
Looking to Book a Private Event?

From private dining/wine-tasting experiences to drinks 
receptions, weddings, corporate conferences and everything in 

between, our events are as diverse, quirky and unique as the 
wines we serve at them. 

Speak to a member of the team today, drop us your business 
card, or email us at events@humblegrape.co.uk to start the 

conversation.

HG Battersea
020 3620 2202

HG Fleet Street
020 7583 0688

HG Islington
020 3904 4480

HG Liverpool Street
020 3887 9287

DAILY LUNCH SPECIAL
£15

 complimentary glass of wine
12pm-3pm

Pan-fried chicken  
Toasted bulgur, piquillo peppers, pomegranate

Retail Mondays  - all day & night
drink in at retail prices on all bottles of wine

Aperitivo Hours  - 4pm to 5.30pm daily - 
drink in at retail prices on all bottles of wine



(V) means OK for vegetarians. 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. Our menu’s made of 100% recycled materials (including grapes, pleasingly).

PLATES

DESSERTS

BAR SNACKS

Basket of bread 4 (v) Crispy halloumi 5 (v)

Harissa
Humble olives 4 (V) 

Padron peppers 4 (v)  Biltong 7 Salted and toasted almonds 5 (V) 

Burrata 11 
Grapefruit, honey & coriander

Exmouth mussels 8
Parsley & garlic butter

Iberico secreto 16
Black leg pork shoulder, piquillo 

pepper, chorizo & almonds

English asparagus 11 (v)

Goats cheese, tomato, basil & rocket
Imam bayildi 9 (v)

Spiced aubergine & tomatoes.
Pomegranate, yoghurt & mint

Pan-fried chicken 10
Toasted bulgur wheat, peppers &

pomegranate

Mixed leaf salad 4 (v) Tomatoes & oregano 5 (v) Fried potatoes 4 (v)

Garlic oil

CHEESE & CHARCUTERIE (£4 EACH OR ALL 8 FOR £30)

Montgomery’s Cheddar (UK, hard, tangy & rich) Jamon Serrano (Spanish, pork)

Crablu (Sardinia, blue, goats milk, semi soft, intense) Salami Milano (Italian, pork)

Zamorano (Spanish, hard, nutty, smokey, ewe’s milk) Chorizo Magno (Spanish, pork, paprika)

La Tur (Italian, creamy, cows milk, goats milk and ewe’s milk ) Saucisson Rosette (French, pork leg)

Chocolate cremeux 8
Salted caramel & honeycomb

Chilled rice kheer 7
Strawberries, rose & pistachios

Perfect with a basket of bread...

Dominio de Punctum Dulce Venganza Chardonnay, 
NV, Tierra de Castilla, Spain 7.25

Revenge has never tasted as sweet as this late-harvest, 
organic, biodynamic Chardonnay.

 Allimant-Laugner Pinot Gris SGN, 2007, Alsace, 
France 17

Team HG are rarely short of words. This is until we tried 
this noble beauty.

Taylor’s 10 Year Old Tawny Port, 
Douro, Portugal 9

Aged in casks rather than tanks, this vintage port is 
silkier than a Savile Row tie.

Massimo Rattalino, Chinato, 2014, Barolo DOCG, 
Piedmont, Italy 20.50

Jäegermeister won't cure your flu, but this botanical 
infused Barolo will warm your heart and soul.

A LITTLE TIPPLE


