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Smith’s

Bar & Girill

Christmas Menu
3 courses £70

STARTERS

BEEF CARPACCIO
Thinly sliced raw beef, Dijon mustard mayonnaise

YELLOWFIN TUNA TARTARE
Taggiasca olive oil and parsley

SCALLOPS
Chestnut velouté, apple

BURRATA (V)
Dalterino tomaloes, kalamata olives, pine nuts and olive oil

MAINS

SLOW-COOKED GRILLED TURKEY
Chipolatas wrapped in bacon, sausage stuffing, roasted potatoes,
roasted carrols, brussels sprouts, red wine and cranberry sauce

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

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

DESSERT

APPLE TART TATIN
Vannilla ice cream

STICKY CHRISTMAS PUDDING
Salted caramel ice cream

BASK-STYLE MATCHA CHEESECAKE
Served with pistachio cream

QUINOA CREME BRULEE
Served with almond & pistachio biscuit and tuile

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



