
      

 
  

 

 
 

PRE-STARTERS 
 

Garlic Marinated Olives 5 |  Welsh XL Cockles 5 |  Marinated Anchovies 5 
Sweet Cured Arctic Herring 5 

 
Vegetarian & Vegan Menu available on request  

 

STARTERS – COLD 
 

Tomato & Avocado Bruschetta, Taleggio, Crisp Parma Ham, Balsamic Onions (G) 14  
 

Smith’s Classic Prawn Cocktail          13 
 

Sweet Pickled Swedish Herrings, Crème Fraiche                                                              12 
 

Salad of Avocado, Cornish White Crab, Peeled Prawns      17 
 

John Ross Scottish Oak Smoked Salmon, Beetroot Carpaccio, 
Horseradish, Dill Dressing          15 
 

            Seared Sashimi Grade Yellow Fin Tuna Tataki, Pickled Vegetables, 
            Ponzu Dressing, Wasabi (G)                      16 

 
 

STARTERS – HOT 
          

            Grilled Scottish Scallops, Chorizo Butter, Crispy Leeks          19      

            Deep Fried Cornish Monkfish Escalopes in Tempura Batter, 
            Tikka Masala Sauce, Onion Bhaji (G)        16                  

            Crispy Spiced Cauliflower Florets in Sticky Soy & Sesame Glaze (G) (Vegan)   11 
 

            Honey and Pumpkin Seed Glazed Baked Camembert with Sundried Tomato    
& Red Pepper Chutney, Toasted Garlic Bread (G)      12 
 

Pan Fried King Prawns, Garlic Chilli Butter, Crisp Basil & Salsa Verde    18 
 

FISH 
 

Your fish can be prepared either plain grilled, with brown butter & capers,  
fried in batter (G) or meunière (G) (lightly floured & shallow fried in butter) 

 
 

Fillet of Atlantic Cod          26 
 

Wild Cornish Seabass Fillet         38 
 

Scotch Oven Roasted Fillet of Organic Salmon, Hollandaise     26 
 

Cornish Monkfish Fillet Meunière (G)        40 
 

Guernsey Skate           31 
 

Brixham Dover Sole (served on or off the bone)       52 
 

Grilled Norwegian Halibut Fillet, Brown Butter and Capers      40 
 

 

SMITH’S SPECIALITIES 
 

Teriyaki Glazed Scottish Salmon, Crispy Seaweed (G)      26 
 

Baked Cornish Lemon Sole Fillets Stuffed with Red Thai Prawn Mousse, 
Yellow Thai Curry Sauce (G)         32 

                                               

            Gratin of Cornish Monkfish, Scottish Scallops, King Prawn,  
            Smoked Cheddar & Mornay Sauce (G)       40 

 

 



LOBSTER & CRUSTACEAN 
 

Whole Buttered Lobster with Garlic & Herbs (1½lb uncooked weight)   58  
 

Whole Lobster Thermidor (1½lb uncooked weight) (G)     58 
 

Scottish King Scallops Meunière (G) or Mixed Herb & Garlic Butter    36 
 

Pan Fried King Prawns, Garlic Chilli Butter, Crisp Basil & Salsa Verde   26 
 

Wild Jumbo Tiger Prawns (in the shell), Garlic Chilli Butter, Crisp Basil   38 
  

Hot Shellfish Selection: ½ Lobster, Jumbo Tiger Prawn, King Scallops,  

Garlic & Herb Butter           64 

 
ROAST & GRILLED MEATS 

   

Roast English Lamb Rump, Chargrilled Mediterranean Vegetables,  
Red Wine Jus           32 

   

Scottish Prime Fillet Steak, 28 Day Aged (8oz uncooked weight)     48 
 

Scottish Sirloin Steak, 30 Day Aged (10oz uncooked weight)      38 
 

* Surf & Turf by adding; 
  

* Half Buttered Lobster Garlic & Herb Butter or Thermidor      29 
 

* Wild Jumbo Tiger Prawn in Garlic & Chilli Butter        20 
  

* Scottish King Scallops in Garlic & Herb Butter       16 

Steaks are Chargrilled & Garnished with Cherry Tomatoes, Flat Mushroom & Watercress 
Choice of Red Wine Jus, Bearnaise, Chimichurri or Peppercorn Sauce (Additional Sauces - 3 each) 

 
VEGETABLES & SALADS 

 

