HUMBER STREET - HULL

Butler Whites

LUNCH

SMALL PLATES

King Prawn Thermidor | 12

King prawns in a thermidor sauce with toasted sourdough.

Smoked Salmon Fishcakes | 10.5
Smoked salmon fishcakes with lemon créme blanche and

asparagus.
Moules Mariniére | 9.5

Mussels in  white wine, garlic and herb sauce with

sourdough.

MAITN DISHES

Butler’s Burger | 16.5

Butler’s Patty Croquettes | 9.5
Hull pacey croquettes with pickled horseradish sauce and

fennel salad.

Henry’s Wings | 10

Crispy chicken wings s in hoisin glaze with house slaw.

Chef’s Soup of the Day | 7.5
Scasonal soup with warm homemade sourdough. (v/ve

available, gf available)

Double smash burger with bacon jam, melted cheese and crisp lettuce, served with slaw and fries.

Aubergine Parmigiana | 13.5
g 5

Roast aubergine with marinara, mozzarella and Parmesan, served with fries. (v, gf available)

Butler’s Fish & (jhips

18

Beer-battered haddock with triple-cooked chips, minted peas and tartare sauce.

6oz Sirloin Steak Frites | 16

6oz sirloin cooked to your liking with fries and a rocket and Parmesan salad. (gf available) Add a house steak sauce | 2

Moules Frites | 16.5

Mussels in white wine cream and garlic sauce with sourdough bread and fries.

PASTA DISHES

All served with garlic bread.

King Prawn & Chilli Tagliatelle | 14.5

Tagliatelle with king prawns, chilli and confit garlic in a tomato and basil sauce.

Rigatoni Arrabiata
With olives capers basil chilli. Add Nduja sausage | 4

10.5

Please let your server know Of any allergies or dietary requirements - many Of our dishes can bC adapted to suit your needs.



SANDWICHES

Served on burtered, toasted ciabatra or sourdough with chopped salad. Add fries or triplc—cookcd chips | 2.

Mozzarella & Pesto Melt | 11.5

Mozzarella and cheddar with beef tomato, green pesto and dressed romaine, pressed until golden. (v)

Steak ciabatta | 13

Chimichurri caramelised onion and rockert.

Beer-Battered Haddock Goujons | 12

Crisp haddock goujons with chunky tarcare sauce and shredded lectuce.

Pulled Pork & /\pp]c Slaw | 12
Slow-braised pulled pork with apple slaw and pickled onions.

SIDES

SALADS Steak Sauces — Peppercorn, Diane,
Blue Cheese | 2.5
Served with butrered sourdough. Add rriple—cooked chips | 2.
Bread, Butter & Olives | 4.5
Fillet Steak Salad | 13

With blue cheese and mustard vinegarette. Truffle Parmesan Fries | 4.5

Caeser Salad | , Triple-Cooked Chips / Fries | 3.5

Add chicken and pancetta | 4 House Chopped & Dressed Salad | 3

Butler’s Slaw | 2.5

Please l(‘t your server know Of any allergies or dietary requirements - many Of our diShCS can bE adapted to suit your needs.
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