
D R I N K S  A N D  B A R  S N A C K S

Bar Snacks

Cocktails

Beer

Wines

Spirits



151 / 302 Kcal /16 / 30 (3 or 6)

Exmoor caviar,sour cream, hash browns 
405 Kcal / 30gr /60

Devilled eggs, smoked eel
 359 Kcal / 8.5 

Sourdough Focaccia, basil & sundried tomato Butter 
V / 584 Kcal / 7

Tempura Samphire, Yuzu Mayonnaise 
VE / 278 Kcal / 9

Nocellara olives, Mint & Green Chilli
 VE / 265 Kcal / 6.5

Available all day, À la carte menu also available between
12-3pm / 5-9.30pm

Before you order your food and drink, please inform a member of the team if
you have a food allergy or intolerance. An adult's recommended daily

allowance is (2000 Kcal)

B A R  S N A C K S

Maldon rock oysters
Choose from Kombu & Green Chilli, Ajo Blnaco Or Champagne Mignonette dressing

Triple Cooked Chips, Bonito Seasoning
429 Kcal / 7.5



The Crown In Kentucky
Buffalo trace Bourbon, Peach, Lemon, egg white / 17

Lychee & Rhubarb Spritz 
Warner Rhubarb Gin, Lychee Liqueur, Prosecco DOC, Soda / 15.5

Cherry Spritz 
Infused Elyx Vodka, Cherry, Raspberry & Orange Blossom Soda / 15.5

Limoncello Spritz
 Limoncello, Prosecco DOC, Soda / 15

Aperol Spritz
 Aperol, Prosecco DOC, Soda / 16.5 

Smiths & The City
Absolut Elyx vodka, Fraise De Bois, Strawberry Puree, Basil / 17.5

St Pauls Picante
 Patron Silver Tequila, Triple sec, Lime, Hot honey / 18.5

The Merchant
Burnt Faith British Brandy, House Brewed Lemon & Pear Iced tea / 17

S P R I T Z

S I G N A T U R E  C O C K T A I L S



Velvet Martini
Absolut Elyx Vodka, Cherries, Chocolate Syrup / 17

Lychee Martini
Sapling Vodka, Lychee Liqueur, Cranberry, Lime / 16.5

 Elderflower Martini
Absolut Elyx Vodka, St Germain, Elderflower, Lime / 16.5

Salted Caramel Martini
Absolut Elyx Vodka, Khalua, Baileys, Caramel, Espresso / 17.5

Strawberry Pavlova Martini 
Hendricks Gin, Fraise De Bois, Strawberry Puree, Coconut Milk / 16.5

Elyx Espresso Martini 
Absolut Elyx vodka, Khalua , Vanilla, Espresso, Chocolate Bitters / 17

Classic Martini
Ciroc Vodka or Tanqueray 10 Gin Martini, Served your way / 17.5

Tomatini
Absolut Tabasco Vodka, Housemade Clarified Tomato Consomme / 16.5

H O U S E  M A R T I N I S

Before you order your food and drink, please inform a member of the team
if you have a food allergy or intolerance. 

An adult's recommended daily allowance is (2000 Kcal)

Classic Cocktails are available on request, subject to ingredient availability



Modelo Especial / 8.2
Peroni 330ml / 6

Estrella Damm 330ml / 6
Daura Damm Gluten Free 330ml / 5.95

 Partizan Pale Ale 330ml / 6.7 

Young’s Double Chocolate Stout 500ml / 6.35

Aspall Cyder 500ml / 7.15

Peroni 0% 330ml / 5.25

Pina Colada 0% 
Coconut, pineapple, lemon / 11.5

Amalfi Spritz 
Lyres Italian Spritz, Fevertree Blood Orange Soda / 11

Strawberry Gin Sour 0% 
0% Tanqueray gin, Strawberry puree, vanilla, egg white / 11.5

Baby Guinness / 7 

Tequila Rosé / 5.25 

Cafe Patron XO / 6.85

Ramazotti Sambuca White / 5.9

Ramazotti Sambuca Black / 6

Jagermeister / 6

La Fee Absinthe / 8.5

B E E R  &  C I D E R

N O N - A L C O H O L I C

S H O T S

Before you order your food and drink, please inform a member of the team
if you have a food allergy or intolerance. 

