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Brunch

ranchero scramble� 15
blue corn tortillas, avocado, cheddar,  
black beans, charred tomato salsa

pastrami grilled cheese*	 15
gruyère fondue, sunny up egg,  
sourdough rye, mixed greens

breakfast pot pie*� 16
sweet sausage, bacon, cremini  
mushrooms, cheddar biscuit top,  
sunny up eggs

avocado toast* � 15
organic whole wheat, poached eggs,  
red pepper flakes, lemon

egg white omelette� 14
goat cheese, baby spinach, shallots,  
mixed greens

blt+e*	 15
apple smoked bacon, slow roasted 
tomatoes, fried egg, lemon aioli, brioche, 
home fries

benedict johnny*	 15
white corn skillet cake, maple chicken  
sausage, jack cheese, poached eggs,  
roasted tomato hollandaise

sicilian baked eggs*� 15
spicy tomato sauce, artichokes, burrata,  
spinach, ciabatta

the smith eggs benedict*	 15
black forest ham, sourdough muffin,  
poached eggs, hollandaise, home fries

mushroom omelette � 14
brandied mushrooms, fontina cheese,  
mixed greens

eggs

sandwiches 
served with fries or mixed greens

grilled chicken	 17
burrata, tomato jam, basil aioli, arugula,  
ciabatta

crispy cod milanese	 18
oregano bread crumbs, caesar aioli, cucumber,  
red onion, brioche

roasted turkey + avocado	 16
goat cheese, cucumber, red onion, dijon aioli, 
sourdough

burger royale*� 17
double decker, american cheese, apple  
smoked bacon, pickles, shredded lettuce,  
red onion, 50/50 sauce, brioche

the smith burger*	�  17
bacon shallot marmalade, white cheddar, 
crispy pickled onions, TSB sauce, brioche

vanilla bean french toast	 15
maple butter, caramelized bananas

pancakes	 15
toasted pecans, salted caramel sauce 
	 with candied bacon $3

fried chicken & waffles*	 19
potato waffle, sunny up egg, maple  
black pepper glaze

GRIDDLE

WE SUPPORT

LOCAL, NATURAL,  

SUSTAINABLE &  

ORGANIC PRACTICES

WHENEVER  

POSSIBLE

cinnamon churro waffles�  9
espresso crema

potato chips blue cheese fondue	�  7

house-made granola greek yogurt, � 9
mixed berries	

roasted tomato soup cheddar melt� 9

fruit + berries honey, mint� 9

crispy fried calamari	 14
zucchini, chilies, lemon, spicy marinara

mac + cheese skillet roasted� 15

SNACKS &  
starters

sunny up eggs, mixed greens, home fries,  
hollandaise

the smith bar steak*	 28

skirt steak*	 32

ny strip*	 37

bone in rib eye*	 39

filet mignon*	 41

STEAK AND EGGS

bloody mary vodka / secret recipe

barnstormer bourbon / aperol /  
italian bitters / grapefruit / prosecco 

bellini white peach puree / prosecco 

french 75 slushie gin / lemon / 
prosecco

the daisy gin / pomegranate /  
lemon / prosecco   

BRUNCH 
COCKTAILS 10

C O F F E E  &
E S P R E S S O

by Counter Culture

HOUSEMADE
S O F T  D R I N K S
shirley temple  � 4.50

cucumber ginger beer� 4.50

lemon mint soda � 4.50

spiced pear soda � 4.50

lemonade   � 4.50

iced tea  � 4.50

arnold palmer  � 4.50

iced coffee �  4.50

J U I C E  5
orange, apple, grapefruit

T E A  3.25

Steven Smith Teamaker 

coffee� 3.75

espresso� 3.75

cappuccino � 4.50 
espresso / frothed milk	
red eye coffee / espresso shot� 4.50

americano	�  4.50

espresso / hot water

latte espresso / steamed milk� 4.50

mocha espresso / hot chocolate� 4.50

hot chocolate	�  4.50

whipped cream

green tea, green mint, earl grey,  
Darjeeling blend, English breakfast, chai,  

chamomile (d), peppermint (d)

* 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. 

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 

RAW BAR

OYSTERS 

cotuit bay* Cape Cod, MA 325

mookie blues* Damariscotta, ME 325 

puffer petite* Wellfleet, MA 325 

oyster of the day* 325

platters

the deluxe*  80
oysters, chilled shrimp,  

spicy salmon tartare, half lobster

the royale*  120
oysters, chilled shrimp,  

spicy salmon tartare, whole lobster

shellfish 

chilled shrimp 3
half lobster  16

big Salads
little gem caesar*� 16
crispy parmesan frico
	 with salmon  23

kale & quinoa� 16
sun dried cranberries, ricotta salata, toasted   
almonds, dijon vinaigrette
	 with grilled chicken  19

chicken paillard� 19
butternut squash, goat cheese, apples, frisée, 
spiced pepitas, apple cider vinaigrette

steak salad� 23
arugula, endive, red onion, goat cheese,  
tomato, balsamic

grilled shrimp salad� 23
chilled spicy soba noodles, pickled shiitakes, 
daikon, carrot, red cabbage, sesame, ginger 
miso vinaigrette

SIDES
maple chicken sausage	 7

apple smoked bacon	 7

candied bacon	 7

fries				    7

brussels sprouts� 9

home fries	 7

organic whole wheat toast	 3

ciabatta toast	 3

ENJOY A BRUNCH COCKTAIL 
A brunch cocktai l  or  juice  is  included  
with  any of  the  below items


