

Laurent Perrier Rosé, France, NV  110

Dom Perignon Brut Vintage, France  300
  
Louis Roederer Cristal         400
Cristal Brut Vintage, France

RED WINE
 175ml    Bottle
 Glass
Sangiovese, Rubicone Emilia 7   28 
Romagna, Novita, Italy 
 
Pinot Noir, Pays d’Oc, Languedoc  7.50 30
Tournee du Sud, France 

Rioja, Crianza, Hugonell 8.50 34
Spain 
 
Primitivo, Il Pumo, Salento  9.50 38
Apulia, Italy 

Medoc, Chateau des Collines  11 44
Bordeaux, France 

Malbec, Uco Valley, Altitud  13.50 54
Mendoza, Argentina 

Barolo Riserva, Costa di Bussia  85
Piedmont, Italy 

SPECIAL SELECTION RED
150 Per Bottle

Chateauneuf-du-Pape, Cuvee Barberini, Domaine 
de la Solitude, Rhone, France 

Gevrey-Chambertin, Creux Brouillard Domaine 
Pierre Naigeon, Burgundy, France 

Cote-Rotie, Blonde du Seigneur Domaine Georges 
Vernay, Rhone, France 

WHITE WINE
 175ml  Bottle
 Glass
Cintila Branco, Peninsula  7 28
de Setubal, Portugal 

Pinot Grigio, Venezie, Sacchetto  7.50 30
Italy 

Viognier, Winemakers Reserve  9.50 38
Riverina, Australia 

Picpoul de Pinet, Terroir  10.50 42
Gerard Bartrand, Languedoc 
France 

Sauvignon Blanc, Saint Clair 11 44
‘Tuatara Bay’, Marlborough, 

Sancerre, Domaine Gerard Millet   61
Loire, France 

Chablis, Domaine Grand Roche   68
Burgundy, France 

Cloudy Bay Sauvignon Blanc  73
New Zealand

SPECIAL SELECTION WHITE
150 Per Bottle

Meursault, Vieux Clos du Chateau de Citeaux, 
Burgundy, France 

Riesling Trocken, Silver Seal Rheingau Schloss 
Johannisberg, Germany 

Condrieu, Les Terraces de L’Empire Domaine 
Georges Vernay Rhone, France 

ROSÉ
 175ml  Bottle
 Glass
Cuve Marie Christine, Cru Classe 10  40 
Cotes de Provence, France 

DESSERT WINE
 75ml  Bottle
 Glass
Muscat, Beaumes de Venise  8.50 33
Domaine de Coyeux 
France 2008



The House of Hô 
1 Percy Street London W1T 1DB 

www.houseofho.co.uk
Tel: 0207 434 0194

E: info@houseofho.co.uk

How to Find Us

Nearest Underground Stations: Tottenham Court Road & Goodge Street

www.twitter.com/HouseOfHo

www.facebook.com/houseofho.co.uk

www.instagram.com/houseofholondon


