
TO START
MARI NATE D OL IVE S  (V)  	  £3 .95

BRE AD SE LECTION (V)  	  £3 . 50
with olive oil and aged balsamic

FLOU R DUSTE D CAL AMARI 	  £6 .75
with sweet chilli 

BE E F  CARPACC IO	  £8 .95 
with fresh horseradish, rocket and parmesan 

STEAKS
Sourced from leading welfare assured producers. All served with field 
mushroom, grilled tomato and your choice of skin-on fries, mashed 
potato or house salad

10 OZ RU M P		 £15 .95
the leanest cut with a pure, distinctive flavour

8OZ R I B  E YE  		 £19. 50
delicately marbled throughout for superb, full-bodied flavour

12OZ S IRLO I N 		 £21. 50
tender yet succulent

8OZ F I LLET  		 £24 .95
lean and tender

SU RF & TU RF		 £24 .95
8oz rib eye served with King prawns

Add sauce: Béarnaise, peppercorn, 
black and blue (cajun spice and melted gorgonzola)		 £1.50

BURGERS
Our burgers are 100% Aberdeen Angus beef, served on a brioche bun 
with lettuce, tomato and onion, served with burger relish and skin-on 
fries. (Gluten free bun available)

HOM E MADE ABE RDE E N ANG US BE E F 		 £10 .95

S M OLLE NSK Y ’S  FU LLY LOADE D		 £13 . 50
with maple glazed bacon, onion rings, fried egg and melted cheddar

CAJ U N C H IC KE N F I LLET 		 £12 .95
topped with blue cheese, rocket and bacon jam

HOM E MADE FAL AFE L  (V) 		 £10 . 50
topped with houmous and sweet chilli sauce

MAKE IT  YOU R OW N 		 £1. 50  E AC H
Add crispy bacon, cheddar, blue cheese, jalapeños, guacamole, 
bacon jam, onion rings or a field mushroom 

SEAFOOD
PAN - FR IE D SE ABASS		 £15 .95
with vermicelli noodles and teriyaki Asian-style vegetables

F I SH AN D C H I PS 		 £12 .95
home-battered hake and chunky chips with mushy peas and 
homemade tartar sauce

M OU LE S FR ITE S 		 £12 .95
in a garlic and white wine sauce, with skin-on fries and crusty bread

FL AM E- G RI LLE D SALM ON		 £15 .95
with sweet potato wedges, sour cream and tomato salsa 

C HARG RILLE D K I NG PR AW N SKE W E RS		 £7.95
served with garlic butter

S IDES  (V)  £3 .25  E AC H

N E W POTATOE S 	 S M OLLE NSK Y ’S  HOUSE SAL AD

G RE E N BE ANS 	 MASH E D POTATOE S

SK I N - ON FR I E S  	 C RE AM E D SP I NAC H

GARLIC  M USH ROOM S 	 C H U N K Y C H I PS

ON ION R I NGS

MAINS
CAJ U N HALF  ROAST C H IC KE N		 £13 .95
with sweet potato fries and sour cream

BAKE D SP I NAC H AN D R ICOT TA CAN N E LLON I  (V) 	 £11.95
topped with rocket and pesto oil

FU LL  R AC K OF BBQ PORK R I BS 		 £15 .95
served with skin-on fries and homemade slaw

CAJ U N JAM BAL AYA		 £14 . 50
crayfish, chicken breast, chorizo, mushrooms, mixed peppers 
and rice in a spicy creole sauce

C L ASS IC  CAE SAR SAL AD		 £7.95
cos lettuce, soft-boiled egg, croutons, anchovies, parmesan 
and Caesar dressing
Add blackened chicken breast		 £3 . 50

BL AC KE N E D ROAST VEG ETABLE  AN D 
BAKE D GOAT ’S  C H E E SE  SAL AD (V) 	  £10 .95
with toasted pine nuts, mixed leaves and aged balsamic
(available without goat’s cheese as a vegan option)

DESSERT
G R AN D MA S M OLLE NSK Y ’S  PE AN UT 
BUT TE R C H E E SECAKE		  £ 4 .95
our famous homemade peanut butter cheesecake, caramel
sauce, a fine layer of chocolate and pistachio nuts

STIC K Y TOFFE E  PU DDI NG		  £ 4 .95
served with crème anglaise and toffee sauce

C HOCOL ATE M U D P I E 		  £ 4 .95
Mississippi mud pie, wickedly rich, served warm with vanilla ice cream

ETON M E SS 		  £ 4 .95
crushed meringue with crème fraîche, soft fruits and berry coulis

MANGO SORBET		  £ 4 .95
the perfect palate cleanser! Refreshingly pure and simple

IC E  C RE AM (3  SCOOPS) 		  £3 .95
choose from vanilla, chocolate or strawberry

SE LECTION OF C H E E SE S      	 SE RVE S  1 	 £6 . 50
dolcelatte, Somerset brie, Applewood cheddar	 SE RVE S  2 	 £12 . 50
and quince jelly with bread, biscuits and butter	 SE RVE S 4 	 £22 . 50 	
	
