You are dining at 2-3 Humber Street, in the heart of
Hull’s historic Fruit Market. For centuries, this area
was a working hub of trade, with warchouses storing
fruic and produce brought into the city through the
docks. Humber Street was shaped by daily deliveries,
carly mornings and the constant movement that defined

Hull’s trading past.

As wholesale trade declined, the Fruit Market fell
quiet, until a major redevelopment in 2016 transformed
Humber Street into the vibrant destination it is today.

The original warchouse buildings were carefully
restored, allowing the street to evolve from commerce
to culture while retaining its industrial character and

sense of place.

It was in this moment of change that Butler Whites
opened its doors, becoming the first restaurant to bring
brasserie-style dining to Humber Street. From the
outset, it offered something new - a relaxed yet
sophisticated approach to food, with a regularly
changing, experimental menu that championed seasonal
produce. Over time, it has become a firm favourite for

those looking for quality without formality.

Today, Butler Whites continues to reflect the ethos of
Live, Work, Play. It is a place for a quick drink after
work, a romantic dinner, or a special occasion worth
celebrating. Set within a cool, industrial space that
honours the building’s history, the restaurant pairs

thoughtful cooking with a genuine Yorkshire welcome.

In September 2025, Butler Whites entered a new
chapter under new ownership, with a simple mission: to
create a place for the people of Hull to gather, celebrate

and enjoy memorable moments together, whatever the

occasion.
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Pornstar Martini | 12
A vibrant mix of passion fruit, vanilla vodka and

pincapple, served with a prosecco chaser.

Blueberry Cosmo | 11.5
Fresh blueberries and lime shaken with citron vodka and

cranberry for a bright, fruit-led twist.

Espresso Martini | 11
Rich espresso, vanilla vodka and coffee liqueur. Smooth,

dark and quiet]y indu]gent.

Amaretto / Whisky Sour | 10
Your choice of amaretto or whisky, lifted with fresh

lemon and balanced with subtle sweetness.

Kir Royale | 10.5
Chambord and chilled prosecco - light bubbles with a

delicate berry finish.

Dockstreet G&T | 11
House gin lengthened with elderflower and cranberry,

finished with berries and mint.

Old Fashioned | 12
Maker’s Mark bourbon stirred down with sugar and

bitters, finished with orange.

Whisky Business | 12.5
A mellow blend of whisky and amaretto, topped with

Baileys cream and a dusting of cinnamon.

Margarita | 12
Tequila, lime and Cointreau - shaken hard and served

with a salted rim.

Apcrol Spritz | 11
Bittersweet Aperol with prosecco and a splash of soda.

Easy, refreshing drinking.

Salted Caramel Martini | 10.5
Shaken caramel vodka, Baileys and milk - smooth,

creamy and desserc-like.

Zombie | 14
A bold mix of dark, white and spiced rum with cicrus

and tropical juices, finished with grenadine.
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Berry Mockrtail | 8
Blueberries, raspberries and lime shaken with
cranberry, finished with a splash of lemonade for gentle
sparkle.
Tropical Mockeail | 8

Pinecapple and passionfruit blended into a vibrant mix,

topped with lemonade for a bright, sunny fizz.

n
7’
Moretti | 4.4 | 6.9
Cruzcampo | 3.2 | 6.3
Hawkstone IPA | 3.5 | 6.9
Guinness | 4.1 ] 6.7

Inch’s Cider | 3.1 5.3

ollled

Black Sheep Ale | 7
Peroni Nastro Azzurro | 4.7
Peroni Nastro Azzuro (GF) | 5.2
Corona | 5
Erdinger | 7.5
Rekorderlig Wild Berries/Strawberry & Lime | 6.5
Corona Zero [ 4
Erdinger Alcohol Free [ 7

Beck Blue [ 3.1

Guinness Zero | 6.5

Rekorderlig Strawberry & Lime non-alcoholic [ 5.5

Peroni Nastro Azzuro zero alcohol [ 3.2
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Our spirits change regularly and this list is just a
guide - please ask our team if there's something
you're looking for, as we may have it available.

