YOUR MEAL

A discretionary service charge of 12.5% will be added to your bill at the end of
the meal. 100% of all gratuities go to our staff.

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.

Game dishes, if served, may contain shot.

If you have enjoyed yourself, Smoke & Salt are available for private hires,
functions and catering at home. Do ask about our offerings.

OPENING HOURS REVIEW US
Dinner

Thursday - Saturday 6PM — 11PM "' °

*|ast booking 9pm H:E:gjp ;.E...

Website: www.smokeandsalt.com

’p

E-mail: manager@smokeandsalt.com

Phone: 07421327556 jg;fpx.

Social: @SmokeandsaltLDN
Address: 115 Tooting High Street, London, SW17 0SY

SMOKE

SALT

SOMETHING TO START (by the glass)

Cava 10.5 |  Champagne 18

THE MENUS.

We invite you in from the cold to come and join us for the last service
of 2025 with a cosy Christmas Lunch. As ever there is no pretence, no
pomp, just great food cooked with love.

We'd like to thank all of our guests for getting us through a tough year
in the restaurant industry and may we make more great memories into

2026!

Kids under 12 eat free.

UNLIMITED FILTERED WATER

We serve unlimited filtered still and sparkling water by Belu at £1 per
guest, with £0.5 going to Belu, a social enterprise who give 100% of its
profit to WaterAid to transform lives worldwide with clean water.

Big Christmas Lunch 2025



CHRISTMAS LUNCH | 50pp
craft wine pairing | 55pp

PRETZELS, SMOKED BUTTER, HONEY MUSTARD
Cas Amaro Sercial Pet-Nat, Portugal, 2024

SAVOURY MINCE PIES mandarin, thyme, braised sirloin
PIGS IN BLANKETS sausage, pickled quince

CURED CHALKSTREAM TROUT beetroot, aubergine & lime pickle
Balestri Valda Vigneto Sengliata, Soave Classico, ltaly, 2020

COAL ROASTED CHICKEN parsnips, brussels, roasties, gravy
Domaine Dauvissat Chablis, Chardonnay, France, 2022

DARK CHOCOLATE sour cherry, white choc mousse, gingerbread
Monte Faustino, Recioto della Valpolicella Classico, Italy 2020

BEFORE YOU GO

Buy a Chef a Beer! | 3.5
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