125M L VI NA CASABL AN CA L ATE HARVE ST 	 £7. 45

125M L G L ASS  OF TAYLORS F I N E  TAW NY PORT	 £6 .75

GOAT ’S  C H E E SE  AN D CAR AM E L ISE D 
RE D ON ION TART (V)  	  £6 .75 
served with watercress and aged balsamic 

THAI  ST YLE  C R AB CAKE S 	  £6 .95 
with citrus mayonnaise

C HARG RILLE D C H IC KE N SKE W E RS	  £6 . 50
with satay sauce

A 12.5% optional service charge will be added to the final bill. (v)=suitable for vegetarians We cannot guarantee that all of our dishes are 100% free from nuts or their derivatives. 
Our menu descriptions do not contain all ingredients so please ask your server if you have any particular allergy or requirement



	 175ML	 250ML	 BTL

LAS CONDES MERLOT                                     	 £4.75     	 £6.65	 £18.95
Chile 12.5% Soft and plummy, easy-drinking 
Merlot. Flavours of warm, soft fruits, no tannin
 
MIRAFLORES CABERNET SAUVIGNON                                                    	 £18.95
Chile 12.5% Juicy fruit with soft tannins. 
Easy-drinking New World example

COORONG ESTATE SHIRAZ                                 	 £5.50   	 £7.70	 £22.00
Australia 14.0% Juicy Aussie Shiraz - warm, 
soft fruit and a hint of spice

PINOT NERO IGT DELLE VENEZIE SANTI NELLO                                           	 £23.50
Italy 13.0% Distinct and intense bouquet. 
The palate is dry, full and refined

LAS OLAS MALBEC                                        	 £6.15         £8.60 	 £24.50
Argentina, 13.5% Smooth and well balanced 
with blackberry and currant notes

PRIMITIVO NEGROAMARO                                                              		  £25.00
IGT Salento Italy 13.5% Intense ruby-red colour.
Full bodied and soft tannins

RIOJA CANCHALES TEMPRANILLO 	 £6.65	 £9.30	 £26.50
Spain 12.5% Multi-award winning Rioja. Soft, supple 
red fruits, make for a really easy drinking Rioja

LA PUERTA ALTA MALBEC                                                           		   £27.50
Famatina Valley, Argentina 14.0% Full and rich with vanilla 
and nutmeg notes and black fruit flavours

CHATEAU L’EGLISE DE SAGET                                                        		   £29.00
Bordeaux, France 12.5% Juicy, easy-drinking and aged 
for nine months in oak for roundness

TAPIZ MALBEC                                          	  £7.15 	 £9.95	 £28.50
Mendoza, Argentina 14.0% Intense violet colour with 
juicy berry flavours and a touch of oak

CYCLES GLADIATOR PINOT NOIR                                                        	 £29.50
California 13.5% Strawberry and cherry fruit with a 
touch of sweet oak and a great perfume

THE CRUSHER PINOT NOIR                                                           		   £32.00
Grower’s Selection Clarksburg, California 13.5% 
Wonderfully soft with a heady mix of soft vanilla and red berries

HAHN GSM (GRENACHE SYRAH MOURVEDRE)                                                	 £34.00
Central Coast, California 14.5% Big, rich and smooth. 
Spicy with blackberry fruit

CATENA MALBEC                                                                   		  £35.00
Mendoza, Argentina 13.5% Rich and lush on the palate 
with black cherry and redcurrant Flavours, layered with 
sweet spices, tobacco and a touch of leather
 
RIOJA RESERVA VIVANCO                                                            		  £36.50
Rioja, Spain 14.0% Aromas of spicy oak with mature black 
and red fruit including plum, cherry and damson. 
Soft round tannins and a long finish

WHITE

RED

	 175ML	 250ML	 BTL

THE POST TREE PINOTAGE ROSÉ 	 £4.75 	 £6.65	 £18.95
South Africa 13.0% Wonderful pale  pink colour 
with soft, juicy fruit  aromas and flavours

JAFFELIN PINOT NOIR ROSÉ	 £6.15	 £8.60 	 £24.50
France 12.0% Classic dry French Rosé from the 
Pinot grape with red fruit flavours

CHEMIN DE PROVENCE ROSÉ 	 £6.65 	 £9.30 	 £26.50
Coteaux d’Aix en Provence France 12.0% 
Fresh and clean on the palate, emphasising ripe 
strawberries and perfectly balanced acidity

BROOKLYN LAGER	 5.2%	 USA	 355ml	 £4.95
CHELSEA BLONDE	 4.3%	 England	 330ml	 £4.75
CORONA	 4.5%	 Mexico	 330ml	 £4.75
FAT YAK PALE ALE	 4.7%	 Australia	 345ml	 £5.20
FRANZISKANER HEFE	 5.0%	 Germany	 500ml	 £5.35
GOOSE ISLAND	 4.7%	 USA	 345ml	 £5.20
PAXTON PALE ALE	 5.0%	 England	 330ml	 £4.75
PERONI	 5.1%	 Italy	 330ml	 £4.75
SPITFIRE	 4.5%	 England	 500ml	 £5.50
LONDON PRIDE 	 4.7% 	 England 	 330ml 	 £4.95
ST PETER’S ORGANIC ALE 	 4.5%	 England 	 500ml 	 £5.50
MAELOC CIDRE 	 4.0% 	 Spain 	 75cl 	 £9.95

