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 STARTERS..

CHARCUTERIE BOARD | 24
Local Cheese & Meat Assortment,
Cornichons & House-Made Pepper Jelly

FRIED GREEN TOMATOES | 18 GrF
Lump Crab Meat with Caper Aioli,
& Creole Mustard Remoulade

LOBSTER DIP | 20
Smoked Gouda, Cheddar & Fennel

SNOW AGED A5 WAGYU 2oz. | 50 cr
Pickled Oyster Mushrooms & Rosemary Tallow Butter

 SOUPS & SALADS ..
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CALAMARI | 18
Served fried with Cherry Pepper Remoulade

FILET MIGNON TARTARE | 20
Shallots, Capers & Lemon Aioli

LUMP CRAB BISQUE | 14
Creme Fraiche & Chives

CAESAR SALAD | 15
Parmigiano-Reggiano & House-Made Croutons

BABY ICEBERG | 16 Gr
Bleu Cheese, Bacon,
& Cherry Tomatoes

SPINACH WALNUT SALAD | 16 cr
Baby Spinach, Walnuts, Goat Cheese,
Strawberries with Lavender Vinaigrette

SMITH HOUSE SALAD | 15 cF
Shaved Carrots and Watermelon Radish
with Mustard Seed Vinaigrette
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THE STANDARD FILET | 66
6 oz Filet Mignon with The Standard Sauce, Truffle Hash Cake & Tobacco Onions

GRILLED RACK OF LAMB | 52

Smoked Peach Preserves & Creamed Corn with Benton’s Bacon

WHITE MARBLE FARMS BONE-IN PORK CHOP | 45 cr
Citrus Marinated with Mango Chutney, Roasted Petite Potatoes & Grilled Asparagus

BLACKENED CHILEAN SEA BASS | 50 cr
Roasted Corn & Peppers & Mashed Potatoes

NORWEGIAN SALMON | 45 cr
Mango & Shrimp Ceviche & Grit Cakes

LOW COUNTRY SHRIMP & GRITS | 38

Creamed Corn with Weisenberg Grits & Benton’s Bacon

BENTON’S PASTA CARBONARA | 38

Grilled Chicken Breast or Shrimp, Penne Pasta, Benton’s Bacon Cream Sauce

PASTA PRIMAVERA | 35

Penne Pasta, Seasonal Vegetables, Marinara

UTCHER
@Y‘E %LL USDA PR IE&OOR

BONE IN FILET MIGNON NEW YORK STRIP BONELESS RIBEYE
90z. | 80 12 0z. | 58 14 0z. | 64

OSCAR STYLE 2 oz. Lump Crab Meat, Hollandaise & Asparagus | 18 GF
LOBSTER TAIL 5-6 oz. served with Clarified Butter | 40 GF
JUMBO GULF SHRIMP 3 pcs. | 21 cF
SAUCES Red Wine Veal Bordelaise, Creamy Horseradish, Standard Sauce, Chimichurri, Jalapeno Vinegar | 4

A LA CARTE VEGETABLES
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SAUTEED ASPARAGUS | 13 cr
BACON-BRAISED GREEN BEANS | 13 crF
LOADED MASHED POTATOES | 14 cr

SMITH HOUSE CHEESE GRITS | 12 cr
CREAMED CORN with Benton’s Bacon | 14
MACARONI AND CHEESE | 16

Split plate charge of $8.00. 20% Gratuity added to parties of five or more. R,

\ Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, l‘)' V.

5 may increase your risk of foodborne illness. V.t
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COCKTAILS
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NO. 1843

Lunazul Blanco Tequila, Lillet Blanc, Elderflower,
Lemon, Absinthe Verte

THE ELLDER
Citadelle Jardin d’Ete Gin, Elderflower Liqueur,
Créme de Violette, Lemon

THE LIRA

Bumbu Rum, Pineapple, Bordeaux Cherry Syrup,
Fresh Lime

BLACK WALNUT MANHATTAN
Bulleit Bourbon, Sweet Vermouth, Black Walnut
Bitters, Bordeaux Cherry

GASLIGHT LOUNGE

Monkey Shoulder Scotch, Gentian Amaro, Sweet
Vermouth, Orange Bitters

BOULEVARDIEKR OF BROKEN DREAMS

Russel’s 6 Year Rye, Hoodoo Chicory, Campari,
Cardamaro, Honey, Toasted Cinnamon

NEW FASHIONED
Guidance Whiskey, Black Walnut Bitters, Bordeaux
Cherry Syrup, Flamed Orange

VODKA
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Tito’s 12 Ketel One
Grey Goose
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TGN e IS T

Barr Hill Tom Cat 12 Bombay Sapphire
Wonderbird No. 97 10 Tanqueray
Citadelle Jardin d’Ete 15 Hendrick’s
Wonderbird No. 61 12 St George
Botanist Islay Dry

RUM
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Appleton Estate 8 Yr 13  Diplomatico

Ron Zacapa 23 18 R.L.Seale 12 Year
Ron Zacapa XO
AGAVE
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Don Julio 1942 125 Codigo Origen
Casamigos Reposado 19 Codigo Rosa
Komos Rosa Reposado 25 Coédigo Reposado
Komos Anejo Reserve 35 Cédigo Anejo
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WHISKEY
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Angel’s Envy

Angel’s Envy Rye

Basil Hayden's

Blade and Bow

Blantons

Buffalo Trace

Bulleit Bourbon

Bulleit Rye

Crown Royal

Four Roses Single Barrel

Four Roses Small Batch
Guidance Whiskey
Gentlemen Jack

George Dickel Barrel Select
Jack Daniel’s

Jack Daniel’s Single Barrel Select
Jack Daniel’s Single Barrel Rye
Jefferson’s Ocean

