
▪ SMOLLENSKY’S CANARY WHARF ▪ 

Designed to reflect its surroundings, this very 

modern venue is located next to Canary Wharf 

Underground station, sitting beneath the 

magnificent towers of Reuters Plaza. Featuring a 

modern, relaxed inside space and a large outdoor 

terrace, Smollensky’s restaurant can cater for 

all types of dining experience. It is the 

perfect spot to unwind and watch the world go 

by! 

The menu is famous for its steaks and homemade 

100% Aberdeen Angus beef burgers, while the new 

wine list offers an exciting selection of fine 

wines from around the world. Service is just as 

you’d expect – warm and friendly. Don’t miss out 

and finish your meal with our signature peanut 

butter cheesecake!  

 

 

 

 

 

 

 

 



▪ PARTY BOOKINGS AT SMOLLENSKY’S ▪ 

We love holding party bookings at Smollensky’s! Whatever 

the occasion, both our large indoor dinning area and 

terrace provide a flexible space with stunning views over 

Canary Warf. 

We are the perfect venue for 

 Group lunches and dinners 

 Corporate events 

 Summer drinks parties on the terrace 

 Birthday celebrations 

 Sunday private hires 

What you need to know 

CAPACITY:   

Inside restaurant: 130 seated / 200 standing 

Terrace: 60 seated / 100 standing 

DRINKS AREAS: 

Subject to minimum spend which will be agreed in advance.  

DEPOSITS:  

We will require a deposit to confirm your booking. This will be 

redeemed against your final bill or refunded in full. 

CANCELLATIONS:  

Please let us know 72 hours before the party and we will refund 

the full deposit (not applicable for private hire bookings). 

DRINKS AND FOOD PRE ORDERS:  

We recommend an advance drinks and food pre order, so that we 

can ensure a plentiful stock and smooth service. 



SMOLLENSKY’S SET MENU 
 

2 courses £28.50 per person  

3 courses £33.50 per person 

 

Starters  
Thai-style crab cakes chilli jam and citrus mayonnaise 

Goat’s cheese and caramelized red onion tart (v) 

served with watercress and aged balsamic 

Chargrilled chicken skewers with satay sauce 

Flour dusted calamari sweet chilli dip 
 

Mains  
 8oz Rib Eye steak with skin-on fries, field mushroom, 

grilled tomato and peppercorn sauce 

Cajun half a roast chicken sweet potato fries  

and sour cream 

Pan-fried seabass served with vermicelli noodles and 

teriyaki Asian-style vegetables 

Cajun jambalaya crayfish, chargrilled chicken breast, 

chorizo, button mushrooms, mixed peppers and rice in a 

spicy creole sauce 

Aubergine parmigiana (v) layers of baked aubergine, 

peppers and tomatoes with a creamy sauce, topped with 

melted Grana Padano, served with side salad 

 

Desserts 
Peanut butter cheesecake caramel sauce and a fine layer 

of chocolate and pistachio nuts 

Chocolate mud pie wickedly rich,  

served warm with vanilla ice cream 

Mango sorbet refreshingly pure and simple 

Sticky toffee pudding with crème anglaise  

and toffee sauce 
 

A 12.5% optional service charge will be added to the final bill. We cannot 

guarantee that all our dishes are 100% free from nuts or their derivatives. Our 

menu descriptions do not contain all ingredients so please tell your server if you 

have any particular allergy or requirement.  



SMOLLENSKY’S BUFFET MENU 

(For a minimum of 25 people) 

 

 

£25.50 per person 

 

 

 

From the grill 
 

Mini beef burger on a sesame seeded bun  

 

Thai chicken skewers 

 

Blackened butterfly king prawns with creole mustard 

 

Cumin spiced lamb kofta kebabs 

 

Smollensky’s hotdogs  

 

Homemade falafel served with sweet chilli sauce (v) 

 

Halloumi and Mediterranean vegetable skewers in 

tempura batter (v) 

 

 

 

Salads 
 

Mixed green leaf salad 

 

Vegetable crudités served with houmous and guacamole 

 

Old style coleslaw with apples and sultanas 

 

 

 
A 12.5% optional service charge will be added to the final bill. We cannot 

guarantee that all our dishes are 100% free from nuts or their derivatives. Our 

menu descriptions do not contain all ingredients so please tell your server if you 

have any particular allergy or requirement.  



