HUMBLE KITCHEN

BAR SNACKS

Mussel Popcorn 4
Seaweed mayo

Padron Peppers 4.5
Jalapeno salt (vg)

Scotch Egg 6
Curry mayo

Corn Tortilla Chips 2.5
With dips (vg)

Oyster 3.5 each
Bloody Mary granita

 INDULGE
REPENT
REPEAT

BURGERS

Humble Burger* 9

Dry aged beef patty,
beef fat mayo, smoked
applewood cheese, bone
marrow & garlic butter,
red onion jam, pickles

Herbivore* (vg) 9

B12 Patty, truffle mayo,
lettuce, pickled onions,
ketchup, mustard

Korean Chicken* 9
Fried chicken thigh,
Korean hot sauce, kimchi
slaw, pickles, mayo

Animal Style 12.5
Double beef patty,
lettuce, tomato, humble
sauce, onions, pickles,
bacon, cheese

(* Signature Burgers)
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TACOS

4.5 each or 3 for 12

Served on traditional corn

Tuna
Tuna taco, avocado, pine nuts,
mango salsa

Lamb
Smoked lamb shoulder, refried
beans, pickled onions, salsa
verde

Pork
Crispy pig cheeks, chorizo,
habanero salsa, pickles

House guacamole (vg) 0.5 each

tortillas with lime & coriander

Sweet Potato (vqg)
Sweet potato, almond salsa,
pickled onion

Mushroom (vg)

Tempura mushroom, refried
beans, radish, roasted tomato
salsa

Halloumi (v)
Barbecued halloumi, avocado,
truffle salsa

House hot sauce (vg) 0.5 each

FRIES / SIDES |

Fries (vg) 4
Seasoned fries, sriracha
& lime aioli

Truffle Fries (vgo) 6
Seasoned fries, truffle
0il, parmesan

Cheeseburger Fries 6.5
Chopped beef patty,
cheese, pickles, ketchup,
mustard

Tater tots (vg) 5.5
Garlic mayo, hot sauce

Side Salad (vg) 4.5
Green salad, tamarind
dressing, cucumber

SMALL PLATES

Mac n Cheese Croquettes (v) 6.5

Truffle mayo

Miso Buffalo Chicken Wings 7.5
Pickles, sesame seeds

Tenderstem Broccoli (vg) 7
Salsa verde, pine nuts

Squid Kara-age 6.5
Yuzu mayo

Whiskey Short Rib 10
BBQ sauce, onions

Crispy Hoisin Cauliflower (vg) 7

Truffle tofu, peanuts

ADD ONs

Add to any
Mac 'n’ Cheese (V) 3.5
French Dip 2.5

burger or fries

Beef Shin Ragu 4
Any House Sauce (vgo) 1

Please be aware food will be served as and when ready - there may be a wait between dishes
Vegan options available (vgo) // please make us aware of any allergies you may have when placing your order
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DESSERTS

Toblerone Brownie (V) 6
Salted caramel ice cream Brioche (v) 6.5

Butter toasted brioche, lemon curd, vanilla ice cream

Granola (vg) 5
Pecan nuts, coconut yoghurt, fruit

‘sticky Toffee Pudding (v) 6

Vanilla ice cream ‘ Smoked Salmon Open Sandwich 9
Smoked salmon, sourdough, dill, goats curd, pickled
Cheese Selection 9 cucumbers
Grapes, onion chutney Breakfast Burger 8.5

Sausage patty, fried egg, bacon, American cheese

Mushroom and Truffle Benedict (v) 8.5
Confit mushroom, poached eggs, burnt butter
hollandaise, muffin

Avocado (vgo) 8.5
Smashed avocado, pickled chilli, egg , sourdough

TACO TUESDAY
3| 4| 2

Fried Chicken Benny 11
Buttermilk fried chicken, sriracha hollandaise,

muffins, poached eggs,

Buy 2 get 1 free on all tacos Carnivore 11.5

Sausage, bacon, tomato, mushroom, egg, toast, humble

12pm-9.30pm baked beans

Every Tuesday .
Herbivore (vgo) 11.5
Veggie sausage, avocado, tomato, mushroom, egg,
toast, humble baked beans

HUMBLE SUNDAYS

Every Sunday lpm-6pm

All roasts come with:
Roasted celeriac, braised red cabbage, tenderstem broccoli,
butternut squash puree, roasted carrot, crispy roast potatoes, yorkshire pudding

ROASTS
Lemon & Thyme Roast Chicken 15
100 Day Aged Rump of Roast Beef 16
Slow Cooked Pork Belly 15
Smoked Lamb Shoulder 15
Butternut Squash Wellington (vgo) 14.5

Mushroom & Peanut Roast (vgo) 14

SIDES TO SHARE
Truffle Cauliflower Cheese (v) 5
Stuffing Croquettes and Gravy 5

Pigs in Blankets 5