An adult's recommended daily allowance is (2000 Kcal)



ROSÉ
 

R E D

W H I T E

C H A M P A G N E
 NV Drappier Brut / 16
NV Drappier Rosé / 18

2025 Whispering Angel C ôtesdeProvence, France / 9.45 / 12.70

2024 Vinho Verde,Azahar,Portugal / 8.15 / 11.45

2023 Sauvignon blend, Ksara Blanc d e l’Observatoire, Lebanon / 8.75 / 12.25
2025 Riesling , Langmeil Wattle Brae, Eden Valley, Australia / 9.85 / 13.75

 2024 Albariño, Casal Caeiro Sobre Lias Rias Baixas, Spain / 9.95 / 13.95

 2023 Chardonnay, Mâcon-Villages, Domaine Les Chenevières / 10.40 / 14.50

2024 Grüner Veltliner Federspiel, Rudi Pichler, Wachau, Austria / 10.85 / 14.95

2023 Sancerre, 'La Croix du Roy', Lucien Crochet, Loire, France / 12.10 / 16.85

 2023 Gamay blend, ‘Cuvée du Printemps’,Château Ksara, Lebanon / 9 / 12.60

2024 Chianti Classico ‘Peppoli’ Antinor i,Tuscany, Italy / 10.15 / 14.20 

2022 Malbec ‘I’ Pulenta, Mendoza, Argentina / 10.45/ 14.60
 2024 Pinot Noir, Black Label, Babich, Marlborough, New Zealand / 10.70 / 14.95 

SPARKLING
 

W I N E S  B Y  T H E  G L A S S
1 2 5 M L  /  1 7 5 M L

NV Nyetimber / 13.8

Vintages may vary. All prices are inclusive of VAT.



C H A M P A G N E  &  S P A R K L I N G  W I N E

NV Casa Canevel Prosecco Extra Dry DOC / 55.00
NV Nyetimber / 72.00 / Magnum / 140.50

NV Drappier Carte D'Or Brut / 85.00
NV Henri Giraud Esprit Nature / 95.00

NV Drappier Rosé de Saignée Brut / 97.00
NV Drappier Clarevallis Organic, Extra Brut / 99.00

NV Laurent Perrier Brut / 115.00
NV Bollinger / 119.00

NV Bollinger Rosé / 135.00
NV Laurent Perrier Rosé / 147.00

2015 Pol Roger Blanc des Blancs / 185.00
NV Ruinart Blancs de Blanc / 190.00

If you require any assistance in selecting a wine or if you have any
questions please ask for the sommelier

Vintages may vary. All prices are inclusive of VAT.
Bottles are 750ml unless stated



W H I T E  W I N E

2024 Vinho Verde , Azahar, Minho, Portugal / 42.00 
2023 Sauvignon Blend, Ksara ‘Blanc de l’Observatoire’, Bekaa Valley, Lebanon / 46.00

2024 Gavi di Gavi ,‘La Meirana’ Broglia, Piedmont, Italy / 48.00 
2023 Chenin Blanc, ’Les Bondonnières’ Chinon Blanc, Couly- Dutheil, Loire Valley,

France / 50.00
 2025 Riesling. Langmeil Wattle Brae, Eden Valley, Australia / 53.00 

2024 Pinot Grigio, Tenuta J. Hofstätter, Alto Adige, Italy / 54.00 
2024 Albariño, Casal Caeiro ‘Sobre Lias’ Rias Baixas, Spain / 55.00 

2023 Mâcon-Villages, Domaine Les Chenevières, Burgundy, France / 55.00 
2024 Luis Seabra ‘Xisto Limitado Branco’, Douro Valley, Portugal / 56.00

