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WE SUPPORT

LOCAL, NATURAL,  

SUSTAINABLE &  

ORGANIC PRACTICES

WHENEVER  

POSSIBLE

 @ T H E S M I T H R E S TAU R A N T I  T H E S M I T H R E S T A U R A N T . C O M  l  N E W  Y O R K  I  W A S H I N G T O N  D C  I  C H I C A G O  

RAW BAR

OYSTERS  

cotuit bay  4 

Cape Cod, MA 
east beach blonde  4 

Ninigret Pond, RI  

puffer petite  4 

Wellfleet, MA 

oyster of the day  4

platters 

the deluxe  45 
oysters, chilled shrimp 

the royale  72 
oysters, chilled shrimp, spicy  

salmon tartare 

the grand  131 
oysters, chilled shrimp, spicy  

salmon tartarechilled shrimp 4

potato chips blue cheese fondue� 14

black truffle arancini� 16 
mushroom risotto, mozzarella, truffle aioli

shrimp cocktail� 19

blistered shishito peppers� 13
yuzu aioli, lava salt

mac + cheese skillet roasted	�  21

brussels sprouts� 16 
pickled cranberries, honey mustard  
vinaigrette, horseradish, dill

little gem caesar� 17
crispy parmesan frico 

crispy sesame calamari� 21
gochujang aioli, thai basil, lime

kale + quinoa salad� 17
sun dried cranberries, ricotta salata,  
toasted almonds, dijon vinaigrette

spicy salmon tartare� 21 
crispy rice, avocado, sriracha, nori

burrata� 18
overnight tomatoes, japanese eggplant,  
basil almond pesto, garlic ciabatta toast

Snacks & 
starters

main courses

brick pressed chicken� 29
baby spinach, smashed garlic 
potatoes, lemon chicken jus

rigatoni alla vodka� 25
tomato, stracciatella cheese, 
crème fraîche, sesame

red wine braised� 41  
short rib
black truffle polenta, brandied
hen of the woods mushrooms

grilled branzino� 34
basmati rice, shaved brussels 
sprouts, butternut squash,  
cashews, coconut curry

country pork chop� 36
jalapeño cheddar grits, scallion 
and shishito pepper vinaigrette

pot of mussels� 29
chardonnay broth, dijon,  
tarragon, fries 

ricotta gnocchi� 25
truffle cream

roasted salmon� 35
slow roasted savoy cabbage, 
crispy potatoes, melted leeks, 
dijon beurre blanc

vegetable bibimbap� 25
sushi rice, shiitake mushrooms, 
edamame, spinach, house-made 
kimchee, sunny up egg

spaghetti bolognese� 27
red wine braised chicken ragu, 
parmesan, basil

the smith burger� 26
cheddar, bacon shallot jam,  
crispy onions, house pickles,  
TSB sauce, potato bun, fries

steak frites
fries, peppercorn sauce

the smith bar steak� 39

ny strip� 52

bone in ribeye� 54

filet mignon� 56

NEW YEAR’S EVE CELEBRATION

gin / elderflower / pamplemousse /  
lavender / lime / sparkling wine

nye cocktail  165 0

by the glass
Charles de Cazanove Brut NV� 19

by the bottle
Canard-Duchêne Brut Rosé NV half bottle  � 68
Brocard Pierre Brut Tradition NV� 125 
Billecart-Salmon Brut Rosé NV  � 195

champagne

Please alert  your  server  of  any food al lergies ,  as  not  al l  ingredients  are  l isted on the  menu.  Eating raw or  undercooked f ish ,  
shel l f ish ,  eggs  or  meat  increases  the  r isk  of  foodborne i l lnesses . 


