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WE SUPPORT

LOCAL, NATURAL,  

SUSTAINABLE &  

ORGANIC PRACTICES

WHENEVER  

POSSIBLE

chips + dip  
caramelized onion + blue cheese fondue, 
house potato chips

black truffle arancini 
mushroom risotto, mozzarella, truffle aioli

little gem caesar*
crispy parmesan frico 

crispy calamari
feta, oregano, sesame, zucchini, olives, 
lemon aioli

kale + quinoa salad
sun dried cranberries, ricotta salata,  
toasted almonds, dijon vinaigrette

ricotta gnocchi truffle cream

wedge salad
baby iceberg, black pepper bacon,
honeycrisp apples, celery, red onion,
blue cheese vinaigrette  

spicy salmon tartare* 
crispy rice, avocado, sriracha, nori

burrata
marinated roasted tomatoes, toasted 
almond pesto, parmesan garlic bread

starters c h oi c e  of  on e main courses c h oi c e  of  on e

brick pressed chicken
roasted fingerling potatoes, baby 
carrots, shallots, sage, balsamic 
brown butter

rigatoni alla vodka
tomato, stracciatella cheese, crème 
fraîche, sesame 

grilled shrimp
scallion fried rice, pineapple,  
cashews, thai basil, coconut  
ginger curry 

roasted salmon*
apple cider braised cabbage, 
butternut squash, celery root, 
fennel, dijon caraway beurre blanc

short rib meatballs
garlic whipped potatoes,  
mushroom ragu

vegetable bibimbap*
sushi rice, shiitake mushrooms, 
edamame, spinach, house-made 
kimchee, sunny up egg

pot of mussels
chardonnay broth, dijon,  
tarragon, fries

braised short rib 
mafaldine
10 hour short rib ragu, burst 
tomatoes, mascarpone, parmesan 

crispy chicken paillard
garlic whipped potatoes, lemon 
caper sauce

french dip*
slow roasted steak, caramelized 
onions, gruyère, dijonnaise,  
baguette, au jus, fries

the smith burger*	
cheddar, bacon shallot jam,  
crispy onions, house pickles,  
TSB sauce, brioche bun, fries

ny strip* (+10)
baby spinach, fries, green 
peppercorn

filet mignon* (+16)
baby spinach, fries, melted  
blue cheese
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*These i tems are  cooked to  order.  Eating raw or  undercooked f ish ,  
shel l f ish ,  eggs  or  meat  increases  the  r isk  of  foodborne i l lnesses .  

Please alert  your  server  of  any food al lergies ,  as  not  al l  ingredients  
are  l isted on the  menu.

 @thesmithrestaurant I thesmithrestaurant.com  

desserts c h oi c e  of  on e

sticky toffee pudding
medjool dates, vanilla ice cream

crème brûlée tart
passion fruit sorbet, yuzu cream,  
candied citrus

s’mores pie
chocolate ganache, toasted marshmallow, 
browned butter graham cracker

raw bar

OYSTERS
cotuit bay* Cape Cod, MA 4  

pink moon* PEI, CAN 4
fishers island* 4
Block Island Sound, NY

oyster of the day* 4 
oyster sampler* two of each 31 

PLATTERS
the deluxe* 45 

eight oysters, four chilled shrimp 

the royale* 72
eight oysters, six chilled shrimp,  

spicy salmon tartare

the grand* 128 
sixteen oysters, twelve chilled shrimp, 

spicy salmon tartare

shrimp cocktail 19 
cocktail sauce, citrus remoulade 

chilled shrimp per piece 4

 
new year’s eve cocktail  17

gin / bitter orange / lillet / lemon / sparkling wine

sparkling 

by the glass
Thienot, Champagne, FR NV� 19 

by the bottle
Brut Rosé, Canard-Duchêne, Champagne, FR NV half bottle� 68 
Cava, Brut Nature, Avinyó Reserva, Catalonia SP ‘18 � 85 
Brut, Leclerc Briant Reserve, Champagne, FR NV� 142
Brut Rosé, Billecart-Salmon, Champagne, FR NV � 185 


