MAANAL BV S PRIVATE BIWIR/ALARGE PIRTY RINAIS BOOIA-SMITERELD - AP EIVE US THE BRD @thissamiths

c H R I ST M As M E N u TELL IT LKE IT IS AT feedhack@thisissmiths.com

The Private Rooms are for up to 28 people each or 56 combined
I'st Floor Lounge for up to 36 = All-Day Dining = Crackers ~ Tea = Coffee

GIT VUBSHERS
JUST ASK

START WITH BUBBLES
N.V Charles Heidsieck, FRENCH 75,
Brut Reserve, Champagne Charles Heidsieck Champagne, Bombay Sapphire Gin,
8'2 pounds per person Fresh Lemon Juice, Sugar Syrup

7'/2 pounds per person

Choose one Menu option for your group

SHARE BOARDS Beetroot & Horseradish Gravadlax ¥ Cured Meats & Pickles * Vegetable Antipasti *
I:nn THE 'I'ABLE BBQ Spare Ribs * Hummus & Foccacia * Duck Spring Rolls, Hoisin Sauce
MENU 1 ; MENU 2 :
. 45POUNDSPERPERSON . . R S0 POUNDSPERPERSON .. .
Roast Lamb Rump, Celeriac & Potato Gratin, Tomato & Thyme Free Range Bronz;Turkey,Trlmmlngs
# . X
Roast Fillet of Cod, Fennel & Brown Shrimp Sauce Grilled Fillet of Sea Bass, Roasteq Beets & Shallots,
% Watercress & Horseradish Sauce
e

Butternut Squash Tortelloni, Amaretto Biscuit & Sage (v) Spinach & Ricotta Cannelloni, Chestnuts & Salsify (v)

Desserts: Desserts:

Sticky Toffee Pudding,Vanilla Ice Cream (v) Christmas Pudding Brandy Sauce (v)
Or ’
Or

Limoncello & Pistachio Delice (v)

Baileys Cheesecake
MENU 3 ADD
....................................... CE L S —
Roast South Devon Rib of Beef,
Mustard & Shallot Sauce, Mustard Mash Chips (v)
#w 3'/> pounds
Roast Halibut, Lobster Mash, Parsley Sauce
# Daily Seasonal Vegetables (v)
Wild Mushroom & Leek Pithivier, 3'/, pounds
Roasted Chestnuts, Parsnip Puree (v) ‘
Roast Potatoes, Rosemary (v)
Desserts: 3'/» pounds
Chocolate & Cherry Torte (v) Creamed Spinach (v)
Or 4!/, pounds
Raspberry Tiramisu (v) :
MAGNUMS Pounds
Kaiken Malbec, Ultra Mendoza, Argentina 2013 79
Izadi Rioja Reserva, Spain 2011 79
Allegrini La Grola, Corvina/Syrah/Oseleta, Veneto, Italy 2011 110
Fontodi Flaccianello della Pieve, Sangiovese, Tuscany, Italy 2010 250
Isole e Olena Cepparello’, Sangiovese, Tuscany, ltaly 2009 265
Montes Bordeaux Blend, Alpha ‘M’, Apalta, Chile 2011 275
Montes Folly Syrah, Apalta Vineyard, Colchagua, Chile 2011 275

Wine vintages are subject to change ‘ I
All prices include VAT at standard rate. s M I I H s Please inform your server of any

A discretionary service charge of 12.5% will be added. allergies or intolerances you may have.
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