SMIThS

FEATURE SOUP . . 6.5
Always fresh and served with garlic bread

HOUSE SALAD % GF 9
Mixed greens, beets, carrots, cucumber, aEple, avocado, toasted
pumpkin seeds and pickled onion with our honey miso vinaigrette

CAESAR SALAD 12
Romaine, fried capers, bacon lardon, parmesan cheese and croutons
with a classic caesar dressing

gUINOA POWER BOWL % GF .

omaine, mixed greens, quinoa, chick peas, beets, cucumber,

gherry fomatoes; radishés and’carrots with our Green GoddesSs
ressing

APPETIZERS

JAR OF VEGETABLES % GF . . . .
Seasonal mﬁx o? gharreg vegetables in a jar with roasted gar§1c &
beet hummus

CHIPS & SAI.SA & GUAC LE
Tortfﬁla c Eps with a %% e o

MUSHROOM RISOTTO BALLS % L 10
Three roasted mushroom risotto balls, AKA Arancini, stuffed with
bocconcini and served with a spicy tomato sauce

SMOKED ARTICHOKE SPINACH DIP * . . 2
Creamy smoked artichoke and sglnach dip, topped with fresh d%ced

tomatoes, and served with garlic naan and tortilla chips

GRILLED CHEESE % 6
Mozzaréila aged white cheddar & feta melted between slices of

crusty French bread and served with a pickle slice

PULLED PORK SLIDERS % . 10.5
Two, coffee ralied guéleg.gﬁrk sliders, served on pretzel buns
with an apple slaw and whisky BBQ sauce

CAULIFLOWER WINGS . . 15

Cauliflower pieces in a buffalo buttermilk marinade, battered and

deep fried with ﬁour choice of salt &.pepger, hot, blue moon,
inger bbg whis % bbqg, Sfirancha (Sriracha & ranch), roasted

% {e et *¢thilli

Ekpico de gallo and guacamole

arlic ma or swe
alf order 8.50 + Blue cheese .75

FREE-RUN CHICKEN WINGS * . . . 15
Brined & sprinkled with herbs & lightly breaded with choice of
salt & epger, hﬁt, blue mgon, inger bbq, whlsk¥ bﬁ% Srirancha
gSrlrac a ranch), roasted garlic " maple Oor sweet c 111

alf order 8.50 + Blue cheese .75

TACOS , . . 11
Two flour tortillas with choice of:

PORK - Coffee braised pulled pork with a Southwest
coleslaw, pickled jalapeno, crispy onions

CHICKEN - Pulled chicken with pico slaw, fried chicken skin
and pickled onion topped with a basil crema

FISH - Cod loin in Philips Blue Buck tempura batter with a
creamy coleslaw, spicy mayo and green onion

Y D HALLOUMI - Yam fries, blackene 1loumj .
gﬁgegged caggage, a¥ 284 3850l 5R pgckie onibns with a
asil crema

NACHOS FOR  TWO . 22
Tortilla chips topped with Cheddar,  smoked Mozzarella, corn,
bliik beans, edamame and lekled jalapenos. Served with pico de
ga Q, sour cream & guacamole .

Pulled pork 4 + Chicken 6

FRIES + POUTINES

FRIES WITH GRAVY * . : .8
House cut fries served with vegetarian curr¥ gravy on the side
sub Roasted Mushroom gravy or Hoyne Dark Mattéer gravy

BOLLYWOOD CHIPS i 12.5
Houge cut chips with ogr butter chicken curry
+ Cheese curds .5

CLASSIC POUTINE % . . 10
The classic with house cut fries, cheese curds & vegetarian curry

gﬁgvﬁoasted Mushroom gravy or Hoyne Dark Matter gravy
+ Pulled pork 4 + Bacon 3

All DAY BREAKFAST POUTINE .15
Tater tots, diced bacon, dlged bﬁeakfast sausage, caramelized
onion, cheese curds, roasted mushroom gravy and an over easy egg

BEST FQ@#%$ING TOTS EVER . 15
Diced bacon, free-range natural beef and mixed cheeses served,
over golden tater totS with smiths sauce, mustard, sautéed onion,
diced tomatoes and pickles



SARNIES + BURGERS

SMITHS BLT SANDWICH . 13
Guacamole, bacon, lettuce, tomato & mayonnaise on toasted

Y08 g1 hma e 2

CAPRESE SANDWICH * . .13
Roma tomatoes, bocconcini, nut free gesto, balsamic reduction and
mozzarella on a grilled French baguette

THE ITﬁﬁIAN MELT 15

Mozzarella, parmesan, bocconcini, genoa salami, calabrese
sopressata, pr0501ut£o and tomato Sauce on a grilled French
baguette

LUNENBURG DONAI%: . %5
It’'s not quite Halifax, but it’s close.. Seasoned free-range beef,
Halifax sweet sauce, parsley, tomatoes and onions wrapped in a
garlic naan

BEEF DIP . . . 16
Tender pulled roast beef, cr;sgy onions and horseradish mayo on a
french baguette and served with  au jus

NORTHERN FRIED CHICKEN_ SANDW 16.
The soug% meets CanadK. Butterﬁgi fried chicken with smoked 5

mozzarella, candied bacon, bourbon maple aioli, shredded lettuce
and roma tomato on a french baguette

MEAT(}S MURDER BURGER % . .o .16
Beyond Meat vegan patty, vegan garlic aioli, roma tomato, mixed
greens and red onion oh a brioche bun

SMITHS BURGER % ) ) 16
Free—range, natural Beef Rattg with Smiths sauce, lettuce, red
onion & tomato on a brioche bun

DIRTY BURGER % . . . 19.5
Two free range, natural beef patties dusted with cajun seasoning,
crispy onion$S, candied bacon, grilled_roma tomatoes, southwest

gﬁg%léfbé%gv§ eese and smoked mozzarella on a brioche bun with a

Sarnies + Burgers include Soup, Salad or Fries
Sub Gluten-Frée Bun 1.5

CLASSICS + COMESTIBLES

BUTTER CHICKEN ) 18,
Chicken thlghi,w1th smiths secre currg blend served on basmati
rice with garlic naan and an apple raita

SMOKED MAC & CHEESE 12.5
Cavatapgl noodles with a cheesy bechamel sauce and smoked

mozzarella, topped with parmesan bread crumbs, served with garlic
toasE .

+ Pulled pork 4 + Butter chicken 6

+ Roasted mushrooms 4

CRISPY FISH & CHIPS 16/19

Cod loin in Philips Blue Buck tempura batter served with house
ggg ggigs, Ggoleslaw & Eartar sauce

oumi ]
One piece/Two piece

PLATTER FOR TWO/FOUR . 42/72
FOU lled Pork S1 s, TWO, orders ee-Run Chick S or

TifY 198" fegf oty By
Cauliflower Wings with your choices of salt & pepper, hot ue
moon glnger_bbq, whisky bbqg, Srirancha (Sriracha’ & ranch
roaste garlic maple or sweet chilli, AND Fries with Gravy

++++++++++H+H 4

FRIENDLY HOUR

3-6pm Daily

$4.50 Sleeves of Local Beer
$4.50 House Wine

$4.50 Grilled Cheese

++++++++++H 4

*Denotes LATE NIGHT MENU served 10pm - Late
GF Denotes Gluten-Free

Menu & pricing are subject to change .
Parties of 8 or more are subject to a gratuity of 18%

We work closely with all of our _suppliers to deliver fish, meats &
poultg that are treated ethically,” hormone free & locally sourced when
possible