 

SMOLLENSKY’S PARTY PLATTERS 

Oriental 
£70.00 (caters for 8 - 10 people) 

£35.00 (caters for up to 5 people) 

Beef teriyaki skewers with ginger & soy dip 

Crispy duck spring rolls & hoi sin sauce 

Thai chicken skewers 

Flour dusted calamari with sweet chili dip 

Vegetable spring rolls & sweet chili dip 

 

Mixed grill 
£70.00 (caters for 8 - 10 people) 

£35.00 (caters for up to 5 people) 

Mustard & honey glazed Cumberland sausages 

BBQ ribs 

Mini beef burgers on a sesame seeded bun 

Potato wedges with sour cream & chives 

Onion rings 

Chutney & mustard 

 

Mediterranean (v) 
£68.00 (caters for 8 - 10 people) 

£34.00 (caters for up to 5 people) 

Houmous & Tzatziki with toasted flat breads 

Plum tomato & basil bruschetta with herb olive oil 

Tempura halloumi & Mediterranean vegetable skewers 

Olives and sun blushed tomatoes 

Vegetable crudités 

 
 

A 12.5% optional service charge will be added to the final bill. We cannot 

guarantee that all our dishes are 100% free from nuts or their derivatives. Our 

menu descriptions do not contain all ingredients so please tell your server if you 

have any particular allergy or requirement.  



 

SMOLLENSKY’S CANAPÉ MENU 
(For a minimum of 25 people) 

 

Choose 10 different canapés for £14.50 per person 

Vegetarian 

Mini buffalo mozzarella on herb croûte with red pesto 

Cream of mushroom & herb mousse served on mini filo pastries 

Grilled Mediterranean vegetables on croûte served with red pesto 

Plum tomato and fresh basil bruschetta with herb olive oil 

Fish & seafood 

Thai crab cakes served with sweet chili dip 

Smoked salmon roulade with crème cheese and dill on croûte 

Tempura king prawns 

Flour dusted calamari with sweet chili dip 

Meat & poultry 

Honey glazed cocktail sausage with mustard 

Prosciutto and goat’s cheese roulade with sun blushed tomato 

Beef teriyaki skewers with ginger and soy sauce 

Crispy duck spring rolls and hoi sin sauce 

Chicken liver parfait on toasted artisan 

Satay chicken skewers 

Dessert 

Mini banoffee pies 

Peanut butter cheesecake bites  

Mini fudge brownies with crème fraiche 

Fresh fruit skewers prepared with seasonal fruit 

 

 
A 12.5% optional service charge will be added to the final bill. We cannot 

guarantee that all our dishes are 100% free from nuts or their derivatives. Our 

menu descriptions do not contain all ingredients so please tell your server if you 

have any particular allergy or requirement.  



