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4 COURSE TASTING MENU $59
executive chef David Murphy showcases the very best seasonal produce
at Smith + Singleton with his tempting tasting menu 

MARINATED OLIVES
with warm aromatics (v, ve, gf, df)

KING PRAWN
brick pastry, herb salad & prawn 
emulsion (df)

PORK BELLY
pink lady apples, ginger, sherry 
& pork jus (gf, dfo)

SALT + PEPPER SQUID
with tarragon mayo (gf, df)

EGGPLANT DIP
with char grilled flat bread 
(v, ve, df, gfo)

BEEF CARPACCIO
mâché, dijon, capers, chervil & baguette 
croutons (df, gfo)

ARANCINI
mushroom, pea, truffles &
truffle oil (v)

ZUCCHINI FLOWER
manchego, tomato concassé & pine
nut vinaigrette (v)
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EYE FILLET  
ox tail, wild mushrooms & bordelaise 
sauce (df, gfo)

DUCK
sweet potato, orange, mustard greens 
& spiced duck jus (gf, df)

SNAPPER
school prawns, white bait, calamari, 
saffron aioli, soft herbs & prawn bisque 
(gfo, dfo)

CHICKEN PARMA
ham, tomato & mozzarella served with
a leaf salad

LAMB RACK  
4 point, seasonal vegetables, mint 
sauce & lamb jus (df, gf)

MINUTE STEAK
paris butter & frisse salad (gf, dfo)

GNOCCHI
5 cheeses, watercress, chives &
sorrel (v)

SMITH BURGER
brioche bun, beef patty, cheese, bacon, 
pickles, american mustard, tomato sauce 
served with fries (dfo)

SALADS
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PEA
roasted chicken breast, variety of fresh 
seasonal peas, hazelnuts & vinaigrette
(gf, dfo)

SMOKED SALMON
house smoked salmon, celeriac, pickles, 
crème fraîche, dill & rocket (gf, dfo)

ANCIENT GRAINS
pearl barley, dupuy lentils, moghrabieh, 
quinoa, currants, herbs, seeds, nuts 
& yoghurt (v, veo, dfo)

BEETROOT
nashi, walnuts, goats curd & raspberry 
vinaigrette (v, gf, veo, dfo)

16.9

18.9

ORIGINAL
tomato, basil & buffalo mozzarella (v)

H & P
ham, pineapple, sugo & mozzarella

MUSHROOM
mushrooms, gorgonzola, parmesan
& potato (v)

HOTTIE
tomato, calabrese, red onion, fior di
latte & chili

WHO ARE 
SMITH + SINGLETON?

We’re a bunch of like-minded hospitality 
types. We’re always thinking about food 
and drinks, making time to go out and 
enjoy cafes, restaurants and bars at home 
and afar.

Some of us have worked together for a 
long time, some of us have only just met. 
But all of us are looking forward to 
watching Smith + Singleton grow.

As for the original Smith + Singleton, they 
were the civic-minded trailblazers who 
started the first Melbourne Children’s 
Hospital. The guys who began the 
institution that looks after all of our kids 
today.

We’re proud to bear their name and to 
honour their memory.

v - vegetarian   
ve - vegan
veo - vegan option
gf - gluten free
gfo - gluten free option
df - dairy free
dfo - dairy free option

BITES LARGER PIZZA
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SIDES

10 10

10

BROCCOLINI
coriander salad & lemon vinaigrette
(v, ve, df, gf)

LEAVES
house dressing, chives & shallots
(v, ve, df, gf)

FRIES
parmesan, garlic & thyme 
(v, gf, dfo, veo)

12.5 % surcharge applies on public holidaysdinner menu 11am - 9pm www.smithandsingleton.com.au


