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NEW YEAR’S EVE CELEBRATION

STARTERS TO
SHARE all included

KALE + QUINOA SALAD
sun dried cranberries, ricotta
salata, toasted almonds, dijon
vinaigrette

SPICY SALMON TARTARE
crispy rice, avocado, sriracha, nori

RICOTTA GNOCCHLI truffle cream

BURRATA

slow roasted tomatoes, toasted
almond pesto, balsamic, garlic
ciabatta

$75

MAIN COURSES

choice of one

BRICK PRESSED CHICKEN
baby spinach, smashed garlic
potatoes, lemon chicken jus

BUTTERNUT SQUASH
SCHNITZEL

braised red cabbage, cremini
mushrooms, melted leeks, dijon
beurre blanc

RED WINE BRAISED SHORT RIB
sunchokes, turnips, whipped fontina
potatoes, horseradish gremolata

SHRIMP & GRITS
jalapeno cheddar grits, lobster
brown butter

DESSERTS FOR THE TABLE aiincluded

DARK CHOCOLATE LAYER CAKE

whipped mascarpone mousse, caramel popcorn

STICKY TOFFEE PUDDING
skillet baked, medjool dates, vanilla ice cream

RIGATONI ALLA VODKA
tomato, stracciatella cheese, creme
fraiche, sesame

THE SMITH BURGER il
bacon shallot jam, american
cheese, crispy onions, house pickles, il
TSB sauce, potato bun, fries

ROASTED SALMON 2
hen of the woods mushrooms,
savoy cabbage, grilled scallion, 3
truffle-miso broth g

FILET MIGNON (+15)
fries, peppercorn sauce g
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POTATO CHIPS blue cheese fondue 12 OYSTERS PLATTERS
SPICED DUCK WINGS 16 ‘ _
citrus vinaigrette, basil, mint COTUIT BAY 37°
THE DELUXE 40
SHISHITO PEPPERS sea salt 11 Cape Cod, MA oysters, chilled shrimp
MAC + CHEESE skillet ted 17 PUFFER PETITE 37
+ skillet roaste

Wellfleet, MA ‘ THE ROYALE 60
CRISPY SESAME CALAMARI 16 FISHERS ISLAND 375 oysters, chilled shrimp, spicy
red chili aioli, thai basil, lime Block Island, NY salmon tartare
BRUSSELS SPROUTS orange zest, sea salt 12 OYSTER OF THE DAY 37
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Please alert your server of any food allergies,

as not all ingredients are listed on the menu. Eating

raw or undercooked fish, shellfish, eggs or meat

increases the risk of foodborne illnesses.
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THE GRAND 110
oysters, chilled shrimp, spicy

CHILLED SHRIMP 32°

salmon tartare
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