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WE SUPPORT

LOCAL, NATURAL,  

SUSTAINABLE &  

ORGANIC PRACTICES

WHENEVER 

POSSIBLE

R E S T A U R A N T  W E E K

STARTERS
roasted tomato soup 

cheddar melt

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

MAIN Courses
avocado toast

whole wheat, red pepper flakes, lemon, poached eggs 

wild mushroom bucatini
hen of the woods mushrooms, parmesan, sage, cracked peppercorns

chicken sandwich
burrata, tomato jam, basil aioli, arugula, ciabatta, fries 

the smith burger*
bacon shallot marmalade, white cheddar, crispy pickled onions, 

TSB sauce, brioche, fries

grilled shrimp salad
chilled spicy soba noodles, pickled shiitakes, daikon,  
carrot, red cabbage, sesame, ginger miso vinaigrette

DESSERT 
rainbow cookies to share

LUNCH $24

T H E S M I T H R E S TAU R A N T          T H E S M I T H R E S T A U R A N T . C O M 

* These items are cooked to order.  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. 


