FOOD MENU
STARTERS

Torched fillet of mackerel, beetroot and puy lentil salad,

wild garlic salsa

Terrine of free range chicken, smoked garlic aioli, Toulouse

sausage and frisée salad

Wye Valley asparagus, sheep cheese crusted crispy duck egg,

St George mushrooms cooked in Fino sherry

Soup of the day served with bread and butter

MAINS

Roast sea bream, Bagna Cauda, Greek style butter beans with

tomato, dill and parsley oil

Braised lamb shoulder, crispy parmesan potato, artichoke and

baby carrots with a broadbean and mint salsa

Dry-aged rib-eye steak, Béarnaise sauce, hand cut chips and

mixed kales

Spiced mixed beans, tomato, roast pepper and taleggio pie

DESSERT & CHEESE

Brillat-Savarin & caramel chocolate cheesecake with a dark

chocolate glaze, served with vanilla ice-cream

Lime meringue with orange & rhubarb salad & rhubarb sorbet

Mille feuille with caramel creme chiboust and fresh apple salad
Choice of ice cream and sorbet

3 artisan cheeses with quince jam and oatcakes

£10

£10

£5.00

£19

£18

£24.50

£18

£7.50

£7.50

£7.50

£2.00 (per scoop)

£8.00



FAMILIAR FAVOURITES

BAR SNACKS - 3 FOR £15

Seared tuna loin, miso mayonnaise, Wasabi dressing, Japanese

pickles
Arancini with pecorino cheese , wild garlic emulsion

Fried chicken wings, BBQ roast pepper ketchup

SMWS BAR CLASSICS

SMWS beef burger, Monterey Jack cheese, onion jam, tomato

relish, house fries ( vegetarian option available )
Battered haddock and chips, tartare sauce, minted pea puree

Findlay’s of Portobello haggis with neeps, tatties and society

whisky sauce ( vegetarian option available)

SIDES

Chips with SMWS whisky ketchup
Crushed Sweet Potato

Sautéed tender stem broccoli, with almonds and a smoked garlic

butter

£6.00

£6.00

£14.00

£15.00

£12.00

£4.00

£4.00

£4.00



