Smlthﬁeld

76-78 North Street, Leeds




Private Dining Room

Hidden away at the rear of our venue, our Private Dining Room
offers a warm and inviting retreat, complete with exposed brick

walls and large windows filling the space with natural light.

Comfortably seating up to 20 guests, it's ideal for intimate
celebrations, private dining experiences, business meetings, and
special occasions. Creating the perfect setting for memorable
gatherings.




Sample Menu

Chicken feasting menu

Marinated olives with oils
House focaccia

Purple sprouting broccoli, ricotta, mint
Chicken liver parfait, Medjool dates, toast
Whipped cods roe & radishes

Whole herb fed spit roasted chickens
Or Roasted Cauliflower, mushroom lentil ragu, pesto (vg)
Gem lettuce, tomato and aioli
Herb roasted new potatoes

Basque cheesecake & strawberries

VG/V available please speak to us about information regarding allergens
A discretionary service charge of 10% will be added to your bill




Sample Menu

Porchetta feasting menu

House Foccacia, Garlic & herb butter
Marinated anchovies
Olives, radishes, celery salt

Confit Atlantic red prawns, garlic, chilli
Tomatoes, ricotta, rock samphire
Bresaola, bitter leaves, capers
X Xl

Middle white Porchetta, Salsa verde
Herb roasted new potatoes
Runner beans, shallots, anchovy

Summer berries, meringue, cream

VG/V available please speak to us about information regarding allergens
A discretionary service charge of 10% will be added to your bill







Fully stocked bar

Our fully stocked bar offers a carefully curated selection of beers,
Yorkshire spirits, and an extensive wine list. Whether you're
joining us for a pre-dinner drink or a celebratory nightcap, it's the
perfect way to begin or end a special occasion.




[ [
Enquiries
To find out how we can accomodate your event,

contact us on:

reservations@thesmithfieldleeds.com
0793493429
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