HUMBER STREET

HULL

Butler Whites

SUNDAY

STARTERS

King Prawn Thermidor | 12

King prawns in a thermidor sauce with

Salc Baked Beetroot Salad | 7

With pecorino, rocket, walnuts, crispy

toasted sourdough.

Smoked Salmon Fishcakes | 10.5
Smoked salmon fishcakes with lemon creme

blanchc and asparagus.

Ham Hock Terrine | 8
With dill and mustard dressing, pickled

shallots and pork scratching crumb.

Chef’s Soup of the Day | 7.5

Seasonal  soup with warm homemade

sourdough. (v/ve available, gf available)

chickpeas and blackberry dressing.

Scallops | 12
With sweetcorn purée and chorizo

chimichurri.

Henry’s Wings | 7
Crispy chicken wings in buffalo or house

sauce with blue cheese crumb.

MAIN DISHES

Butler’s Burger | 16.5
Double smash burger with bacon jam, melted cheese

and crisp lettuce, served with slaw and fries.

Chicken, Leck & Ham Hock Pie | 19
With mash and herby butter peas.

Halibur | 23
With pomme Anna, samphire, asparagus and beurre

blanc.

Asparagus & Pea Risortto | 15
Asparagus, peas, and pancetta cooked in white wine

and lemon.

Orange Glazed Duck Breast | 21
With parmentier potatoes, celeriac puree and

orange jus.

120z Sirloin | 25

With triple cooked chips. Add a house steak sauce | 2

ROASTS

Roast beef’| 22
Roast lamb | 26
Chicken Supreme | 20

24hr braised pork belly | 21

SIDES

Tender Broccoli | 5.5

Cauliflower Cheese | 5.5

Baked Creamy Leeks with Cheddar | 6
Creamy Chive Mash | 4.5
Triple-Cooked Chips | 4.5

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




	SUNDAY
	STARTERS
	Salt Baked Beetroot Salad | 7 With pecorino, rocket, walnuts, crispy chickpeas and blackberry dressing.
	Scallops | 12 With sweetcorn purée and chorizo chimichurri.
	Henry’s Wings | 7 Crispy chicken wings in buffalo or house sauce with blue cheese crumb.
	King Prawn Thermidor | 12 King prawns in a thermidor sauce with toasted sourdough.
	Smoked Salmon Fishcakes | 10.5 Smoked salmon fishcakes with lemon crème blanche and asparagus.
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	Butler’s Burger | 16.5 Double smash burger with bacon jam, melted cheese and crisp lettuce, served with slaw and fries.
	Chicken, Leek & Ham Hock Pie | 19 With mash and herby butter peas.
	Halibut | 23 With pomme Anna, samphire, asparagus and beurre blanc.
	Asparagus & Pea Risotto | 15 Asparagus, peas, and pancetta cooked in white wine and lemon.
	Orange Glazed Duck Breast | 21 With parmentier potatoes, celeriac purée and orange jus.
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