            Tenderstem Broccoli, Nduja & Tarragon Butter      8 
 

Mixed Vegetables            5.5 
 

Mushy Peas             5 
 

Dauphinoise Potatoes           7 
 

Mint Buttered New Potatoes          5.5 
 

Creamed Potatoes           5.5 
 

Smith’s Chunky Chips           5.5 
 

Skinny Fries            5.5 
  

Dressed Mixed Salad           5.5 
 

Tomato, Rocket & Parmesan Salad (Balsamic Glaze)       7    
 

Tenderstem Broccoli, Edamame Bean, Roasted Cashew Nut, Petit Pois Salad, 
Sesame Miso Dressing (N)                          7 
 

Buffalo Mozzarella, Heritage Tomato Salad, Basil Dressing     8 
 

If you suffer from a food allergy or intolerance, please let your server know upon placing your food order and they will 
advise you on what dishes are suitable. Some dishes may contain or have traces of nuts and nut oils or may have been 

made alongside other products containing nuts.  
 

Whilst the utmost care has been taken in preparation, fish and shellfish dishes may contain small bones or shell. 
 

(N – Contains Nuts | G – Contains Gluten | V – Vegetarian) 
 

SMITH’S FISH 
 

Both of our restaurants are passionate about the environment and promote methods of sustainability across their menus. We 

work closely with small fishing communities with much of our seafood sourced from day boat catches and delivered daily. Our 

Master fishmongers then expertly prepare the fish onsite. For these reasons we are confident that the fish you will receive is of 

the highest quality available. Due to market prices and availability of fresh fish, some prices may periodically fluctuate. 
 

 

A service charge is left to your discretion. For tables of 6 or more, an optional 12.5% will be added. 
“PLEASE NOTE ALL GRATUITIES ARE DISTRIUBUTED AMONGST STAFF” 

 

All prices include VAT at the current rate. 



 

 
 

 

 
DESSERTS 

 

 

Belgian Chocolate Brownie, Caramelised White Chocolate, 
Pistachio Ice Cream (G) (N)         10  
   

Bakewell Tart, Smith’s Custard (G) (N)       10  
 

Lemon Meringue Torte, Raspberry Sorbet (G)       10 
  

Vanilla Crème Brulée, Caramel Blondie (G)      10 
 

Mango & Lime Cheesecake, Pineapple & Raspberry Salsa (G)                                      10 
 

            English Strawberries, Clotted Cream Ice Cream, Shortbread Biscuit (G)      10         
  

Award Winning Manor Farm, Suffolk Ice Creams and Sorbets       

Various Flavours Available (please ask)          3.5 (scoop) 
 

CHEESE SELECTION 
 

Snowdonia Rock Star  -  Cave Aged Extra Mature Cheddar (V) 
 

  

Clawson Reserve Blue Stilton  -  Full Fat Blue Veined Cheese (V) 
 

  

Taleggio – Semi Soft, Washed Rind Italian Cheese 
 

 

Snowdonia Green Thunder  -  Mature Cheddar with Garlic & Herbs (V) 
 

 

Served with Crackers, Fruit Toast & Chutney (G) (N) 
 

18 
 

                                                                  DESSERT WINES                                                 Gls (75ml)        Bottle 
 

Château Jeannonier, Sauternes 2018 37.5cl      8     32 
  

Lafage Muscat Rivesaltes 50cl                     10.5     38 
 

Andrew Quady Essensia Orange Muscat 37.5cl                  38 
 

Patricius Tokaj Aszú 6 Puttonyos 2016 37.5cl          72 
 

Alvear Pedro Ximenez Solera 37.5cl           39 
 

                                                              PORTS & MADEIRA                             Gls (75ml)    Bottle (75cl) 
 

Collector Ramos Pinto                       5         40 
 

LBV Ramos Pinto            7        54 
 

Ramos Pinto 10 Year Old Tawny          9     74 
 

Ramos Pinto 20 Year Old Tawny         12     98 
 

 Ramos Pinto 30 Year Old Tawny         19        160 
 

 Blandy’s Madeira Wine, Duke of Clarence (Dry or Sweet)                 6.5         45 
 

COFFEE & TEAS 
Decaffeinated Tea, Coffee & Alternative Milk Available 

 Americano                4 
 

 Cappuccino               4.5 
 

            Flat White               4 
 

 Single Espresso / Double Espresso           3 / 4 
 

 Café Latte               4.5 
 

Twining Teas – English Breakfast, Earl Grey, Camomile, Green, Peppermint & Fresh Mint     3.5 
 

Liqueur Coffees – Tia Maria, Jamesons, Drambuie, Amaretto, Bailey’s & Courvoisier       8 
 

Chocolate Truffles              6 
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