"SMITHS®

OF SMITHFIELD

DRINKS MENU



Cocktails

Smoking Gun / £17
Smiths Smokey Old Fashioned

Spiced Cranberry Margarita / £17
House Spiced Tequilla with lime & Cranberries

Eves’s Temptation / £16
Floral Gin Spritzer with Apple & Elderflower

Roseberry Fizz / £16
Sparkling with a kiss of Vodka & Cranberry

Kentucky Tea / £16
Cinnamon Infused Creamy Bourbon

Apple & Stormy / £16
A Rum Classic with a Warming Apple Twist

Cherry Sour / £16
Brandy with Maraschino Cherry Liqueur

Negrino / £16
A Sloe Gin Twisted Classic

Non Alcoholic Cocktails

Amaretti Sour / £11
Amaretti 0%, Lemon & Egg Whites

Virgin Garden / £11
Sparkling Elderflower with lime & Apple

Amalfi Spritz / £11
Italian Aperitif with Mediterranean Tonic

Virgin Mary / £7
Spiced Tomato & Celery

Virgin Mojito / £8
Lime, Mint & Apple



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
Macallan 12yrs / 8.50
Macallan 18yrs / 24.50

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



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
2023 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
2023 Griiner Veltliner Federspiel, Rudi Pichler, Austria 10.85 / 14.95
2023 Sancerre," La Croix du Roy", Lucien Crochet, Loire, France 12.00/ 16.85

Red Wine
2023 Cotes-du-Rhone-Villages, Samoréns Rouge, Ferraton Pére & Fils,
Rhone Valley 8.85/12.40
2020 Corbieres ,Via Nostrum, Languedoc / 8.95 / 12.50
2022 Zinfandel, Joel Gott, California 9.80/13.70
2021 Malbec “I” 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

2020 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.



