HUMBLE GRAPE

KITCHEN

Valentine’s Day Menu

Choose one each from starters, mains, and desserts.

£50pp
Serd Wit Starters

Parmesan Beetroot Tartare (VE)
Madeline Lime aioli, seeded cracker
Whipped truffle

Lamb Croquettes

butter Harissa yogurt

Smoked Salmon Carpaccio
Lemon olive oil, capers,
pickled beetroot

Mains

Rump Fillet
Hand-cut chips, watercress

Seared Seabass
Champaign sauce, tenderstem broccoli

Cauliflower Steak (VE)
Beetroot almond cream, chimichurri

Dessert

Chocolate fondant
Vanilla ice cream

Lemon peel madeleines ~ .
Lemon curd Fl:%érk N#V
Dark chocolate mousse (VE) Hazelnut choux
Chocolate soll

(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.



