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WE SUPPORT

LOCAL, NATURAL,  

SUSTAINABLE &  

ORGANIC PRACTICES

WHENEVER  

POSSIBLE

SNACKS

potato chips� 10
blue cheese fondue

crispy fried calamari	�  15
zucchini, chilies, lemon, spicy marinara

shishito peppers	�  10
sea salt 

toasted sesame hummus	 � 11
spiced crackers 

mac + cheese	�  17
skillet roasted

heirloom squash rings� 12
chili aioli 

duck wings� 15
citrus chili vinaigrette

roasted tomato soup
cheddar melt

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

tuna tartare 
roasted garlic aioli, dijon, grilled 
ciabatta

ricotta gnocchi
truffle cream 

burrata
slow roasted tomatoes, baby arugula, 
garlic ciabatta

spicy salmon tartare
crispy rice, avocado, sriracha, nori

butternut squash &  
goat cheese salad
apples, frisée, spiced pepitas, apple 
cider vinaigrette

STARTERS mains

THREE COURSE CHRISTMAS DINNER 
$68

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

salmon 
pastrami spiced, apple cider braised cabbage, roasted parsnip, watercress, 
dijon beurre blanc

pork chop 
fries or mixed greens, chimichurri, garlic herb butter, or green peppercorn

brick pressed chicken
baby spinach, smashed garlic potatoes,lemon chicken jus

pot of mussels
chardonnay broth, dijon, tarragon, fries

burger royale
american cheese, apple smoked bacon, pickles, shredded romaine, 
red onion, 50/50 sauce, potato bun, fries

the smith bar steak 
fries or mixed greens, chimichurri, garlic herb butter, or green peppercorn

shrimp & grits
jalapeño cheddar grits, cauliflower chow chow, watercress, scampi butter

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

sea bass
heirloom black rice, roasted brussels sprouts, sweet potato, toasted 
cashew, coconut curry

filet mignon 
fries or mixed greens, chimichurri, garlic herb butter, or green peppercorn
$14 supplement

RAW BAR

greek yogurt panna cotta

sticky toffee pudding

dark chocolate layer cake

desserts

SIDES  

OYSTERS 

cotuit bay Cape Cod, MA 350 

mookie blues Damariscotta, ME 350 

puffer petite Wellfleet, MA  350 
oyster of the day  350

shellfish 

chilled shrimp  325

half lobster  18 
little neck clams  275

cherry stone clams  275

platters

the deluxe  82
oysters, clams, chilled shrimp, poached  

mussels, spicy salmon tartare, half lobster

the royale  135
oysters, clams, chilled shrimp, poached  

mussels, spicy salmon tartare, whole lobster

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 

smashed potatoes� 10
garlic, crème fraîche

brussels sprouts� 12
orange zest, sea salt 

jalapeño cheddar grits� 11

sicilian cauliflower� 11 
lemon, capers, currants 

fries	 10


