
 

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

*closed Sundays & Mondays 

 
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 

 

 

 

 

 

 

 

Natural Wine Dinner 

23rd April 2025 

 

 
 
  



 

 

 
SOMETHING TO START 

Figgie Daniel Col Fondo 
Sharpham Estate, Devon, UK, 2022 

 

 
THE MENU 
Our menus highlight our approach to British Seasonality, through smoking, 
curing, and preserving techniques from around the world. Working with 
Ellis Wines and James Eaton has been an absolute pleasure, so do enjoy 
the evening and James’ selections to pair with this menu. 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 Glass! | 3.5 
 

 

FIVE COURSES, 
FIVE NATURAL WINES | 80pp 
 

HOMEMADE BREAD & LAMB FAT BUTTER 
 

ARTICHOKE BALL, AGRODOLCE  
BROCCOLI HORSERADISH TART, PICKLED NIGELLA SEED  

Rijoa Blanco ‘Zuria’ Honzta 
Rioja Alavesa, Basque Country, Spain, 2023 

 

FLAME GRILLED CELERIAC 
lovage, lamb belly, mushroom, yeast 

Chardonnay Weingut Greiner 
Baden, Germany, 2023 

 

BBQ LAMB LOIN 
nettle puree, lacto-fermented white asparagus, leek ash 
PEARL POTATOES 
kombu, puffed black barley  

St Nicolas de Bourgeil ‘Le Fondis’ 
Domaine Amirault, France, 2017 

 

WHITE CHOCOLATE 
sea buckthorn, sage honeycombe 

Roasa di Monte Torre 
Gorgo di Bricolo, Veneto, Italy 2021 

 


