
PRIX FIXE MENUS

$68

Choice of two starter salads

Pomegranate Kale Salad: orange thyme goat cheese,  
maple chili butternut squash, hazelnuts

Caesar Salad: romaine, Grana Padano, baked croutons, 
lemon, creamy garlic dressing

–––

Choice of four entrees

Pan Fried Bearcat Pickerel: citrus beurre blanc, green 
onion, dill, grilled lemon

Buttermilk Fried Half Chicken: SMITH pickled vegetables, 
creamy buttermilk dressing

7oz Hanger Steak: hoisin & pesto marinade, chili aïoli, 
pine nuts 

Falafel Tabbouleh: roasted red pepper hummus, beets, 
crispy falafel, quinoa tabbouleh, lemon

–––

Sides served family style 
[choose two for your party]

SMITH Mashed Potatoes: buttery mashed golden potato

Curry Fried Beets: raita, pickled shallot, herbs

Asparagus: pecorino cream sauce, cured egg yolk, dill 

Brussels Sprouts: pancetta, balsamic, caramelized onion, 
toasted pine nuts

Crimini Mushrooms: white wine, garlic, butter

SMITH Fries: thyme, truffle, asiago cheese

*served in portions of 1 side per 2 guests*

–––

Choice of two desserts + Sorbet[VEGAN]
Earl Grey Crème Brûlée: caramelized sugar crust,  

black sesame biscotti

Dark Chocolate Fudge Brownie: hazelnut, salted caramel, 
whipped cream

Pumpkin Cheesecake: graham crust,  
cranberry pretzel crumble, caramel 

Strawberry Orange Rhubarb Galette: mascarpone, pecan  
oat crumble, fresh strawberry, caramelized honey



$78

Choice of two starter salads

Pomegranate Kale Salad: orange thyme goat cheese,  
maple chili butternut squash, hazelnuts

Caesar Salad: romaine, Grana Padano, baked croutons, 
lemon, creamy garlic dressing

–––

Choice of FIVE entrees

Pan Fried Bearcat Pickerel: citrus beurre blanc, green 
onion, dill, grilled lemon

Buttermilk Fried Half Chicken: SMITH pickled vegetables, 
creamy buttermilk dressing

Coffee & Porter Braised Lamb Shank: parsnip puree,  
lamb jus, yucca chips

10oz CAB New York Strip: chimichurri, smoked Maldon salt  

Falafel Tabbouleh: roasted red pepper hummus, beets, 
crispy falafel, quinoa tabbouleh, lemon

–––

Sides served family style 
[choose two for your party]

SMITH Mashed Potatoes: buttery mashed golden potato

Curry Fried Beets: raita, pickled shallot, herbs

Asparagus: pecorino cream sauce, cured egg yolk, dill 

Brussels Sprouts: pancetta, balsamic, caramelized onion, 
toasted pine nuts

Crimini Mushrooms: white wine, garlic, butter

SMITH Fries: thyme, truffle, asiago cheese

*served in portions of 1 side per 2 guests*

–––

Choice of two desserts + Sorbet[VEGAN]
Earl Grey Crème Brûlée: caramelized sugar crust,  

black sesame biscotti

Dark Chocolate Fudge Brownie: hazelnut, salted caramel, 
whipped cream

Pumpkin Cheesecake: graham crust,  
cranberry pretzel crumble, caramel

Strawberry Orange Rhubarb Galette: mascarpone, pecan  
oat crumble, fresh strawberry, caramelized honey

#smitheats  @smithwinnipeg  smithrestaurant.ca

all parties of 10 guests or more are  
customary to a 20% auto gratuity 