 2022 Chardonnay, Lothian Vineyards , Elgin, South Africa / 57.00 
2024 Sauvignon Blanc, Dog Point, Marlborough, New Zealand / 57.00 

2024 Grüner Veltliner Federspiel, Rudi Pichler, Wachau, Austria / 59.00 
2023 Sancerre,’ La Croix du Roy’, Lucien Crochet, Loire Valley, France / 65.00

 2025 Vermentino di Bolgheri, Antinori, Tuscany, Italy / 67.00 
2024 Pouilly-Fumé, Domaine Chatelain’ Les Chailloux’ Silex, Loire Valley, France / 75.00

2024 Chablis 1er Cru ‘Vau Ligneau’, Domaine Hamelin, Burgundy, France / 82.00 
2023 Chardonnay ’Arthur’, Domaine Drouhin, Oregon, USA / 90.00 

2023 St Aubin, ‘La Luce’, Marc Colin, Burgundy , France / 130.00 
2023 Meursault ‘Les petits Charrons’ Bernard Millot, Burgundy, France / 165.00 

Vintages may vary. All prices are inclusive of VAT.
Bottles are 750ml unless stated



R O S É  W I N E

R E D  W I N E

2025 Whispering Angel, Côtes de Provence, France / 52.00
2022 Rock Angel, Côtes de Provence, France / 56.00 

2024 Minuty ‘Rose et Or’, Côtes de Provence, France / 69.00

2021 Whispering Angel, Côtes de Provence, France (Jeroboam) / 203.00 

2023 Gamay blend,‘Cuvée du Printemps’, Château Ksara, Bekaa Valley, Lebanon / 48.00
2024 Chianti Classico, ‘Peppoli’ Antinori, Tuscany, Italy / 53.00 

2022 Malbec ‘I’ Pulenta, Mendoza, Argentina / 56.00 
2024 Pinot Noir, Black Label Babich, Marlborough, New Zealand / 58.00 

2024 Pinot Noir, ‘Les Parcs’, Guy Alion, Loire Valley, France / 59.00
 2019 Bordeaux Blend, Château Ksara Rouge, Bekaa Valley, Lebanon / 62.00 

2019 Haut-Médoc, Château Beaumont , Bordeaux, France / 70.00
 2016 Rioja Reserva, Finca Valpiedra, Spain / 72.00 

2022 Saint-Émilion Grand Cru, Château Lalande de Gravet, France / 85.00
 2021 Barolo, Prunotto, Piedmont, Italy / 89.00 

2022 Châteauneuf-du-Pape, Domaine de Beaurenard, Rhône, France / 95.00 
2021 Santenay ‘Les Hâtes’ ,Vincent & Sophie Morey, Burgundy, France / 99.00 

2019 Saint-Julien, ‘Le Petit Ducru de Ducru- Beaucaillou’, Bordeaux, France / 119.00 
2019 Amarone Classico Riserva, Costasera Masi, Veneto, Italy / 135.00 

Vintages may vary. All prices are inclusive of VAT.
Bottles are 750ml unless stated



