HUMBLE GRAPE

KITCHEN

Chef’s Table Menu

Starters

Whipped Crematta (VE)
Confit tomato, rocket, radish

Flaked Salmon Salad
Courgette ribbons, pomegranate, lemon dressing

Baba Ganoush
Crispy Nduja, chickpeas, toasted sourdough

Mains

Mushroom Moussaka
Aubergine, tomato ragu, superstraccia

Seared Sea Bream
Spring pea and leek fricassee

Flat Iron Steak
Watercress

Sides to share:
Crispy New Potatoes | Tenderstem Broccoli | Peppercorn Sauce

Dessert
Chocolate Cheesecake (VE)
Rhubarb coulis
Lemon Curd Eton Mess (V)

Cheese Selection
Pitchfork, Hendrix, chutney, sourdough

(V) = vegetarians, (VE) = plant-based. Some dishes may contain extra ingredients not listed; if you have any allergies or dietary
requirements please let us know when you order. We add a discretionary 12.5% service charge — all of it goes to our staff.