Vodka Jameson | 4.2

JJ Whitley Vodka | 3 Bulleit Bourbon | 4.8

Grey Goose | 4.5 Makers Mark | 5.2

Absolut Citron |3 Jura 10Yr Male | 5.3

jJ] Whitley Vanilla | 3 Laphroaig 10Yr Malt | 7

Woodford Reserve | 5.6
Gin

Brandy & After Drinks
Gordons | 4

Three Barrels VSOP | 4.
Gordons Pink | 4 47

Vecchia Romagna | 6
Bombay Sapphire | 4.5 ‘ omagna |

Grand Marnier
Hendricks | 4.9 s

Montenegro Amaro | 4
Tanqueray | 4.3

Baileys (standard 1
Whitley Neil Flavours | 4 ailleys (Giesiskizel somil) |1

RuUM Liquers

Aperol | 3.5

Bacardi | 3
Captrain Morgans Limoncello | 3.5
Spiced | -

B : Disaronno | 4.6

Kraken Spiced | 4
P Nk |5y

Havana Club 7Yr [ 3.7
Passoa | 3.3

Havana Especial | 3.
P s Southern Comfort | 3.9

Whisky Tia Maria [ 3.7

Jack Daniels | 4
All prices reflect a single measure; doubles are served and

charged as two. Draught mixers (Coca-Cola, Diet Coke,
lemonade) £1.50. Bottled mixers £2.50.
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Fever-Tree Indian Tonic | 4
Fever-Tree Refreshingly Light Tonic | 4
Fever-Tree Mediterranean Tonic | 4
Fever-Tree Eldertlower Tonic | 4

Fever-Tree Ginger Ale | 5

’r
Apple Juice | 4 Appletiser | 4
Orange Juice | 4 Fentiman’s Rose

Lemonade | 5
Cranberry Juice | 4

Fentiman’s Dandelion &

Pineapple Juice | 4 Burdock | 5
Coca-Cola | 4 Mineral Water Still |
sml 3 [ lge 4

Coca-Cola Zero | 3.7
Mineral Water
Lemonade | 4 Sparkling |
sml 3 | lge 4
J20 Apple &
Raspberry | 4.7

J20 Orange & Passion
Fruic | 4.7

J20 Apple & Mango |
47

San Pellegrino
Limonata | 3.2
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Bella Modella Pinot Grigio. Italy
A beautifully, light & vibrant white to be appreciated for its
zesty, citrus & green apple character & ref‘reshing quality.
175ml 8 | 250ml 10 | Btl 29

Gran Sentina Chardonnay. Italy
Typical ]ight style Italian Chardonnay with soft lemon flavours
& a refreshing acidity.
175ml 7 | 250ml 9 | Bel 26

Lupo Mcraviglia Uno di Uno Vermentino IGT. Iraly
Lupo (Wolf) under an oak tree is the symbol of nearby city of
Lecce, local varietal Vermentino gives aromas of white peach,

apricot & apple with some cedar notes.

Bl 30

Desvario Alvarinho DOC Vinho Verde. Portugal
Intense aroma with floral and passion fruit notes. In the mouth
it is balanced and refreshing with a young, fruity profile and a
lively acidity.
Btl 33

Viognier Soleil de Florensac. France
A classy Viognier from the South of France: full of ripe fruits &
flavours typical of this varietal, full round & smooth on the
palate with a fresh finish.

Btl 34

Kahurangi Marlborough Sauvignon Blanc. New Zealand
Classic Kiwi Sauvignon. Crisp & refreshing with a rich texture &
lively tropical fruic flavours.

175ml 8 | 250ml 11 | Bel 32

Picpoul de Pinet Soleil Florensac. France
The lovely & underrated Picpoul grape makes a refreshing &
fruity wine marked by pleasant lemon overtones & mineralty.

Btl 34

Vignoble Angst Chablis. France
A lovely Chablis with white flower (hawthorn and acacia) &
citrus notes aromas, a tense and lively palate with a mineral
finish.

Btl 45

Sancerre Nicolas Millet. France
A super elegant Sancerre, with vibrant Sauvignon notes of
grapefruit and lemon, good weight & a clean crisp finish.

Bel 47
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Sapuri Pinot Grigio Rose. [taly
A nice light delicate rose with floral aromas lead into
crisp & refreshing wine with scrawberry notes.

