
MALDON ROCK OYSTERS 3 £12 / 6 £22.5
Mignonette sauce, lemon

SALMON TARTARE £11
With avocado and lemon dressing 

  TUNA TARTARE £13
Tuna mayo,chives and cress

BEEF TARTARE £17.5
Freshly shaved black truffle, capers, 

Tabasco, and a quail egg yolk

MUSSELS MARINIERE £9.5
Shallots, garlic, white wine, double cream 

and parsley with toasted sourdough

CALAMARI £10
Deep-fried with tartare sauce

CRAB AND AVOCADO £17
Handpicked white crab meat, avocado, 

chilli, romesco sauce and lemon dressing

PRAWN COCKTAIL £13
Baby gem, avocado, marie rose sauce and 

chives

SCALLOPS £14
Pan-fried with jerusalem 

artichoke puree, bottarga and veal jus

MELON AND HAM £9.5
Prosciutto crudo di Parma, cantaloupe 

melon, basil and rocket

S TAR T E R S

SELECTION OF DAILY FISH 
(Market Price)

FISH AND CHIPS £18
Traditional beer battered fresh haddock 
fillet, tartare sauce, mushy peas, chips

SEABASS FILLET £22
New potatoes, fennel and olives 

tapanade

SALMON STEAK £22
Chargrilled with fennel salad 

COD FILLET £24
Roast cod, spinach and butter sauce

TUNA STEAK £28
  Chargrilled with caponata, cherry 

tomatoes and salsa verde 

SEAFOOD RISOTTO £28
Mussel, clams, prawns, squid and 

langoustine bisque

DOVER SOLE £45
Pan-fried dover sole, butter, parsley, 

capers and lemon

STEAK OF THE DAY 
(Market Price)

BABY CHICKEN £19
Chargrilled, marinated with lemon

 and thyme, grilled vegetables

SMITH’S BURGER £18
     Scottish beef, Gruyere cheese, bacon, 

red onion, pickles, Dijon mayo served with 
chips

PORK RIBS £18 
Marinated in a smoky barbeque sauce,
spring onion, fresh chilli and cancha

 LAMB LOIN CHOPS £30 LAMB LOIN CHOPS £30
Chimichurri or peppercorn sauce 

SIRLOIN STEAK 10 oz £30
Chimichurri or peppercorn sauce 

FILLET STEAK 60z £34
Chimichurri or peppercorn sauce 

RIB EYE STEAK 12oz £40
Chimichurri or peppercorn sauce

M E AT & P OU LT RY

M AI N S

SAL AD S & V E G E TAR I ANF I S H & S E AFO OD

CAESAR SALAD £16
Chargrilled chicken breast, romaine 
lettuce, fresh anchovies, boiled eggs, 
croutons, caesar dressing, parmesan 

shavings 

CRAB SALAD £17
Handpicked white crab, avocado, 

mango, mix salad and lemon dressing

THAI SALAD £17
Beef strips, peppers, carrots, daikon, 

rocket, sweet chilli dressing

NICOISE £14.5
Fresh seared tuna with potato, 

anchovies, green beans, capers, olives, 
anchovies and boiled egg

HALLOUMI, AVOCADO 
AND SPINACH SALAD (V) £15.5 

Orange, fennel, pomegranate

TRUFFLE TAGLIATELLE (V) £28 
Fresh handmade tagliatelle, 

parmesan and shaved black truffle

HOMEMADE SOUP OF THE DAY 
(Market Price)

Seasonal ingredients, served with bread

ARTICHOKES (V) £13
 Thinly sliced raw artichokes with mashed 

avocado, parmesan and lemon dressing

PARMIGIANA (V) £9
Aubergine and courgettes in a rich tomato 

sauce, mozzarella and parmesan cheese
 

ASPARAGUS (V) £13
Buttered, fried egg and truffle

BURRATA (V) £13
Pesto, basil and datterino tomatoes

S I DE S

GREEK SALAD  (V) £10

CHIPS (Ve) £5TRUFFLE AND PARMESAN CHIPS(V) £6.5 GREEN BEANS (V) £5

GRILLED VEGETABLES (Ve) £7

BROCCOLI  WITH CHILLI AND GARLIC (Ve) £5
Allergen information available on request. 

A discretionary 12.5% service charge will be added to your bill

                      TOMATO SALAD (Ve) £7
 