SMOLLENSKY’S WINE LIST 
 

White        Bottle 

The Post Tree Chenin Blanc ▪ South Africa 19.50 

Packed with tropical fruit, an abundance  

of guava and gooseberries 

The Paddock Chardonnay ▪ Australia  19.50 

Tropical fruit nose and a juicy palate 

Miraflores Sauvignon Blanc ▪ Chile  22.50 

Citrus aromas and tropical fruit flavours 

Altana Pinot Grigio ▪ Italy    22.95 

A lively thirst quencher with a zesty bouquet 

Penamonte Blanco Verdejo ▪ Spain   24.00 

Pineapple, melon and passion fruit with a  

pleasant long dry finish 

Gavi Ca’Bianca Tenementi DOCG ▪ Italy  26.50 

Hints of apple and vanilla. Dry and elegant  

Macon Villages Caves de Lugny ▪ France  27.00 

Delightfully smooth, white round Burgundy 

Picpoul de Pinet ‘Cuvee Prestige’▪ France 27.50 

Hints of lemon, lime and other exotic fruits 

Tiki Estate Sauvignon Blanc ▪ Marlborough 29.75 

Vibrant gooseberry and passion fruit flavours 

Chablis Domaine Jean Defaix ▪ France   36.00 

Fresh and steely with a beautiful purity of fruit 

 

Red        Bottle 

Las Condes Merlot ▪ Chile    19.50 

Flavours of warm soft fruits and plums, no tannin 

Miraflores Cabernet Sauvignon ▪ Chile  22.00 

Juicy fruit with soft tannins. Easy drinking 

 



Coorong Estate Shiraz Australia   22.50 

Warm soft fruits and a hint of spice 

Pinot Nero Santi Nello ▪ Italy   23.00 

Distinct and intense – the palate is dry and refined 

Las Olas Malbec ▪ Argentina    23.50 

Well balanced with blackberry and currant notes 

Primitivo Negroamaro IGT Salento ▪ Italy 24.00 

Ruby red colour. Full bodied and soft tannins 

Rioja Crianza Castillo Clavijo ▪ Spain  26.50 

Red berry fruit balanced with vanilla and spice 

Chateau L’Eglise de Saget ▪ France  29.00 

Juicy, easy-drinking and aged in oak  

for extra roundness  

Cycles Gladiator Pinot Noir ▪ California 29.50 

Strawberry and cherry fruit with a touch of sweet oak 

Rioja Reserva Vivanco ▪ Spain    36.00 

Mature black and red fruit, including plum,  

cherry and damson. Soft round tannins 

 

Pink        Bottle 

The Post Tree Pinotage Rosé ▪ South Africa 19.50 

Pale pink colour with juicy fruit flavours 

Jaffelin Pinot Noir Rosé ▪ France  25.75 

Classic dry French rosé with red fruit flavours 

Chemin de Provence Rosé ▪ France   27.00 

Fresh and clean, emphasising ripe strawberries  

and perfectly balanced acidity 

 

Sparkling & Champagne     Bottle 

Botter Prosecco Doc Spumante   29.75 

Delicately fruity, slightly aromatic bouquet 

Veuve Clicquot ‘Yellow Label’ Champagne 59.00 

Lingering fruity flavours of apple and pear  

create a fresh, harmonious and lively Champagne 



Beer & Cider 
Becks ▪ Germany 275ml     4.60 

Corona ▪ Mexico 330ml     4.75 

Peroni ▪ Italy 330ml     4.75 

Chelsea Blonde ▪ England 330ml   4.75 

Brooklyn Lager ▪ USA 355ml    5.25 

Spitfire ▪ England 500ml    5.50 

Stella Cidre ▪ Belgium 568ml   5.55  

Spirits & liqueurs      50 ml from 6.20 
 

Vodka     Gin      

Stolichnaya    Beefeater    

Belvedere    Hendricks    

Grey Goose    Bombay Sapphire   

 

Whisky    Rum  

Johnnie Walker Black Label Havana Especial 

Jack Daniels   Sailor Jerry Spiced Rum 

The Famous Grouse 

Jamesons 

 

Digestives      50ml from 6.60 

Martell VS    

Hennessey XO Cognac    

 

Liqueurs      50ml from 6.60 

Amaretto Disaronno  Kahlua 

Baileys Irish Crème  Sambuca 

Southern Comfort   Malibu 

Cointreau    Jagermeister Spice 

Soft drinks       
Coke/ Diet Coke      3.00 

Lemonade/ Ginger Beer     2.65 

Apple/ Orange/ Cranberry/ Pineapple  2.65 

Still/ Sparkling Water    4.30 


