
BREAKFAST MENU

16 AKIN ADESOLA ST,
VICTORIA ISLAND LAGOS

+234-916-641-4520   +234-916-641-4521



EGGS  2

BACON  3

CHICKEN SAUSAGE  2.8

PORK SAUSAGE  2.8

SMOKED SALMON 5 .5

GR ILLED PRAWNS  6

HALLOUMI 5

VEGAN MEAT 6

BACON MAPLE CHIPS 10

S I D E S 

CHIA PUDDING 8
Chia seeds, mixed berries, coconut flakes, coconut milk

AÇAÍ BOWL 9.5
Açaí, chia seeds, strawberry, banana,  coconut shavings

YOGURT CRUNCH BOWL 9
Greek yogurt, toasted granola oats, fresh berries, honey 
coconut shavings (sweetened or unsweetened)

Breakfa Bowls

Sandwiches 

CHICKEN SANDWICH 15
Chicken, celery, cheddar cheese, cranberries, herbs, side salad, 
coleslaw & your choice of: roasted potatoes or french fries

TUNA PANINI MELT 15.5
Tuna, celery, cheddar cheese, cranberries, herbs, side salad & 
your choice of: roasted potatoes or french fries

SPICY CHICKEN PANINI        15.5
Grilled chicken, basil, mozzarella cheese, grilled onion, 
side salad & your choice of: roasted potatoes or french fries

MUSHROOM GOAT CHEESE PANINI 16
Seared mushroom, tomatoes, goat cheese, basil, grilled onion, 
side salad & your choice of: roasted potatoes or french fries

PESTO GRILLED CHEESE     12.5
Basil leaf, tomatoes, melted cheese, pesto, side salad & 
your choice of: roasted potatoes or french fries

BOURBON BURGER       15.5
Crunchy homemade bacon jam, double beef pa�y, brioche bun, 
cheddar cheese, smith sauce, jalapeño peppers, le�uce, onions, 
tomatoes, coleslaw, fries (op�on to remove bourbon bacon jam)

VEGAN BURGER           16.5
Plant based pa�y, le�uce, onions, tomato, brioche bun, ketchup, 
mustard, fries (Smith sauce available upon request contains mayonnaise)

GLAZED SALMON BURGER      17.5
Seared salmon, marinated cabbage, brioche bun, coleslaw, fries

GRILLED CHICKEN BURGER 15
Grilled chicken breast, le�uce, grilled onions, tomato, 
brioche bun, side of pickles, coleslaw, fries

LOBSTER ROLL      23
Lobster chunks, toasted roll, bu�er sauce, coleslaw, fries

SPICY LOADED SALAD              11
Rocket & mixed greens, roasted cashews, onions, tomatoes, 
goat cheese, croutons, house dressing 
(Grilled chicken 4 | grilled prawn 6)

HALLOUMI KALE SALAD     14.5
Kale, cranberries, quinoa, walnuts, sunflower seeds, feta cheese, 
croutons, onion, tomato, balsamic dressing

BLACKENED SALMON CAESAR SALAD  23
Pan seared salmon, romaine le�uce, parmesan cheese, croutons, 

caesar dressing. Chicken Caesar Salad 15  Prawn Caesar Salad 17k|

TROPICAL SALAD         11.5
Mixed greens, avocado, onions, tomatoes, mango salsa, 
balsamic dressing (Grilled chicken 4 | grilled prawn 6)
(mangos based on seasonal availability)

Salads

Our spicy house dressing & honey balsamic are made with zero mayonnaise
(Spicy house dressing contains nuts)

FULL ENGLISH BREAKFAST 12.5
Mushrooms, baked beans, bacon, sausage, eggs, toast, 
roasted potatoes, served with tea

STEAK. EGGS. POTATOES       45
roasted350g Australian ribeye, eggs,  potatoes, grilled tomato, 

side salad

OMELETTE SPECIAL 10.5
Spinach, tomato, onion, red pepper, mushroom, cheese, 
side salad, toast,  potatoesroasted

