Smiths

VALENTINE’S MENU
4 COURSES £79

Includes a glass of Rossini
AMUSE BOUCHE

WILD MUSHROOM TART
Porcini, black truffle, caviar

SMOKED HADDOCK TART

Gruyere, quail egg, pearl
STARTERS

OYSTER
Champagne, Prosecco, shallot

BEEF TARTARE
Dry-aged beef. truffle, quail egg

BURRATA
Pesto, tomato datterino

SCALLOP CRUDO
Fennel cress, purple olives, pearls

MAINS
RIB EYE
Hand cut chips, chimichurri

TIGER PRAWNS
Salsa butter, grilled lemon

TRUFFLE TAGLIATELLE (V)
Fresh homemade tagliatelle, Grana Padano, truffle shavings

PARMIGIANA (V)
Aubergine, basil

DESSERT

STRAWBERRY CHEESECAKE
Fresh strawberry and compote

CHOCOLATE FONDANT
Strawberry ice cream

CHEESE BOARD
Onion chutney, crackers, grapes and 3 types of cheese

ALLERGEN INFORMATION AVAILABLE ON REQUEST
ALL PRICES ARE INCLUSIVE OF VAT. A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.



