
BRUNCH

SANDWICHES

Crushed avocado, 
sourdough toast, poached hen’s 

eggs, lemon oil 7.5

Granola, fresh fruit, 
Greek yoghurt, raisins, oats, honey 

& walnuts 5

Malted pancakes, Chantilly cream, 
berries 6.5 or 

Bacon & Maple syrup 8

Soft boiled duck egg, asparagus, 
truffle toast soldiers 9

Bacon & fried Copper Maran 
egg butty, HP sauce 7.5

Black pudding bubble & 
squeak cake, poached hen’s egg, 

hollandaise 9
Sausage & egg muffin, 

smoked chilli bacon jam 6.5
Devon crab cake benedict, 

avocado relish 9.5

‘SMITHS’ club chicken, 
avocado, bacon, tomato, 

wild garlic mayo 8

Young’s beer battered cod 
sandwich, tartare sauce, crisp 

iceberg 7

Salt beef, English mustard, 
pickles 8.5

Rutland Red grilled cheese, 
smoked chilli jam (v) 7.5 Add fries or ‘SMITHS’ salad 1.5

BURGERS
Buttermilk chicken burger, 

spicy pickled vegetables, rocket, 
herb crème fraÎche, focaccia bun,

fries 14

King oyster mushroom burger, 
avocado, grilled aubergine, 

wild garlic mayo, fries (v) 12

‘SMITHS’ Burger, cheese, 
ale onions, shredded lettuce, 

ketchup, mayo, pickles, fries 14.5

MAINS
Quinoa, asparagus, 

Nutbourne tomato, pea, avocado 
and beetroot salad, seeds, nettle 

pesto dressing 11

Chicken, pea and asparagus pie, 
mustard mash, chicken and 

tarragon sauce 16

Scotch hanger steak, skinny fries, 
bone marrow butter 12.5

Young’s beer battered cod, 
triple cooked chips, boiled egg 

tartare, mushy peas 15.5

Chopped spring pea, asparagus, 
cucumber, Yorkshire fettle, spring 

onion, avocado salad, spiced 
yoghurt dressing (v) 12

Smoked bacon loin steak, 
fried duck egg, pineapple relish 13

SHARERS
Ploughman’s board - Rutland Red cheese, roast ham, 
scotch egg, pork pie, pickled onions, apple, chutney, 

warm artichoke bread 20

Fish board - Seven & Wye smoked salmon, smoked trout 
scotch egg , mackerel pâté , crab bites, caper berries, 

beetroot dip, warm bread, seaweed butter   20

British meat board - Cold smoked mutton, Suffolk salami, 
Oxsprings ham, Suffolk chorizo, cornichons, balsamic 

onion warm bread, Neatherend Farm butter 20

Baked studded Somerset Camembert, asparagus,
sourdough soldiers, truffle honey (v) 13

FAMOUS FOR

MARKET BRUNCH

Severn & Wye smoked salmon, 
soughdough toast, scrambled 

Copper Maran eggs 9.5

Quinoa porridge, 
banana, pecan nuts, kiwi and 

maple syrup 7

Smithfield Breakfast -
 Smoked bacon, butcher’s sausage, black pudding, baked beans, grilled tomato,hens egg, hash brown, toast 11

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus.
Tables of 8 or more are subject to a discretionary service charge of 12.5%



