
At ‘Smiths’ of Smithfield we endeavor to use organic or additive-free produce wherever possible. 
All prices include VAT at 15 %.  A discretionary Service Charge of 12.5 % will be added. 

 
 

 

2nd Floor  

 
BREAD 1½ Pounds 
‘Smiths’ Bread, Olive Oil & Balsamic Vinegar  
 
 
LARDER 6½ Pounds 
‘Smiths’ Cos Salad, Creamy Dressing, Parmesan Croutons (v) 
Duck Liver Parfait, Toast & Onion Chutney 
Baba Ganoush, Iman Bayildi, Falafel, Tzatziki & Flat Bread (v) 
Dandelion & Endive Salad, Poached Egg, Crisp Bacon, Mustard Dressing 
Potato Gnocchi, Tomato & Black Olive Ragout (v) 
‘Smiths’ Gravlax, Radish & Green Apple Salad 
 
 
STARTER 7½ Pounds 
Seared Tuna, Niçoise Salad, Cream Dressing 
Buffalo Mozzarella, Roast Tomatoes, Sorrel, Grilled Bread & Capenzzana ‘08 Olive Oil (v)  
Portuguese Salt Cod Fritters, Lemon Mayonnaise 
Lucky Squid, Chilli Jam & Chinese Broccoli  
New Season Asparagus, Vinaigrette or Hollandaise (v) 
 
 
SOUP 4½ Pounds 
Iced Green Pea & Mint Soup (v) 
Prawn Bisque, Sour Cream 
 
 
MAINS & GRILLS 12½ Pounds 
Roast Globe Artichoke,  Leeks, Wild Mushrooms & Spinach (v) 
Hot Salt Beef, Spring Onion Mash, Buttered Carrots & Pickles  
Broad Bean Risotto, Pecorino & Pea Shoots (v) 
Salmon & Smoked Haddock Fishcake, Spinach & Hollandaise 
‘Smiths’10oz Beef Burger, Mature Cheddar, Old Spot Bacon   
Roast Pollock, Fennel & Tomatoes  
Grilled Calves Liver, Bacon & Onion Gravy 
 
 
MAINS & GRILLS 14½ Pounds 
Guinea Fowl, Butter Bean, Chorizo & Tomato Stew  
Crisp Belly of Pork, Mash Potato & Green Sauce  
Daily Grilled Fish, Mixed Salad, Lemon, Olive Oil 
Grilled Suffolk Chicken, Rosemary & Lemon 
9oz South Devon Rib Steak, Chips & Mustard Mayonnaise 
Roast Duck, Red Curry & Bok Choy 



At ‘Smiths’ of Smithfield we endeavor to use organic or additive-free produce wherever possible. 
All prices include VAT at 15 %.  A discretionary Service Charge of 12.5 % will be added. 

 
 
But I will place this carefully fed pig 
Within the crackling oven: 
And, I pray, what nicer dish 
Can e’er be given to a man? 
~ Aeschylus 

 
 
 
 
DAILY LUNCH MARKET SPECIAL 12½ pounds   
Monday ~ Cottage Pie 
Tuesday ~  Classic Fish Pie (Creamy Mash on Top) 
Wednesday ~ Confit Duck Leg, Spring Onion Mash 
Thursday ~  Chicken, Leek & Mushroom Pie 
Friday ~  Fish & Chips, Tartar Sauce & Coleslaw  
 
 
 
SIDES 3½ Pounds 
Chips  
Mash 
Minted Jersey Royals  
Daily Green Vegetable 
Mixed Leaf Salad with Vinaigrette, Blue Cheese or 1000 Island Dressing 
 
 
SWEET TOOTH 5½ Pounds 
Sticky Toffee Pudding, Vanilla Ice Cream 
Baked Milk Chocolate & Almond Cheese Cake 
Orange Marmalade Bread & Butter Pudding, Custard 
Hot Pineapple & Caramel Tart, Vanilla Ice Cream 
Crème Brûlée 
Pavlova, Cream & Red Berries 
Plate of Fresh Fruit & Sorbet 
‘Smiths’ Ice Creams & Sorbets 
 
 
CHEESE 8½ Pounds  
Neal’s Yard British Cheese, Water Biscuits & Grapes 
 
 
 
DESSERT WINE   100ml  Bottle 

2005 Tokaji Furmint, Oremus, Noble Late Harvest, Hungary (37.5cl) 7.00  27.00 
2006 Chenin Blanc “Off the Rack”, Plantagenet, W. Australia (50cl) 7.50  33.00 
2001 Chateau Haut Bernasse, Monbazillac, France (50cl) 8.50  39.00 
 
PORT & SHERRY   100ml Bottle 

Warre’s Otima 10yr Tawny ~ Chilled (50cl)  7.00 29.50 
Quinta De La Rosa (75cl)   7.75 42.00 
Dow’s Quinta do Bofin (75cl)    55.00 
Antique PX, Fernando de Castillia, Sherry, Spain (50cl) 11.50 56.50 