COCA COLA			   330ml	 £2.90
DIET COKE			   330ml	 £2.90
FENTIMANS LEMONADE		  275ml	 £3.75
RED BULL			   275ml	 £3.40
APPLETISER 			   275ml	 £3.75
ORANGE / APPLE / CRANBERRY / PINEAPPLE	 275ml	 £2.90
STILL / SPARKLING WATER		  1litre	 £4.30
FENTIMANS GINGER BEER 		  275ml	 £3.75
FENTIMANS TONIC / LIGHT TONIC 	 125ml	 £1.50
FENTIMANS GINGER ALE 		  125ml	 £1.50

	 125ML	 BTL 	 1.5L

VEUVE CLICQUOT ‘YELLOW LABEL’ NV	 £9.95	 £59.00	 £120.00
Champagne, France 12.0% Lingering fruity 
flavours of apple  and pear on the palate 
create a fresh,  harmonious and lively Champagne

LAURENT-PERRIER CUVÉE ROSÉ 
BRUT NV 12.0%		  £79.00
Soft salmon pink colour, with a taste of  pleasant 
red fruits, followed by a strong,  crisp finish

DOM PERIGNON 12.5%		  £150.00
Notes of almond and citrus fruit on the  nose are 
accompanied by aromas of toasted  brioche. 
Silky, yet very well structured

		  125ML	 BTL

BOTTER PROSECCO DOC SPUMANTE NV		  £5.95	 £27.50
Treviso, Italy 11.0% Delicately fruity, slightly aromatic 
bouquet. Well balanced and light bodied

CHANDON ROSÉ NV		  £7.50	 £37.50
Argentina 12.5% Pleasant and lively on the palate, 
perfectly balanced with intense fruits and aromas

ROSÉ

BEER

SOFTS

CHAMPAGNE

SPARKLING

Please note that all our wines by the glass are available in 125ml measures on request. All our spirits are served in 25ml measures, 
if you would prefer a 50ml measure, please specify when ordering. All products are subject to availability and change without prior notice. 

	 175ML	 250ML	  BTL

THE POST TREE CHENIN BLANC                                     	 £4.75 	 £6.65 	 £18.95
Swartland, South Africa 12.5% Packed with upfront tropical 
fruit with notes of guava on the nose 

THE PADDOCK CHARDONNAY			   £18.95
Australia 12.5% Sun-packed with stone and a
tropical fruit nose with a juice palate

MIRAFLORES SAUVIGNON BLANC	 £4.95	 £6.95	 £19.95
Rapel Valley, Chile 13.0% Fresh and fruity 
with distinctive citrus aromas and tropical 
fruit flavours

BELIFIORE PINOT GRIGIO	 £5.75	 £7.95	 £22.95
Italy 12.0% Lively, aromatic and 
wonderfully refreshing

PENAMONTE BLANCO VERDEJO    	 £6.00	 £8.40	 £24.00
Spain 13.0% Aromas of tropical fruits, pineapple, 
melon and passion fruit with a pleasant, long dry finish

GAVI CA’BIANCA TENEMENTI DOCG 			   £27.00
Piedmont, Italy 12.0% Dry, clean and elegant 
with stunning hints of apple and vanilla	

MACON VILLAGES CAVES DE LUGNY                             	 £6.90	 £9.65 	 £27.50
Burgundy, France 13.5%
Delightfully smooth, round white Burgundy from the region’s
pre-eminent producer

THREE STONES SAUVIGNON BLANC                           	 £6.95	 £9.75 	 £27.75
Marlborough, New Zealand 12.5%
Fresh aromas and flavours of pineapple with a touch of herbs

PICPOUL DE PINET ‘CUVÉE PRESTIGE’                   			   £27.50
AOC Coteaux du Languedoc France 12.5%
Lovely light, aromatic white with hints of lemon and lime

TIKI ESTATE SAUVIGNON BLANC                 			   £30.00
Marlborough, New Zealand 13.0%
Vibrant gooseberry and passion fruit flavours, a well-deserved
“Silver Outstanding” in IWSC 2014

MACON UCHIZY, CAVE TALMARD                                 			   £32.00
France 13.5%Excellent acidity and roundness with light 
notes of fruit and nuts

HAHN CHARDONNAY                   			   £34.50
Monterey, California 14.5% Ripe and fresh with pear, 
peach and a touch of vanilla

ST VERAN DOMAINE JEAN THOMAS           			   £34.75
Burgundy, France 13.0% The nose shows typical aromas 
of white flowers and pear

CHABLIS DOMAINE JEAN DEFAIX                        	 £9.00	 £12.60	 £36.00
France 12.5% Fresh and steely with a beautiful purity of fruit

SANCERRE BLANC DOMAINE DE LA CHEZATTE                                          	 £36.50
Loire Valley, France 12.5% Herbaceous, citrussy nose 
with a hint of apple


