'SMITHS®

OF SMITHFIELD

DRINKS MENU



Cocktails

Smoking Gun / £16
Mezcal San Cosme, Campari, Sweet Vermouth

The Marble Margarita / £17
Olmeca Altos Plata Tequila, coconut cream,
orange liqueur, lime juice

My Thai / £16
Plymouth Gin, Kiwi, Thai basil, fresh lime & soda

Lychee Kiss / £16
Sipsmith vodka, lychee, lemon juice, simple syrup, cranberry juice

The Renewal / £16
Four Roses small batch, lemon juice, creme de cassis,
simple syrup, angostura bitters

SMITHS Downfall / £16
Havana 3, peach liqueur, pineapple juice, lime juice, simple syrup

Summer Gin Spritz /£16
Plymouth sloe gin, lemon, tonic, prosecco

Alcohol Free
Grapefruit Spritz / £11
Apple juice, grapefruit juice, lime juice, simple syrup, grapefruit bitters
Virgin Garden / £11

Cloudy apple, elderflower, fresh cucumber,
mint, lime juice & soda



Spirits

Vodka

Suntory Haku / 6.25
Ciroc/6.25

Sipsmith Sipping Vodka / 6.30

Absolut Elyx / 6.55
Grey Goose / 6.55

Gin
Sipsmith London Gin/ 6.30
Tanqueray 10/ 6.35
Roku Japanese Gin/ 6.35
Ki No Bi Gin/ 6.90
Monkey 47 /7.35

Rum
Havana Club Especial / 5.90
Merser Double Barrel / 6.15
Diplomatico Reserve / 6.75

Ron Zacapa / 7.25

Tequila
Patrén Silver / 7.00
Patron Reposado / 7.25
Patron Afejo / 7.70

35ml

Whisky
Talisker 10yrs / 6.55
Glenfiddich 15yrs / 6.95
Laphroaig 10yrs/ 6.75
The Balvenie 14yrs / 7.05
Lagavulin / 7.80

American Whisky & Bourbon

Haig Club /5.80
Four Roses Small Batch / 6.10
Woodford Reserve / 6.40

Japanese Whisky

Suntory Toki / 6.25
Suntory Chita / 7.25
Suntory Hibiki/7.65

Cognac
Martell VSOP / 7.05
Hennessy XO /11.75

Armagnac
Mousquetaire Du Roy XO /18.10



Wines By The Glass

125ml / 175ml

Sparkling Wine & Champagne
NV Nyetimber Classic Cuvée / 12.90
NV Drappier Brut /15
NV Drappier Rosé / 17.50

Rosé Wine
2023 Whispering Angel , Cotes de Provence, France / 8.55 / 11.45

White Wine
2022 Cotes-du-Rhone-Villages, Samoréns Blanc,Ferraton Pére & Fils,
Rhone Valley 8.85/12.40

2023 Riesling Langmeil Wattle Brae, Eden Valley, Australia 9.85/13.75

2023 Albarifio Casal Caeiro Sobre Lias Rias Baixas, Spain 9.95/ 13.95

2022 Chardonnay, Macon-Villages, Domaine Les Cheneviéres 10.40 / 14.50
2023 Sauvignon Blanc/ Semillon/ Chardonnay, Chateau Ksara Blanc de
Blancs, Lebanon 10.50 / 14.60
2022 Griiner Veltliner Federspiel, Rudi Pichler, Austria 10.85/ 14.95
2022 Sancerre," La Croix du Roy", Lucien Crochet, Loire, France 12.00 / 16.85

Red Wine
2022 Cotes-du-Rhone-Villages, Samoréns Rouge, Ferraton Pére & Fils,
Rhone Valley 8.85/12.40
2020 Corbiéres ,Via Nostrum, Languedoc / 8.95 / 12.50
2022 Zinfandel, Joel Gott, California 9.80/13.70
2021 Malbec “1” Pulenta, Mendoza, Argentina 9.90 / 13.85
2022 Chianti Classico “Peppoli” Antinori, Tuscany, Italy 10.15 / 14.20
2018 Merlot Ronan by Clinet, Bordeaux, France 10.40 / 14.50

2019 Cabernet Sauvignon ‘Hussonet’, Haras de Pirque, Chile / 10.45 / 14.60
2022 Pinot Noir, Black Label, Babich, Marlborough, N. Zealand 10.70 / 14.95

Vintages are subject to availability. All prices are inclusive of VAT.
Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.



L The Grill

‘SMITHS” OF SMITHFIELD’

Sparkling Wine & Champagne

Marsigny Reserve Crement de Bourgogne | 46.00
Bolney, Sussex England | 57.00
Nyetimber Classic Cuvée | 67.50

NV Drappier Carte d'Or Brut | 79.00
NV Drappier Rose de Saignée Brut | 97.00
NV Laurent Perrier La Cuvee Brut | 110.00

NV Bollinger Rosé | 130.00

Rosé Wine

2023 Whispering Angel, Cotes de Provence, France | 47.00
2022 Rock Angel, Cétes de Provence, France | 56.00
2021 Scalabrone, Tenuta Guado Al Tasso, Antinori, Tuscany, Italy | 60.00
2021 Lucien Crochet Sancerre Rosé, Loire Valley, France | 79.00

