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WE SUPPORT

LOCAL, NATURAL,  

SUSTAINABLE &  

ORGANIC PRACTICES

WHENEVER 

POSSIBLE

STARTERS
roasted tomato soup
garlic croutons, cheddar melt  

citrus + avocado salad 
winter lettuces, toasted seeds, white balsamic vinaigrette

ricotta gnocchi 
truffle cream

MAIN Courses
chicken milanese sandwich

stracciatella, calabrian chili ranch, baby arugula, parmesan, ciabatta, fries 

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

le burger
gruyère, green peppercorn sauce, red onion, truffle aioli, brioche bun, fries

DESSERT 
quarter pounder

giant homemade chocolate chip cookie 

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 

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 .

RESTAURANT WEEK LUNCH $25
AVAILABLE JANUARY 27TH - 31ST


