
we support local, natural, sustainable 
and organic practices whenever possible

steak salad 					     21
arugula, endive, red onion		   
goat cheese, tomato, balsamic			 

ahi tuna salad 					     20
mesclun greens, French beans, black olives, 
cherry tomatoes, roasted peppers         		

roasted chicken salad				    19
arugula, apples, walnuts, brie, grilled onions	

shrimp salad 					     20
avocado, fennel, orange, grilled onions, 
frisee, watercress, basil viniagrette	

jalapeno cheddar grits
smashed local baby potatoes

garlic spinach
salted shishito peppers

brussels sprouts
spicy spanish potatoes

french fries

salmon						      23
baby portobello, shishito peppers, 
roasted shallots

pot of mussels* 					     19
chardonnay broth, Dijon, tarragon, fries		

chicken pot pie					     19
cheddar chive biscuit top				  

vegetable  “bibimbap”	             		  17
sushi rice, shiitake, spinach, pickled carrot, 
edamame, bean sprouts, sunny up egg			 

grilled shrimp					     24
jalapeño grits, pilsner butter,				 
green tomato salad  					   

pork chop						      21
Mama’s old fashioned latkes,  
roasted apple-green chile mash, cider reduction

char broiled chicken				    19	
smashed potato, roasted garlic jus

trout milanese 					     21
mustard crust,  caramelized cauliflower
crisp capers, creme fraiche

roasted local skate	  			   23
brussels sprouts, grilled bacon, vin cotto          	

stout braised beef short ribs		  27
brown sugar rubbed, Spanish potatoes, 
cherry pepper salad 	

burger deluxe*  					     15
special sauce, cheddar, bacon, the works

hot potato chips blue cheese fondue		   8

beer battered string beans ranch		   9

bacon wrapped apricots spicy glaze		   7

baked pretzel honey mustard		  	  6

raw garden vegetables basil aioli		   9

deviled eggs Dijon, cayenne	 		   6

roasted tomato soup 				    9 
cheddar melt
artichoke flatbread  				    11
ricotta, olive, roasted sweet onion

crispy fried calamari 				    12
Brooklyn style		            				 
burratta			     			   13
roasted tomato, basil, sour dough panzanella        
moroccan meatballs 				    11
spiced yogurt, traditional gravy
baby arugula salad  				     9
parmesan, lemon, fennel
tuna tartare 					     13
jalapeno, black sesame
mediterranean salad				    10
cucumber, feta, red onions, olives, tomato, 
romaine, chickpeas, lemon dressing 			
jumbo shrimp cocktail 	                     	15

fork & knife caesar salad 			    9
spicy parmesan crouton     		
mac + cheese 				              	 13

the smith bar steak				    23

NY strip						      25

bone in rib eye	 			              	27

filet mignon				               	29 

choose a sauce
béarnaise,  green peppercorn or chimichurri

*Substitute any side in place of fries for $2

                          20 % gratuity will be added to parties of 8 or more

eating raw or undercooked fish, shellfish, eggs 
or meat increases the risk of foodborne illnesses
Please alert your server of any food allergies, 
as not all ingredients are listed on the menu		f  ollow us on facebook & twitter

whole wheat penne				    17
arugula, wild mushrooms, 
roasted garlic, parmesan	

goat cheese ravioli				    17
spinach pesto, pine nuts				  

ricotta gnocchi					     18
truffle cream						    

spaghetti & meatballs				    17
slow cooked tomato sauce

orecchiette					     16
chicken sausage, broccoli, hot chiles

15 hour pork
20

fish & chips
21

fried chicken &
potato waffles

 19

St. Louis
sticky ribs

22

lobster roll
M.P.

spicy shellfish 
stew

27

burger & 
a beer

15

  


