
t

hot potato chips blue cheese fondue	 8

blistered shishito peppers	 7

baked pretzel spicy honey mustard 	 6

beer battered string beans ranch	 9

deviled eggs Dijon, cayenne 	 6

fried oyster blt slider	 6
bacon, lettuce, tomato, aioli

spicy parmesan crackers	 5

fried artichokes	 10

BAR SNACKS

STARTERS

steak salad	 25
arugula, endive, red onion,
goat cheese, tomato, balsamic

ahi tuna salad	 25
mesclun greens, cherry tomato, 
French beans, black olive, roasted pepper 

roasted chicken salad	 22
arugula, apple, walnut, brie, grilled onion

maine lobster salad	 32
avocado, burst tomato, french beans, 
brioche croutons, buttermilk vinaigrette

BIG SALADS

salmon	 25
leeks, asparagus, oyster mushrooms, 
soft herbs

pot of mussels*	 22
chardonnay broth, Dijon, tarragon, fries

pork chop	 23
warm shiitake & roasted cauliflower salad, 
spiced tomato chutney

chicken pot pie	 22
cheddar chive biscuit top

vegetable bibimbap	 21
sushi rice, shiitake, spinach, pickled carrot,
edamame, bean sprouts, sunny up egg

grilled shrimp	 26
jalapeño grits, pilsner butter, green tomato salad

brick pressed chicken	     	           23
smashed potatoes, roasted garlic jus

trout milanese	 25
mustard crust, baby kale, artichokes,
fingerlings, dill aioli

roasted flounder	 29
new crop potatoes, baby spinach,
pearl onions, black garlic, 
spicy roasted lemon broth

braised lamb shank	 29
peas & carrots, steel cut oat “risotto”, 
cabernet sauce

burger deluxe*	 15
special sauce, cheddar, bacon, the works

MAIN COURSES

DINNER

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. 

We support

local, natural,  

sustainable &  

organic practices

whenever  

possible

served with fries or field greens*

the smith bar steak	 27

bone in rib eye	 33

filet mignon	 35

ny strip	 37 

porterhouse for two	 75 

STEAKS

ravioli	 19
goat cheese, traditional pesto, 
toasted pine nuts, overnight tomatoes

tagliatelle	 22
black pasta, sautéed shrimp, 
scallion, crumbled garlic bread

ricotta gnocchi	 19
truffle cream

orecchiette	 19
chicken sausage, pickled chilies, broccoli

PASTA

Choose a Sauce  
béarnaise, green peppercorn or chimichurri

roasted tomato soup	 10
cheddar melt

artichoke flatbread	 14
ricotta, olive, roasted sweet onion

crispy fried calamari	 13
Brooklyn style

burrata	 13
pesto, fried red peppers, 
tomato jam, ciabatta

scallop pan roast	 15
scampi sauce, parmesan crumbs, herb salad

caesar salad	 12
frico, boquerones, the best dressing

baby arugula salad	 10
parmesan, lemon, fennel

tuna tartare	 14
jalapeño, black sesame

string bean salad	 12
tomato, ricotta salata, 
toasted almonds, Dijon vinaigrette

mediterranean salad	 12
cucumber, feta, red onion, chickpea, 
olive, tomato, romaine, lemon dressing

salmon tartare	 13
avocado salsa, spring onion, orange vinaigrette

jumbo shrimp cocktail	 16

mac + cheese	 14

SIDES

*substitute any side 

jalapeño cheddar grits	 5

smashed potatoes	 5

fries	 5

garlic spinach	 7

brussels sprouts 	 8

roasted cauliflower	 7

RAW BAR

OYSTERS 

montauk pearl Long Island, NY 3.25

beau soleil New Brunswick, CAN 3.25

cotuit bay Cape Cod, Mass.  3.25

oyster of the day  M.P.

the smith east village                 the smith LINCOLN CENTER                 the smith midtown   

Monday 24
15 hour pork

tuesday 29
beef  stroganoff

wednesday 24

fried chicken & 
potato waffles

thursday 33

Prime rib

friday M.P.
lobster roll

saturday 32 

paella
sunday 21
s pa g h e t t i  & 
m e a t b a l l s

the deluxe
oysters, clams, jumbo shrimp, 

spicy seafood salad, half lobster
65

the royale
oysters, clams, jumbo shrimp, 

spicy seafood salad, chilled lobster
115

jumbo shrimp 4

spicy seafood salad  13

half lobster  16 

little neck clams  2.5

cherry stone clams  2.5 


