SMITHS RESTAURANT
FIXED PRICE MENUS
( this menu runs until Sunday 30 July )

EVENINGS AFTER 6.30pm
Three Courses from this menu:

£21.50
EARLY EVENING OFFER ( bookings from 5.30pm to 6.30pm )
Two Courses from this menu £16.00
LUNCHES
12 noon till 2pm Thursdays and Fridays
Two Courses from this menu £13.50
Our Small Plates Menu is also available at Lunchtime

SUNDAYS 1pm - 8pm
Main Courses from this menu OR a Sunday Roast
1 Course £11.25 ………… 2 Courses £16.00

RING 0161 788 7343 TO BOOK YOUR TABLE

STARTERS
Cream of Fish and Seafood Soup ( G.F. )
( Please see the card on your table for today’s other soup )

Pear, Blue Cheese & Pecan salad served on rocket with honey dressing ( G.F. Vegetarian )
Roast Breast of Lamb with tomato, cucumber and red onion salad. Served with
chopped mint dressing and topped with roasted, diced potato ( G.F. without the potato )
Melon with a mango and ginger dressing ( G.F. Vegan )

Salmon and Dill Potato Skins: Crisp roasted potato skins filled with flaked
salmon flavoured with dill. Served on watercress with chive hollandaise ( G.F. )
Chicken Liver Paté with sweet and sour red onion relish
OR
Smiths' Mushroom Paté with cranberry relish ( vegetarian )
Our patés are served with warm brioche but are G.F. served with toasted gluten free bread. Please ask.

Chicken Satay: Chicken pieces in a satay marinade, roasted and served
with pineapple, red onion salsa flavoured with coriander leaves ( G.F. )
( N.B. satay marinade contains peanuts )
( all dishes marked GF are gluten free )

MAIN COURSES
Chicken Breast stuffed with haloumi cheese, red pepper and basil,
wrapped in bacon and roasted. Served with a creamy tomato sauce ( G.F. )
Sweet Potato and Walnut Roast flavoured with garlic, chopped vegetables,
sultanas and oat flakes. Served on wilted spinach with cranberry sauce,
parsnip crisps and a vegan gravy ( Vegan )

Smoked Haddock Fillet on lightly curried pea and onion risotto
topped with a poached egg ( G.F. )
"Truffle burger". Beef burger with mushroom and smoked cheese stuffing.
Served on spinach & onion salad with sunblush tomato dressing and potato croutons
( this dish is gluten free without the potato croutons )

Courgette Rolls with red pepper, thyme & feta cheese stuffing. Baked in tomato sauce
with a finely chopped pinenut & breadcrumb topping ( vegetarian )
Grilled Pork Loin with buttery garlic mushrooms and cauliflower mash ( G.F. )

PUDDINGS
Smiths’ Eccles Cakes served warm with
Chilled Cinnamon Custard OR Lancashire Cheese & Cream OR Vanilla Ice Cream
Coconut and Passion Fruit Roulade: Coconut sponge roll with
a cream & passion fruit curd filling. Served with pineapple, lime and rum salsa
Blackberry and Chambord Trifle
Blackberry and Chambord jelly layered with rich vanilla custard
and whipped cream and topped with a summer fruit compote
Chocolate and Mint Panna Cotta: A set chocolate cream flavoured with mint
and served with lightly poached strawberries and chocolate sauce

Cheeses: Choose any Two
‘Owd Timer’ Lancs
Wensleydale with Apricots
Brie
Mature Cheddar
Blacksticks Blue
‘Owd Timer’ is an extra strong tasty Lancs ,

Coffee and Cake’: instead of a full pudding, a slice of our own made cake
and a cup of regular size coffee - excluding liqueur coffees

This month it’s Banana and Maple Syrup Cake.
WE HAVE A SELECTION OF ICE CREAMS, SORBETS AND VEGAN ICED DESSERTS

Smiths Restaurant 1 Church Road Eccles M30 0DL
Tel: 0161 788 7343
www.smithsrestaurant.net
smithsrestaurant@yahoo.com
Follow us on Facebook: Smiths Restaurant and on Twitter @SmithsEccles

