THE SMOKEHOUSE

Olives en Provencall 4
Seasonal Crudites, Aicli (1) 6
Meisea @%M, &&/e/%&w% andt %am/m?:w /W,Wﬂdt@ 4.5 eack

Fssaladere %)
Crown Estate Venison Rilette, Comiclions, Sowrabugh 7
Neowmandy lematoes, Goats Cheese, Fiekled Ted Onion (1) 9
Fte En Crodte 13
Dotset Snails, Ol Garlic & FParsley Butter 14
&g b Veaw, Aitichoke fa/u’?awé, 7{/@ Blanco 19
Diy Aged Steak Tartare, Formes Allumeltes 15/ 29
Bavette, Formmes Fhites, Sauce Auw Foivie (setreqdmedum tate) 24
@W Cow Steloin 300% FCormmes Fhites 36
Reasted Anjou Flgean, Chiicotry, Beetroot, Blackberiies 35
Il I Nushroom Vel-an-Tent, Poacked &%, Beamaise (1) 19
Braised famb Shoulder, Petit. Pois A P Frangais 29
Trbat Tianche, Cowrgette Sorasé, Hollanddise 40
Dover Sole, Meunicre, Cafe b Faris Butter 56

Rutisserie Chicken, Ginolles, Jus Cras, Pommes Fhites, Gutterleaf Salad  26/50

Reasted elsey ﬁoy@l@
Butterleaf Salad Lomon Vinaigrette (1)
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Our dishes may contain nuts, seeds & shellfish. Full allergen list available - please ask your server to see a copy. Our fish is caught off the
south coast on day boats. We select our meat for its quality & can trace it back to the farm. A discretionary service charge will be added to
your bill.

Please note, we do not accept cash payments.