WHITE WINES 
CRISP & FRUITY

Poggio Alto Delle Venezia 
Pinot Grigio DOC

Italy / Elegant-Clean-Floral
M 6.75  L 9.20  B 27.00

Colección Privada Reserva Sauvignon Blanc
Chile / Crisp-Grapefruit-Tropical

M 6.50  L 8.85  B 26.00

Esprit Marin Picpoul de Pinet
France / Pear-Mineral-Crisp

M 7.35  L 10.05  B 30.00

Sancerre AOP
France / Elegant-Slate-Gooseberry

B 38.00

Viña Torcida Rioja Blanco
Spain / Apple-Pear-Blossom

M 6.50  L 8.85  B 26.00

MINERAL & COMPLEX

Chablis Domaines Brocard 
France / Flinty-White Peach-Grassy

B 36.50

Les Templiers Chardonnay
France / Bright-Rounded-Melon

M 7.15  L 9.70  B 28.50

Mâcon Villages Georges Duboeuf
France / Citrus-Honey-Mineral

B 34.00

Gavi Cá di Mezzo
Italy / Green Almond-Citrus-Crisp

M 7.75  L 10.60  B 31.50

AROMATIC & SPICY

Quercus Pinot Bianco
Slovenia / Lemon-Ginger-Supple

M 7.35  L 10.05  B 30.00

Chronus Dão Branco
Portugal / Juicy-Peach-Fresh Herbs 

B 31.00

Les Amis Grenache Blanc Viognier
France / Gentle-Floral-Spicy

M 6.30  L 8.30  B 24.00

RIPE & ROUNDED

Angelo Cataratto
Sicily / Tropical-Citrus-Crisp

M 6.05  L 7.95  B 23.00

Valdemoreda Viura
Spain / Soft Stone Fruit-Floral

M 5.75  L 7.70  B 22.00

Deakin Estate Viognier
Australia / Honeysuckle-Apricot-Opulent

M 7.50  L 10.25  B 30.50

Featherdrop Bay Sauvignon Blanc
New Zealand

Green Pepper-Gooseberry-Passion Fruit
M 7.75  L 10.60  B 31.50

CHAMPAGNE 
& SPARKLING 

WINES

HIGHLY RECOMMENDED

Mezza di Mezzacorona Glacial Bubbly
Italy / S 7.20  B 35.00

Col Vittorio  
Superiore Prosecco DOCG

Italy / S 7.40  B 36.00

Perrier Jouët Grand Brut NV
France / B 60.00

Perrier Jouët Blason Rosé NV
France / B 74.00

Pierre de Bry Champagne Brut
France / S 9.75  B 46.00

Corte Delle Calli Prosecco
Italy / S 6.60  B 32.00

Corte Delle Calli Raboso Rosato
Italy / S 6.60  B 32.00

Bolney Estate Eighteen Acre 
Rose Brut NV
England / B 39.00

RED WINES 

RICH & SPICY

Bodega Norton Porteño Malbec
Argentina / Bold-Pepper-Damson

M 6.90  L 9.35  B 27.50

Deakin Estate Artisan’s Blend 
Shiraz Viognier

Australia / Blackberry-Pepper-Floral
M 7.25  L 9.90  B 29.00

Cloof Very Sexy Shiraz
South Africa / Rustic-Weighty-Blackberry

B 32.00

SOFT & FRUITY

Colección Privada Reserva Merlot
Chile / Soft-Vanilla-Blackberry

M 6.50  L 8.85  B 26.00

La La Land Pinot Noir 
Australia / Silky-Strawberry-Cranberry

M 8.00  L 10.90  B 32.50

Le Pinada Carignan
France / Smooth-Plum-Pepper

M 6.30  L 8.30  B 24.00

RIPE & JUICY

Jealousy Pinot Noir 
France / Light-Strawberry-Delicate

M 7.25  L 9.90  B 29.00

Roccalanna Montepulciano d’Abruzzo
Italy / Ear thy-Cherry-Juicy

M 6.55  L 8.65  B 25.00

Viña Torcida Rioja
Spain / Cranberry-Violet-Vanilla

M 7.00  L 9.55  B 28.00

Valdemoreda Tempranillo
Spain / Blackberries-Clove-Juicy

M 5.75  L 7.70  B 22.00

SAVOURY & COMPLEX

Finca La Colonia Colección Malbec
Argentina / Jammy-Complex-Spicy

M 8.10  L 11.10  B 33.00

Côtes du Rhône  
Château d’Aigueville

France / Elegant-Black Pepper-Violet
M 7.50  L 10.25  B 30.50

Château St. Pierre Lussac Saint-Emilion
France / Smokey-Ear thy-Blackcurrant

B 33.00

ROSÉ WINES 

PALE & DELICATE

Urban Provence 
Côtes de Provence Rosé

France / Crisp-Delicate-Summer Fruits 
M 8.10  L 11.10  B 33.00

Whispering Angel Côtes de Provence Rosé
France / Stone Fruit-Herbal-Delicate

B 37.00

Cuvée Florette Côtes de Provence Rosé
France / Light-Strawberry-Opulent

M 7.25  L 9.90  B 29.00

BOLD & FRUITY

Viña Torcida Rioja Rosé 
Spain / Crisp-Summer Berries-Refreshing

M 7.00  L 9.55  B 28.00

Sessola Pinot Grigio Rosé
Italy / Acacia-Zesty-Clementine

M 6.50  L 8.85  B 26.00

MEASURES

Glass Sizes:  S 125ml  M 175ml  L 250ml  
Bottle:  B 750ml

125ml glasses of wine available on request. Vintages are subject to availability. All prices are inclusive of V.A.T.