R U M

G I N

V O D K A

 Malfy Limone / 6.25
Malfy Rosa / 6.25

Malfy Arancia / 6.25
Sipsmith / 6.3

Tanqueray 10 / 6.2
Chase pink Gin / 6.4

Hendricks / 6.35 

Ki No Bi / 6.75 

Monkey 47 / 7.15

Tanqueray 0% / 4.75 

KrakenSpiced / 6.1
Merser Double Barrel / 6.25
Diplomatico Reserve / 6.65

Ron Zacapa 23yrs / 7.15

Ciroc/ 6.25
Sipsmith Sipping Vodka / 6.25

Chase Vodka / 6.3
Grey Goose / 6.55
Absolut Elyx / 6.6

25ml meaures unless stated



 Martell VSOP/ 6.7

Hennessy XO / 20.7

 
Patrón Silver / 6.85

Patrón Reposado / 7.1
Patrón Añejo / 7.55 

Makers Mark / 6.25
Glenlivet Founder’s Reserve / 6.3

Glenmorangie 10yrs / 6.35
Woodford Reserve / 6.35

Talisker 10yrs / 6.5
Laphraoig 10yrs / 6.65 
Glenfiddich 15yrs / 6.8

Lagavulin 8yrs / 7.3
Suntory Hibiki / 7.4
Macallan 12yrs / 8

Dalmore 15yrs /14.70
Johnnie Walker Blue Label /21.00

Macallan 18yrs / 18.7

Janneau VSOP Grand Armagnac / 6

Codigo 1530 Rosa / 6.35
CasamigosTequila /6.85

C O G N A C

T E Q U I L A

A R M A N G A C

W H I S K Y

25ml meaures unless stated



T H A N K  Y O U  
F O R  V I S I T I N G  U S !

Scan this QR code to help us out by
leaving a review about your visit.

 
We look forward to welcoming you

back again soon! Facebook / X / Instagram

@thisissmiths


	DRINKS AND BAR SNACKS
	BAR SNACKS
	Available all day, À la carte menu also available between 12-3pm / 5-9.30pm
	Sourdough Focaccia, basil & sundried tomato Butter  V / 584 Kcal / 7
	Nocellara olives, Mint & Green Chilli
	VE / 265 Kcal / 6.5
	Devilled eggs, smoked eel  359 Kcal / 8.5
	Tempura Samphire, Yuzu Mayonnaise  VE / 278 Kcal / 9
	Exmoor caviar,sour cream, hash browns
	405 Kcal / 30gr /60
	Maldon rock oysters Choose from Kombu & Green Chilli, Ajo Blnaco Or Champagne Mignonette dressing
	151 / 302 Kcal /16 / 30 (3 or 6)
	Triple Cooked Chips, Bonito Seasoning 429 Kcal / 7.5

	SIGNATURE COCKTAILS
	SPRITZ
	HOUSE MARTINIS
	Classic Martini Ciroc Vodka or Tanqueray 10 Gin Martini, Served your way / 17.5
	Elderflower Martini Absolut Elyx Vodka, St Germain, Elderflower, Lime / 16.5
	Lychee Martini Sapling Vodka, Lychee Liqueur, Cranberry, Lime / 16.5
	Tomatini Absolut Tabasco Vodka, Housemade Clarified Tomato Consomme / 16.5
	Elyx Espresso Martini
	Absolut Elyx vodka, Khalua , Vanilla, Espresso, Chocolate Bitters / 17
	Salted Caramel Martini Absolut Elyx Vodka, Khalua, Baileys, Caramel, Espresso / 17.5
	Strawberry Pavlova Martini
	Hendricks Gin, Fraise De Bois, Strawberry Puree, Coconut Milk / 16.5
	Velvet Martini Absolut Elyx Vodka, Cherries, Chocolate Syrup / 17

	NON-ALCOHOLIC
	Amalfi Spritz
	Lyres Italian Spritz, Fevertree Blood Orange Soda / 11
	Strawberry Gin Sour 0%  0% Tanqueray gin, Strawberry puree, vanilla, egg white / 11.5
	Pina Colada 0%
	Coconut, pineapple, lemon / 11.5

	BEER & CIDER
	Modelo Especial / 8.2 Peroni 330ml / 6 Estrella Damm 330ml / 6 Daura Damm Gluten Free 330ml / 5.95
	Partizan Pale Ale 330ml / 6.7
	Young’s Double Chocolate Stout 500ml / 6.35 Aspall Cyder 500ml / 7.15 Peroni 0% 330ml / 5.25

	SHOTS
	Baby Guinness / 7
	Tequila Rosé / 5.25  Cafe Patron XO / 6.85 Ramazotti Sambuca White / 5.9 Ramazotti Sambuca Black / 6 Jagermeister / 6 La Fee Absinthe / 8.5

