
T H E  S M U G G L E R S

S T A R T E R S

Sharing bread and olive board — 6.50 VG

Prawn cocktail — 8.95

Fresh peeled prawns served with salad, 
Marie rose sauce and fresh bread. 

Smugglers Nachos  VG
 single — 7.95  

Double — 12.25 

Tortilla chips topped with three mixed cheeses, melted in the oven
and topped with salsa, guacamole, sour cream and jalapeño

peppers. 

Garlic mushrooms — 8.25 VG

cooked in  cream and garlic and served with toasted bread

Sticky pork belly bites  — 9.25

With an aromatic slaw, fresh mango salsa, and coriander 

Honey and rosemary baked camembert — 9.25 V

with cranberry sauce and fresh bread

Goats cheese and balsamic strawberry salad — 8.95 V

Warm goats cheese with rocket, mixed  leaves and roasted walnuts
with balsamic glazed strawberries 

Gambas al pil pil— 9.85

King prawns in a tomato, garlic and chilli sauce, served with fresh
bread for dipping

Calamari — 8.95

Fresh calamari lightly dusted and fried served with an aromatic
garnish and homemade chilli jam 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES



M A I N  C O U R S E S

Tornedos Rossini — 29.95

Our signature dish. Prime fillet steak,
served on a crouton, topped with pâté and
mushrooms and finished with a Madeira

wine sauce. Served with either sauté or new
potatoes. 

Grilled Fillet steak — 27.95
An 8 oz British steak cooked to your liking

Grilled Sirloin steak— 24.95
A 10oz British steak cooked to your liking

Our Grilled steaks are available with any of
our sauces and served with  grilled tomato,  
mushrooms, onion rings and either sauté

potatoes, new potatoes or chips. 

Steak Sauces - 2.50
Peppercorn, Stilton, garlic butter or Diane

Confit duck— 17.95
Served on a bed of peas, cabbage and bacon

topped with a shallot reduction and duck
fat potatoes

Chicken caesar salad—16.95
Fresh cos lettuce, doused in our house
caesar dressing, with croutons, shaved

parmesan cheese and topped with lemon
pepper chicken and crispy bacon

Fillet  of salmon — 16.95

served on a bed of buttered wild
mushrooms, capers and prawns finished

with lemon butter and a choice of saute or
new potatoes

Sizzling Fajitas For 1 person 16.95 For 2
persons 30.95

Served on a traditional sizzling cast iron
skillet, sour cream, salsa and jalapeños,

cheese and guacamole. A choice of chicken,
duck (sup 2.00 PP) sizzling vegetables Vg

Chicken breast roulade — 16.95

Wrapped in bacon, stuffed with brie,
spinach and cranberry, on a bed of braised
leaks topped with a sage and onion cream
sauce and served with a choice of potatoes

Roast Belly pork  — 17.95

Rolled and stuffed with sausage meat  and
apricot. Served on a bed of apple and
parsnip puree, seasonal roasted root

vegetables and potatoes drizzled with a
port sauce

British Lamb shank — 19.25
Cooked in its own juices with mashed

potatoes, honey glazed carrots and a rich
mint infused gravy

Barbecue sticky ribs   — 19.25
Slow cooked baby back ribs cooked in a

smoky bbq sauce, served with bbq corn ribs
and chips, and an aromatic slaw

Tuscan bean casserole 13.95 Vg
Rich tomato based casserole with

vegetables, spinach and a medley of beans
served with garlic toasted bread

Add Chicken breast + 3.00

Roasted root vegetable parcel 15.95 Vg

Served on a bed of rich garlic and sundried
tomato lentils

T H E  S M U G G L E R S

SIDES — 4.00
Patatas bravas

Buttered seasonal vegetables
Caesar salad 

Garden salad  
Crispy tobacco onions with aioli dip

BBQ corn ribs
Creamy garlic mushrooms
Chips £3.00 + Cheese 50p

OUR STEAKS

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES



T H E  S M U G G L E R S

D E S S E R T S

Vanilla Creme Brulee — 6.25 GF

Hot Fruity Heaven — 6.25 VG/GF

A combination of hot summer fruits, vanilla ice cream and
finished with a generous splash of triple sec orange liquor

Chocolate Brownie  — 6.95 GF

Warm chocolate brownie served with vanilla ice cream

Traditional Crumble — 7.95

Seasonal crumble- ask your server for todays crumble flavour.
Served with warm custard, pouring cream or ice cream (sup 60p)

Homemade Tiramisu— 8.25

Coffee soaked sponge fingers, layered with delicately sweetened
mascarpone cream and flavoured with cocoa

Rich Chocolate and coconut ganache — 7.25 VG/GF

Topped with brandy soaked winter berries

Sticky Toffee Pudding — 8.25

Rich, homemade sticky toffee pudding served with hot custard,
pouring cream or ice cream (sup 60p)

Cheeseboard — 11.95 

A delicious selection of cheeses with crackers and a complimentary
glass of port 

Cheesecake Of The Day — 8.25

See our specials board

Coffee Cafetière 
Small — 3.00 Large — 5.00

Pot of tea — 3.50

English breakfast | Peppermint | Green tea | Ginger and lemon | earl grey 

Sorbet (2 scoops) — 4.50 VG/GF
Orange | Mango | Lemon | Blackcurrant | Champagne and strawberry

Ice cream (2 scoops) — 4.00 GF
Vanilla VG | Strawberry | Chocolate | Honeycomb and butterscotch

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES

Liqueur coffee — 4.95 GF
Irish | Calypso | Jamaican | Baileys | Mexican | Italian | Spanish | Contraband 



P I Z Z A S

Margherita — 10.95 v

Caribbean — 11.95 v

Tomato base, mozzarella and pineapple 

Tomato base, mozzarella, oregano

 Prosciutto — 13.25

Tomato base, mozzarella and prosciutto ham 

Funghi — 11.25 v

Tomato base, mozzarella and mishrooms 

Prawn, cheese and garlic — 12.95

Tomato base, mozzarella, prawns and garlic

Quatro Stagioni  — 13.95

Tomato base, mozzarella, olives, anchovies, mushrooms,
pepperoni and capers

Marinara — 13.25
+ Mozzarella 50p

Tomato base, tuna, onion, capers, olives, prawns and anchovies 

Pepperoni — 12.25

Tomato base, mozzarella and pepperoni

PK’s — 13.95

Tomato base, mozzarella, pepperoni, chicken, prosciutto, peppers,
mushroom and olives 

Mexican hot dance  — 13.25

Tomato base, mozzarella, pepperoni, jalepeno, peppers, onion, fresh
chili 

BBQ Chicken  — 12.95

BBQ base, mozzarella, BBQ chicken 

Hoisin duck  — 12.95

Tomato base, mozzarella, spring onion, confit duck, hoisin drizzle

*We DO have vegan cheese 
*We DO NOT offer gluten free pizzas 

T H E  S M U G G L E R S

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES


