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HAPPY HOUR

AVAILABLE MONDAY THROUGH THURSDAY 5-7 7"- =3

KTAILS $7 SMALL PLATES $8
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CLASSIC MARGARITA FISH TACOS (2)

blackened mahi, mango salsa,

tequilag, sour mix, on the rocks flour tortilllia
with a salt rim

SPARKLING LADY MEONE

raspberry vodka, champagne, pink
grenadine sugar rim

BAREMORE BERRY SOUR

bourbon, blackberry, sour mix

BRUSSEL SPROUT SALAD

shredded brussel sprouts, toasted
almonds, candied cranberries,
apple cider vinaigrette

FRENCH DIP SLIDERS

thin sliced prime rib, crispy onions,
swiss cheese, horseradish cream

JERSEY GIN AND TONIC
gin, cranberry, tonic LAMB LOLLIPOP (2)

SMITHVILLE SANGRIA

hHouse made red wine sangria

HOUSE

two lollipops of lamb, mint pesto, fried polenta,
fried chick peas (pink or no pink)

CHIPS, SALSA & GUACOMOLE s7

WINE S5 BACON WRAPPED SCALLOPS (2)

roasted garlic aioli
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Pinot Grigio, Chardonnay, White
Zinfandel, Cabernet Sauvignon,
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CRAB BITES (3)

our house made crabcake recipe, remoulade

Merlot or Pinot Noir

SELECT BEER $5

FRIED TOMATOES (2)

panko crusted, gorgonzola cheese,
roasted red peppers, aged balsamic
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Che Smithuille Inn




