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Smith’s
Bar & Girill
WITH A GLASS OF CHAMPAGNE, £70PP
=
AMOSE BOUCHE

Tuna tartare on a tart with caviar

STARTERS

MALDON ROCK OYSTERS (2pp)
Mignonetle sauce, lemon

PAN-FRIED SCALLOPS
With jerusalem artichoke puree, bacon crumbles and veal jus

WILD MUSHROOMS
Pan-fried king mushroom, sauteed girolles, cep puree

MIDDLE COURSE
Champagne Sorbet

MAIN COURSE

RIB EYE STEAK
Chimichurri or peppercorn sauce

PAN-FRIED OCTOPUS
With new potatoes, olives, capers and cherry tomatoes

TRUFFLE TAGLIATELLE
Handmade tagliatelle, parmesan and black winter truffle

DESSERT

Valentines Special




