Smith’s

Bar & Girill

Set Menu B

3 courses £55

STARTERS

SMOKED SALMON
Smoked in-house, caperberries,
cream cheese, dill and shallots

BEEF CARPACCIO
Thinly-sliced with Dijon mayo

PARMIGIANA (V)
Fried aubergine baked in a rich tomato sauce
with mozzarella and parmesan

CALAMARI
Deep-fried with tartare sauce

MAINS

BABY CHICKEN
Char-grilled, marinated with lemon and thyme and grilled vegetables

SLOW-COOKED BEEF RIB
Celeriac and truffle puree with red wine jus

SALMON
Char-grilled with garlic, cherry tomatoes, olives, courgettes, basil and olive oil

RAVIOLI (V)
Ricotta and spinach in a butter parmesan sauce

DESSERT

RUM BABA
With spiced rum syrup and citrus zest and vanilla

VANILLA BASQUE CHEESECAKE
With passion fruit sauce

TIRAMISU
Fresh mascarpone cream, savoiardi, Italian coffee and cocoa

CHOCOLATE FONDANT
Served with vanilla ice cream

Allergen information available on request. All prices are inclusive of VAT.
A discretionary 12.5% Service charge will be added to your bill.