BRI & BACON OMELETTE 11
Bri cheese, bacon, caramelized onion, toast, roasted potatoes, 
side salad

CHEESY SPINACH MUSHROOM OMELETTE  11
Eggs, mushrooms, cheese, spinach, toast, roasted potatoes, 
side salad

SPICY JALAPEÑO BRISKET OMELETTE          14
Shredded brisket, jalapeño, cheese, salsa, toast, grilled onion,
roasted potatoes, side salad

Steak sauces:  Teriyaki sauce | Mushroom | Peppercorn | 
Chimichurri | Lemon garlic bu�er

EGG BENEDICT 11
English muffin, hollandaise, poached eggs, bacon, 
roasted potatoes, mixed greens. add: Salmon 5.5 | Steak 4

SMOKED SALMON BAGEL 15
Smoked salmon, herbed cream cheese, eggs, mixed greens

BACON EGG & CHEESE BAGEL 12
Toasted bagel, bacon, eggs, cheese, roasted potatoes, side salad
jam, bu�er

FETA MUSHROOM AVOCADO TOAST 13.5
Sour dough bread, feta cheese, smashed avocado, 
sautéed mushrooms, poached eggs, mixed greens

Benedicts & Toas 

Eggs & Omelets 

SMITHS BREAKFAST PLATTER       13.5
2 Biscuits, eggs, bacon, sausages, bu�er, jam, 
roasted potatoes. add: Cheese +2

BACON. EGG. CHEESE CROISSANT       9.5
Bacon, egg & cheese toasted croissant, bu�er, jam, 
roasted potatoes, side salad

NUTELLA CROISSANT 3.5
Jumbo croissant, stuffed with Nutella

THE BREAD PLATTER  13.5
2 Jumbo croissants, 2 bu�ermilk biscuits, 2 toasted 
pain de campagne, 2 toast, jam & bu�er

Croissants & Biscuits 

SMITHS FLUFFIEST STACKS 8.5
Three fluffy pancakes, mixed fresh berries, house syrup, 
whipped cream. add: Nutella +500 

FRENCH TOAST BRIOCHE 9
Brioche, house syrup, whipped cream, mixed fresh berries.
make it blueberry +1.5

BLUEBERRY CAVIER PANCAKES       9.5
Fluffy pancakes, blueberry compote, house syrup, 
whipped cream, bu�er (op�on to make french toast +500)

SMITHS BERRY BLISS PANCAKES       10.5
Three fluffy pancakes, signature vanilla dressing, berry sauce, 
mascarpone, maple syrup (op�on to make french toast +500)

LEMON RICOTTA  PANCAKES 9.5
Three fluffy pancakes, lemon rico�a, berries, house syrup, bu�er 

BANANA WALNUT FOSTER 9.5
Warm banana, walnut compote, three fluffy pancakes or 
french toast, whipped cream, house syrup

French Toa & Pancakes 

BUTTERMILK B ISCUITS 2

CROISSANT  3

AVOCADO  2 .5

FRUITS 4

ROASTED POTATOES  4 .5

MUSHROOMS  4

NUTELLA 700

PANCAKES 5

FRENCH TOAST 4.5

Op�on to add truffle to french fries, mash or roasted potatoes +2

Op�on to add truffle to eggs +2

Dressings: Spicy house dressing | Honey balsamic dressing | Firecracker ranch

Note: Due to the seasonal nature of the menu, some items are subject to availability 

Please inform your server to any food allergies before you order or dietary restric�ons as menu items contain ingredients that are not listed

All prices are in Naira, subjected to 7.5% VAT and 5% Lagos Consump�on Tax (No subs�tu�on)

Ask your server which addi�onal dishes can be adjusted to become vegan friendly 

 - gluten free  |      |     - nuts - house favorites  |      |      - spicy