White Wine

2022 Chenin Blanc, Babylon's Peak, Swartland, South Africa | 37.00
2022 Cotes-du-Rhone-Villages, Samoréns Blanc,Ferraton Pére & Fils, Rhéne Valley | 47.00
2023 Gavi di Gavi, Broglia “La Meirana”, Piedmont, Italy | 48.00
2022 Gewurztraminer "Orchidées Sauvages", Domaine Muré, Alsace, France | 48.00
2023 Soave Classico, Masi Colbaraca, Veneto, Italy | 49.00
2023 Sauvignon Blanc/ Semillon/ Chardonnay, Chateau Ksara Blanc de Blancs, Lebanon | 52.00
2023 Riesling, Langmeil Wattle Brae, Eden Valley, Australia | 53.00
2023 Pinot Grigio, Tenuta J. Hofstatter, Alto Adige, Italy | 54.00
2023 Albarifio, Casal Caeiro, Rias Baixas, Spain | 55.00
2022 Chardonnay, Macon-Villages, Domaine Les Cheneviéres, Burgundy, France | 55.00
2023 Luis Seabra " Xisto Limitado Branco", Douro Valley, Portugal | 56.00
2023 Sauvignon Blanc, Dog Point, Marlborough, New Zealand | 57.00
2021 Rioja Blanco Conde de Valdemar, Finca Alto Cantabria, Spain | 57.00
2022 Gruner Veltliner Federspiel, Rudi Pichler, Austria | 59.00
2023 Vermentino, Guado Al Tasso, Antinori, Tuscany, ltaly | 62.00
2022 Sancerre, "La Croix du Roy", Lucien Crochet, Loire Valley, France | 63.00
2022 Carricante, Buonora Etna Bianco, Tenuta Tascante, Sicily / 67.00
2019 Saint-Joseph Blanc “La Source”, Ferraton Pere & Fils, Rhéne Valley, France | 75.00
2021 Chardonnay, "Roserock" Domaine Drouhin, Oregon, USA | 82.00
2022 Chablis Ter Cru, Vau Ligneau, Domaine Hamelin, Burgundy, France | 82.00
2020 Cervaro Della Sala, Marchesi Antinori, Umbria, Italy | 140.00



L The Grill

‘SMITHS" OF SMITHFIELD’

Red Wine

2022 Coétes-du-Rhone-Villages, Samoréns Rouge, Ferraton Pére & Fils, Rhéne Valley | 47.00
2020 Corbieres Via Nostrum, Languedoc, France /48.00
2021 Xinomavro Thymiopoulos, Macedonia, Greece | 49.00
2022 Zinfandel, Joel Gott, California, USA | 53.00
2022 Chianti Classico” Peppoli”, Antinori, Tuscany | 53.00
2021 Malbec “I”, Pulenta Estate, Mendoza, Argentina | 54.00
2018 Merlot, Ronan by Clinet, Bordeaux, France | 55.00
2019 Cabernet Sauvignon “Hussonet” Gran Reserva, Haras de Pirque, Chile /57.00
2022 Pinot Noir, Black Label, Babich, Marlborough, New Zealand | 58.00
2022 Priorat ‘El tribut’, Scala Dei, Spain / 60.00
2019 Bordeaux Blend, Chateau Ksara, Bekaa Valley, Lebanon | 62.00
2018 Chateau Yvelline, Lalande de Pomerol, Bordeaux, France | 65.00
2019 Pinot Noir,"Granite ", EQ Matetic, San Antonio Valley, Chile | 70.00
2018 Chateau Cissac, Haut-Médoc, Bordeaux, France | 70.00
2016 Rioja Reserva, Finca Valpiedra, Spain | 72.00
2021 Malbec/Cabernet Franc, "Lote Negro Unique Edition", Bodega Norton, Mendoza | 72.00
2021 Saint-Joseph "La Source "rouge, Ferraton Pere & Fils, Rhone Valley, France | 75.00
2020 Chorey-les- Beaunes, Henri de Villamont, Burgundy, France | 79.00
2021 Gigondas "Les Murailles”, Ferraton Pere & Fils, Rhéne Valley, France | 82.00
2018 Cabernet Sauvignon/Merlot, "Margaret” Woodlands, Margaret River, Australia | 82.00
2020 Barolo, Prunotto, Piedmont, Italy | 85.00
2018 Bordeaux blend, Meerlust Rubicon, Stellenbosch, South Africa | 82.00
2021 Chéateauneuf-du-Pape, Domaine de Beaurenard, Rhone Valley, France | 92.00
2018 Ca' del Bosco Curtefranca Corte del Lupo Rosso, Lombardy, Italy | 95.00
2016 La Réserve de Léoville-Barton, St Julien, France | 115.00
2020 Chianti Classico Riserva, Marchese Antinori, Tuscany | 115.00
2017 Amarone della Valpolicella Riserva di Costasera, Masi, Veneto, Italy | 135.00
2015 La Dame de Montrose, St Estephe, Bordeaux, France | 135.00
2012 Chéteau Langoa Barton, St Julien, Bordeaux, France | 149.00
2016 Brunello di Montalcino Famiglia Cotarella “Le Macioche”, Tuscany, Italy | 175.00

And many more...
Forany enquiries, please feel free to reach out,
and the sommelier will gladly assist you.

Vintages are subject to availability. All prices are inclusive of VAT.
Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.



