Smith’s

Bar & Girill

Set Menu A

3 courses £65

STARTERS

BURRATA (V)
Datterino tomatoes, kalamata olives, pine nuts and olive oil

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

SCALLOPS
Pan-fried with jerusalem artichoke puree and veal jus

BEEF TARTARE
Shallot, capers, tabasco, mustard,
worcestershire sauce and a quail egg volk

MAINS

TUNA
Char-grilled with caponata, cherry tomatoes and salsa verde

FILLET STEAK
Gratin potatoes and red wine jus

WILD MUSHROOM RISOTTO (V)
Chestnut risotto, rich mushroom broth, parmesan, parsley

LAMB CUTLETS
Celeriac puree, kale and red wine jus

COD
Roasted with buttered leeks, Dijon mustard sauce, capers and parsley

DESSERT

CHOCOLATE FONDANT
Served with vanilla ice cream

CHURROS
Hazelnut chocolate sauce, orange zest

APPLE TART TATIN
Vanilla ice cream

TIRAMISU
Fresh mascarpone cream, savoiardi, Italian coffee and cocoa

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



