
 

  
 
 
 
 
 
 
 
 
 
OPENING HOURS                 
Lunch  
Saturday 12PM – 2PM 
  
Dinner  
Tuesday - Saturday 6PM – 11PM (last booking 915pm) 
  

*closed Sundays, Mondays and Tuesdays 
 
Bookings: www.smokeandsalt.com 
E-mail: manager@smokeandsalt.com 
Phone: 07421327556 
Social: @SmokeandsaltLDN 
Address: 115 Tooting High Street, London, SW17 0SY 
 

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 

 

 

 

 

 

 

mothering sunday lunch 2025 

 

 
 
  



 

 

valentine’s lunch 2025 

 
SOMETHING TO START (by the glass) 

Cava 10.5 | Champagne 18  

 
THE MENU 
We offer a choice of a three or seven course menu. We are happy to 
offer both menus to those with pescetarian, vegetarian and vegan dietary 
preferences. Please remember to inform your server of any allergies or 
dietary needs. Substitution requests due to preferences are subject to 
our kitchen’s discretion.  
 

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. 
 
 

HAD A GOOD TIME? 
 

Buy a Chef a Beer! | 3.5 
 

 

SEVEN COURSES | 70pp 
three courses | 45pp △ 

wine pairing 5 glasses | 75pp 

△ HOMEMADE BREAD WITH WHIPPED BUTTER 
 

ARTICHOKE BALL, AGRODOLCE  
BROCCOLI HORSERADISH TART, PICKLED NIGELLA SEED  
EVERYTHING ASPARAGUS, TRUFFLE EMULSION  
#nofilter roter muskateller, austria, 2022 
 

CHALKSTREAM TROUT buttermilk rhubarb sauce, lovage 
viognier “filare 23” tenuta casadei,  italy, 2022 
 
△ FLAME GRILLED CELERIAC celery, mushroom, yeast 
jean-baptiste adam riesling, france, 2023 
 

BBQ HOGGET roast mussel sauce, sea herbs, hogget mantou  
△ CRISPY BRAISED HOGGET roast mussel sauce, sea herbs  
PEARL POTATOES kombu dusted, puffed black barley  
predator old vine zinfandel,  usa, 2021 
 

SORBET  
 
△ WHITE CHOCOLATE sea buckthorn, smoked quinoa, honey 
monte faustino recioto, italy, 2020 
 

SWEET TREATS 
 