	WINES BY THE GLASS 125ML / 175ML
	SPARKLING
	NV Nyetimber / 13.8

	CHAMPAGNE
	NV Drappier Brut / 16 NV Drappier Rosé / 18

	ROSÉ
	2025 Whispering Angel C ôtesdeProvence, France / 9.45 / 12.70

	WHITE
	2024 Vinho Verde,Azahar,Portugal / 8.15 / 11.45
	2023 Sauvignon blend, Ksara Blanc d e l’Observatoire, Lebanon / 8.75 / 12.25 2025 Riesling , Langmeil Wattle Brae, Eden Valley, Australia / 9.85 / 13.75  2024 Albariño, Casal Caeiro Sobre Lias Rias Baixas, Spain / 9.95 / 13.95  2023 Chardonnay, Mâcon-Villages, Domaine Les Chenevières / 10.40 / 14.50 2024 Grüner Veltliner Federspiel, Rudi Pichler, Wachau, Austria / 10.85 / 14.95 2023 Sancerre, 'La Croix du Roy', Lucien Crochet, Loire, France / 12.10 / 16.85

	RED
	2023 Gamay blend, ‘Cuvée du Printemps’,Château Ksara, Lebanon / 9 / 12.60
	2024 Chianti Classico ‘Peppoli’ Antinor i,Tuscany, Italy / 10.15 / 14.20  2022 Malbec ‘I’ Pulenta, Mendoza, Argentina / 10.45/ 14.60  2024 Pinot Noir, Black Label, Babich, Marlborough, New Zealand / 10.70 / 14.95

	CHAMPAGNE & SPARKLING WINE
	NV Casa Canevel Prosecco Extra Dry DOC / 55.00 NV Nyetimber / 72.00 / Magnum / 140.50 NV Drappier Carte D'Or Brut / 85.00 NV Henri Giraud Esprit Nature / 95.00 NV Drappier Rosé de Saignée Brut / 97.00 NV Drappier Clarevallis Organic, Extra Brut / 99.00 NV Laurent Perrier Brut / 115.00 NV Bollinger / 119.00 NV Bollinger Rosé / 135.00 NV Laurent Perrier Rosé / 147.00 2015 Pol Roger Blanc des Blancs / 185.00 NV Ruinart Blancs de Blanc / 190.00
	If you require any assistance in selecting a wine or if you have any questions please ask for the sommelier

	WHITE WINE
	2024 Vinho Verde , Azahar, Minho, Portugal / 42.00  2023 Sauvignon Blend, Ksara ‘Blanc de l’Observatoire’, Bekaa Valley, Lebanon / 46.00 2024 Gavi di Gavi ,‘La Meirana’ Broglia, Piedmont, Italy / 48.00  2023 Chenin Blanc, ’Les Bondonnières’ Chinon Blanc, Couly- Dutheil, Loire Valley, France / 50.00  2025 Riesling. Langmeil Wattle Brae, Eden Valley, Australia / 53.00  2024 Pinot Grigio, Tenuta J. Hofstätter, Alto Adige, Italy / 54.00  2024 Albariño, Casal Caeiro ‘Sobre Lias’ Rias Baixas, Spain / 55.00  2023 Mâcon-Villages, Domaine Les Chenevières, Burgundy, France / 55.00  2024 Luis Seabra ‘Xisto Limitado Branco’, Douro Valley, Portugal / 56.00  2022 Chardonnay, Lothian Vineyards , Elgin, South Africa / 57.00  2024 Sauvignon Blanc, Dog Point, Marlborough, New Zealand / 57.00  2024 Grüner Veltliner Federspiel, Rudi Pichler, Wachau, Austria / 59.00  2023 Sancerre,’ La Croix du Roy’, Lucien Crochet, Loire Valley, France / 65.00  2025 Vermentino di Bolgheri, Antinori, Tuscany, Italy / 67.00  2024 Pouilly-Fumé, Domaine Chatelain’ Les Chailloux’ Silex, Loire Valley, France / 75.00 2024 Chablis 1er Cru ‘Vau Ligneau’, Domaine Hamelin, Burgundy, France / 82.00  2023 Chardonnay ’Arthur’, Domaine Drouhin, Oregon, USA / 90.00  2023 St Aubin, ‘La Luce’, Marc Colin, Burgundy , France / 130.00  2023 Meursault ‘Les petits Charrons’ Bernard Millot, Burgundy, France / 165.00