175ml 8 | 250ml 10 | Bel 25

Hawkes Peak Zinfandel Rose. California
Luscious strawberry aromas with a bright, berry fruited
palate which is juicy but very refreshing too.
175ml 7 | 2s50ml 9 | Bl 24

Lupo Meraviglia Uno di Uno Primitivo Rose IGT. Italy
Lovely rose using Primitivo (Zinfandel in USA) grape
with aromas of blackberry & blueberry which is fresh

but gentle & very pleasant on the palate.
Bel 34

Whispering Angel, Cave d’Esclans Provence Rose.
France
This popular ros¢ has fresh red berry fruic
characteristics with floral notes, great concentration &
a smooth round finish.
Bel 56

é!‘ ’

Via Enrico Prosecco DOC. Italy
This stylish Prosecco is fresh & fruicy wich a crisp citrus
twist on the finish.

125ml 6.5 | Bel 29

Luminista Rose Prosecco DOC. Italy
A lovely rose fizz with delicate fruity aromas of peach,
apple & lemon with floral notes of acacia & rose.
Bel 30

Veuve Clicquot Yellow Label Brut NV. France
The iconic brand that manages to reconcile strength &
silkiness in perfect balance with aromatic intensity & a
lot of freshness.
Bel 98
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Berteletti Montepulciano d’Abruzzo Italy
A classic Italian red with complex red fruit aromas,
balanced structure and a gently spiced, dry finish.

175ml 8 | 2s0ml 11 | Bel 28

Los Pastos Merlot Chile
Soft and approachable with ripe berry and damson
flavours, lifted by a subtle hint of cinnamon spice.

175ml 7 | 250ml 9 | Bel 25

The Gavel Shiraz Australia
Medium to full-bodied with ripe bramble fruits,
smooth tannins and a touch of toasted oak on the
finish.
175ml 7 | 250ml 10 | Bel 28

Donna Jazmin Malbec Argentina
Smooth yet bold, with rich dark fruic flavours and a
generous, easy-drinking characeer.
Btl 32

Rioja Santiago Segundo Ano Spain
A classic Rioja with subtle oak ageing, red fruit and
gentle spice, finishing round and well balanced.

Btl 33

Calusari Pinot Noir Romania
Light and elegant with soft autumn fruic aromas,
smooth red berry flavours and a delicate finish.

Btl 35

Lupo Meraviglia Tre di Tre IGT Rosso [taly
A rich blend of Negroamaro, Aglianico and Primitivo,
full-bodied with deep fruit, structure and balance.

Btl 37

Barolo DOCG Ricossa Italy
A powerful and refined red with notes of rose and
violet, layered with blackcurrant and blackberry.
Velvety and intense.

Btl 53

Cantina di Negrar Amarone della Valpolicella DOCG
Italy
One of Traly’s most prestigious wines, rich wich dried
cherry, plum and sweet spice. Full-bodied with velvety
tannins.

Bel 65
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Pot of Tea (for ror2)| 4|6
Single Espresso | 3
Double Espresso | 6
Macchiato | 4
Americano | 4
Flat White | 5
Latte | 5
Cappuccino | 5
Mocha | 6

Hot Chocolate | 5.4
With Cream, Marshmallows and Flake

Coffee Liqueurs | 7.2
freshly blended coffee using beans from River City
Coffee, a local Hull roastery. Choose from Irish Whiskey,
Baileys, Amaretto, Tia Maria, Scotch \X/hisky or

Cointreau.



Some occasions deserve more than a table.

At Butler Whites we are deiighted to host birtiidays,
weddings, anniversaries and private celebrations,
creating an experience tailored entireiy around you and

your guests.
J

Whether you're gathering around a beautifully set long
table for dinner, hosting an intimate celebration with
friends, or hiring the entire restaurant for a truly
special occasion, our team will work closely with you to

shape the evening exactiy as you imagine it.

Menus can be designed to suit the moment; from
elegant seated dining to relaxed sharing feasts alongside
carefully chosen wines and cockrtails to accompany the

celebration.

For those looking to add a little atmosphere, we can
also arrange live singers, musicians or bands, helping

create a memorabie Sﬁttil’lg f‘or your event.

Because [i’lﬁ moments thélt bl’il’lg p€0p1€ together,

deserve to bﬁ celebrated properly.

If‘you’re p]anning something speciai, our team would be

delighted to talk through the possibilities with you.
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