
 

 

 

 

 

 

 

  



 

 

 

 

Christmas at Smoke & Salt 

 

As a Michelin recommended restaurant, Smoke & Salt hopes that we can be entrusted to bring festive flavours to you and your guests 
this season. Flavour takes centre stage while we highlight our Modern Dining, Ancient technique ethos with smoked, cured and 

preserved elements. Menus change and rotate seasonally, so you can enjoy the best each season has to offer. 

 

We are excited to bring Christmas cheer with our seasonal menu that can be found below – a lunch menu is available upon request too. 
We have got some classic flavour combinations, and some that will blow the typical turkey dinner out the water for our take on 

Christmas, and we really look forward to having you. Dietary menus are available so if you do have any questions do not hesitate to get 
in touch so we can put you at ease over any concerns you might have. 

 

Keep reading to see how our offering can make your event particularly special… 

 

Team Smoke & Salt 



  



Sample Menu  

Regular Six-Course Sharing Menu | 50pp 
Bread & Butter  homemade selection with whipped butter 
Roasted Brussel Sprouts crispy kale, orange-miso glaze, almonds 
Sussex Feta Beignets sesame, black truffle 
Sage Crusted Carrots maple-shallot dipping sauce 
Chalkstream Trout Crudo hand-dived scallop, citrus, lemon balm 
Roasted Cauliflower jerusalem artichoke soup, burnt garlic oil 
Roasted Pheasant Crown pheasant leg stuffing, cranberry sauce 
Crispy Potatoes with braised red cabbage and buttered kale 
Roasted Apple Roasted apple ice cream, lebkuchen cheesecake 
  

Pescetarian Six-Course Sharing Menu | 50pp 
Bread & Butter  homemade selection with whipped butter 
Roasted Brussel Sprouts crispy kale, orange-miso glaze, almonds 
Sussex Feta Beignets sesame, black truffle 
Sage Crusted Carrots maple-shallot dipping sauce 
Chalkstream Trout Crudo hand-dived scallop, citrus, lemon balm 
Roasted Cauliflower jerusalem artichoke soup, burnt garlic oil 
Roasted Monkfish hen of the woods, mushroom ketchup, roscoff onion 
Crispy Potatoes with braised red cabbage and buttered kale 
Roasted Apple Roasted apple ice cream, lebkuchen, rum raisin 
  

Plant Six-Course Sharing Menu (vegan on request) | 45pp 
Bread & Butter  homemade selection with whipped butter 
Roasted Brussel Sprouts crispy kale, orange-miso glaze, almonds 
Sussex Feta Beignets sesame, black truffle 
Sage Crusted Carrots maple-shallot dipping sauce 
Raw & Roasted Beets citrus, lemon balm, sussex halloumi 
Roasted Cauliflower jerusalem artichoke soup, burnt garlic oil 
Leek & Chestnut Lasagne chestnut crème, braised leeks, nutmeg 
Crispy Potatoes with braised red cabbage and buttered kale 
Roasted Apple Roasted apple ice cream, lebkuchen, rum raisin 
  

Smoke & Salt Cookbook pick one up for yourself or as a gift 
Buy a Chef a Beer! only if they deserve it! 

 



Booking Options  

For groups of up to 6 people, you can book on our website at www.smokeandsalt.com. We can accommodate most allergies or dietary 
restrictions. These and any further special requests would need to be confirmed and agreed in advance. Please also note that for any 

bookings cancelled with less than 24h notice, a £15 per head cancellation fee will be charged.  

 

For groups of 7 or more, please contact us via phone +447421327556 or e-mail manager@smokeandsalt.com. 

 

If you would prefer to bring your own wine this will need to pre-booked, this will incur a corkage fee of £20 per bottle. We can, of 
course, try our best to order your favourite beverages on request. 

 

The maximum capacity of our restaurant is 50 people (seated) or 70 people (standing). Our bar can hold 22 people (seated only). 

 

Lunch Hire Dinner Hire 

 The restaurant can be booked as a whole for lunch parties 
from Tuesday to Saturday for a minimum food and beverage 
spend of £1,500 

 
 The menu offered can be custom built to your liking to suit 
your event with prior notice. 

 

 On Tuesdays and Wednesdays, the whole restaurant can be 
booked for a minimum food and beverage spend of £3,500 
 

 On Thursdays thru Saturdays, the whole restaurant can be 
booked for a minimum food and beverage spend of £5,000 

 
 The bar can be booked Tuesday thru Saturday. For a minimum 
food and beverage spend of £1,500. 

 



 

  



 

Private Hire 

 

We would prefer a minimum of 14 days’ notice (although we can make special exceptions where possible) for private hire events. A 
signed contract and an agreed non-refundable deposit (usually around 30% of the final order) received in cleared funds 7 days before 

the event will also apply. 

 

If you would like to book the bar, we may require your party to start at 18:00h or 21:00h. This will be subject to bookings in the rest of 
the restaurant and is most likely to be the case on a Friday or Saturday. Timings will of course be agreed in advance by both parties. 

 

All prices are inclusive of VAT but will remain exclusive of 12.5% service charge which will be applied to your final bill. The following 
items, if required or requested, may be charged as an additional fee, to be agreed by both parties before the event: 

 

Additional Waiters 
Additional Glassware 

Additional Cutlery 
Special Beverage Services 

Private Menu Tasting Session 
 

If you do wish to cancel your booking with us, this can be done (at no charge to you, and you will receive your deposit back) up to 5 
days before the event. 

To make your booking, get in touch by filling in the private booking’s enquiry form on our website (smokeandsalt.com) OR by dropping 
us an e-mail with the date of your event, number of guests attending and any further questions you may have. 



 

Contact Us 

e-mail | manager@smokeandsalt.com 

phone | +447421327556 