	ROSÉ WINE
	2025 Whispering Angel, Côtes de Provence, France / 52.00 2022 Rock Angel, Côtes de Provence, France / 56.00  2024 Minuty ‘Rose et Or’, Côtes de Provence, France / 69.00
	2021 Whispering Angel, Côtes de Provence, France (Jeroboam) / 203.00

	RED WINE
	2023 Gamay blend,‘Cuvée du Printemps’, Château Ksara, Bekaa Valley, Lebanon / 48.00 2024 Chianti Classico, ‘Peppoli’ Antinori, Tuscany, Italy / 53.00  2022 Malbec ‘I’ Pulenta, Mendoza, Argentina / 56.00  2024 Pinot Noir, Black Label Babich, Marlborough, New Zealand / 58.00  2024 Pinot Noir, ‘Les Parcs’, Guy Alion, Loire Valley, France / 59.00  2019 Bordeaux Blend, Château Ksara Rouge, Bekaa Valley, Lebanon / 62.00  2019 Haut-Médoc, Château Beaumont , Bordeaux, France / 70.00  2016 Rioja Reserva, Finca Valpiedra, Spain / 72.00  2022 Saint-Émilion Grand Cru, Château Lalande de Gravet, France / 85.00  2021 Barolo, Prunotto, Piedmont, Italy / 89.00  2022 Châteauneuf-du-Pape, Domaine de Beaurenard, Rhône, France / 95.00  2021 Santenay ‘Les Hâtes’ ,Vincent & Sophie Morey, Burgundy, France / 99.00  2019 Saint-Julien, ‘Le Petit Ducru de Ducru- Beaucaillou’, Bordeaux, France / 119.00  2019 Amarone Classico Riserva, Costasera Masi, Veneto, Italy / 135.00

	VODKA
	Ciroc/ 6.25 Sipsmith Sipping Vodka / 6.25 Chase Vodka / 6.3 Grey Goose / 6.55 Absolut Elyx / 6.6

	GIN
	Malfy Limone / 6.25 Malfy Rosa / 6.25 Malfy Arancia / 6.25 Sipsmith / 6.3 Tanqueray 10 / 6.2 Chase pink Gin / 6.4 Hendricks / 6.35
	Ki No Bi / 6.75
	Monkey 47 / 7.15
	Tanqueray 0% / 4.75

	RUM
	KrakenSpiced / 6.1
	Merser Double Barrel / 6.25 Diplomatico Reserve / 6.65 Ron Zacapa 23yrs / 7.15

	WHISKY
	Makers Mark / 6.25 Glenlivet Founder’s Reserve / 6.3 Glenmorangie 10yrs / 6.35 Woodford Reserve / 6.35 Talisker 10yrs / 6.5 Laphraoig 10yrs / 6.65  Glenfiddich 15yrs / 6.8 Lagavulin 8yrs / 7.3 Suntory Hibiki / 7.4 Macallan 12yrs / 8 Dalmore 15yrs /14.70 Johnnie Walker Blue Label /21.00 Macallan 18yrs / 18.7
	TEQUILA
	Codigo 1530 Rosa / 6.35 CasamigosTequila /6.85
	Patrón Silver / 6.85
	Patrón Reposado / 7.1
	Patrón Añejo / 7.55

	COGNAC
	Martell VSOP/ 6.7
	Hennessy XO / 20.7

	ARMANGAC
	Janneau VSOP Grand Armagnac / 6


	THANK YOU
	FOR VISITING US!
	@thisissmiths


