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FOOD 

 
All our dishes are designed to be shared between two. 

Start with a couple of snacks. Then, choose four or five of our savoury dishes. Round off your meal 
with a something sweet to finish. 

Team Smoke & Salt. 
 

||| SEASONAL MENU     
Six-Course Sharing 35pp Wine Pairing 30pp
to be taken by the whole table, dietary-friendly  to accompany each course on the sharing menu 
     
     
||| SNACKS   ||| MEAT  
Bread & Butter 2.5pp Smoked Chicken & Artichoke 16
homemade bread, whipped butter  artichoke dip, lettuce, pickled walnuts 
Salted Cucumber & Peanuts 4 Grilled Lamb 19
smoked peanut ajo blanco, dried herbs  beetroot bhaji, beetroot bbq, mint 
Clam ‘Toast’ 6   
curried paste, pickled clams, coriander  ||| SIDES  
Spiced Lamb Koftas 6 Wok-Fried Greens 4
friggitelli peppers, labneh  burned garlic oil 
Cure Plate 10 Tater Tots 4
house charcuterie and preserves  crispy maris pipers 
     
||| VEG   ||| TO FINISH  
Courgettes 10 Cheese 6
scotch bonnet, raspberries, courgette babaganoush  Somerset brie, green tomatoes, savoury granola 
Sourdough & Grain Waffle 12 Apricots & Cream 7
maitake mushroom, Cornish gouda, spring onion  cultured cream, citrus & hop sorbet 
Lemongrass Seitan 15 Strawberry & Dark Chocolate 7
tomato pho, tomato & bean salad  pretzel crunch, strawberry-angostura bitters sorbet 
   Sweet Treat Plate 4.5
||| FISH   a selection of small sweets & treats 
Chalkstream Trout Crudo 13   
tomato, peach, lovage, sorrel    
Baked White Fish 16 Buy a Chef a beer! 3.5
aubergine tapenade, peas, basil  only if we deserve it 
     
 
We serve unlimited filtered still and sparkling water by Belu at £1 per guest, with £0.5 going to Belu, a social enterprise who gives 100% of its profit 
to WaterAid to transform lives worldwide with clean water. 

Game dishes may contain shot. 

Feedback is always welcome and if you have any please don’t hesitate to share this with your server. 

Please do remember to let your server know of any allergies or dietary requirements in the group. 

A discretionary service charge of 12.5% will be added to your bill at the end of the meal. 