Jefferson’s Ocean Rye
Jefferson’s Reserve

Maker’s Mark

Maker’s Mark 46

Michter’s Straight Rye

O.H. Ingram River-Aged Bourbon
O.H. Ingram River-Aged Rye
Old Elk Wheated Bourbon
Russel’s Reserve 6 Yr Rye
Russel’s Reserve Single Barrel

Sazerac Rye

Whistle Pig 10 Yr Rye
Willet Pot Still Bourbon
Woodford Reserve
SCOTCH
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155 Macallan 18 Yr 28  Ardbeg 10 Yr
Glenfarclas 10 Yr. 25 Talisker 10 Yr
Glenfarclas 12 Yr. 90  Johnny Walker Blue

Balvenie 12 Yr 24 Laphroaig 10 Yr
Balvenie 14 Yr 62 Macallan 15 Yr

42
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UNITED STATES
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Failla Pinot Noir
Sonoma, California

Maysara Asha Pinot Noir
McMinnwville, Oregon

Windracer Pinot Noir
Sonoma Coast, California

Emmolo Merlot Merlot
Napa Valley, California

Trefethen “Cowgirl and Pilot” Merlot
Napa Valley, California

Rombauer Merlot
Napa Valley, California

Trefethen Merlot
Naoa Valley, California

Orin Swift Abstract Grenache Blend
Napa Valley, California

8 Years in the Desert Zinfandel Blend
Napa Valley, California

Spring Valley Frederick Merlot Blend
Walla Walla, Washington

Reynold’s Persistence Bordeaux Blend

Napa Valley, California

Justin Isosceles Bordeaux Blend

Central Coast, California

Morgan Syrah
Santa Lucia, California

Stag’s Leap Winery Petite Syrah
Napa Valley, California

Darioush Shiraz
Napa Valley, California

Old Ghost “Old Vines” Zinfandel
Lodi, California

Paul Dolan Zinfandel

Mendocino, California

Alexander Valley Vineyards Cabernet Sauvignon
Alexander Valley, California

Cabernet Sauvignon
Napa Valley, California

Austin Hope Cabernet Sauvignon
Paso Robles, California
Daou Cabernet Sauvignon
Paso Robles, California
Honig Cabernet Sauvignon

Napa Valley, California

Jordan
Alexander Valley, California

Cabernet Sauvignon

UNITED STATES

— e e T O A LD o

270  Pahlmeyer Jayson Cabernet Sauvignon
Napa Valley, California
225  Inglenook Cabernet Sauvignon
Rutherford, California
295  Buoncristiani Cabernet Sauvignon
Napa Valley, California
490  Mercury Head Cabernet Sauvignon
Napa Valley, California
450  Overture by Opus One Cabernet Sauvignon
Napa Valley, California
480  Daou Soul of a Lion Cabernet Sauvignon
Paso Robles, California
500 LaJota Cabernet Sauvignon
Howell Mountain, California
1000 Opus One Cabernet Sauvignon
Napa Valley, California
SOUTH AMERICA
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17168 Don Miguel Gascon Reserva Malbec
Mendoza, Argentina
ITALY
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100  Tenuta Sette Ponti “Crognolo’ Sangiovese
Toscana IGT, Italy
140  Recchia Ca’ Bertoldi Amarone
Amarone della Valpolicella, Italy
155  Viberti Barolo Buon Padre Nebbiolo
Piedmont, Italy
150  Prunotto Barbaresco Nebbiolo
Piedmont, Italy
240  Banfi Sangiovese
Brunello di Montalcino, Italy
250  Renato Ratti Barolo Marcenasco Nebbiolo
Piedmont, Italy
FRANCE
T O 2 T
15|60 Chateau les Granges Cab Blend
Bordeaux, France
225  Remoissenet Pére & Fils “1e Cru”  Pinot Noir
Burgundy, France
250  L’Hospitalet de Gazin Merlot
Pomerol, France
280  Chateau La Nerthe Grenache
Chateauneuf du Pape, France
185  Chateau de Pez Cabernet Sauvignon
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25|100 Chateau Miraval Rosé

125

WHITE WINES
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Dr. Loosen Riesling
Mosel, Germany

Trefethen Riesling
Napa Valley, California

Montinore Estate Pinot Gris
Willamette Valley, Oregon

Santa Margherita Pinot Grigio
Veneto, Italy

Whitehaven Sauvignon Blanc

Marlborough, New Zealand

Rose Blend
Provence, France

Honig Reserve
Rutherford, California

Sauvignon Blanc

25]100 Nicolas Idiart Sancerre
Loire Valley, France

17|68 Bezel by Cakebread Chardonnay
Sonoma, California

120  Louis Jadot Chardonnay
Burqundy, France

110  Jordan Chardonnay
Sonoma, California

140  Frank Family Chardonnay
Carneros, California

SPARKLING
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13 Zonin Prosecco
Italy

90 Roederer Estate Brut
California

200 Nicolas Feuillate Brut
Champagne, France

135 Palmer & Co Blanc de Blanc
Champagne, France

350 Charles Heidsieck Brut Reserve
Champagne, France

230  Taittinger Brut
Champagne, France

1500 Dom Ruinart 2010’ Blanc de Blanc
Champagne, France

BEER
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6 Coors Light 6  Miller Lite

6 Michelob Ultra 6  Yuengling

7 Guinness 7  Stella Artois

7 Yazoo Dos Perros 7  Corona Extra

7 Yazoo Hop Perfect IPA

PORTS
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19 10 Year Taylor Fladgate
Tawny, Portugal

30 20 Year Taylor Fladgate
Tawny, Portugal

75 30 Year Taylor Fladgate
Tawny, Portugal

160 50 Year Taylor Fladgate
Tawny, Portugal

APERITIF/DIGESTIF
10 Carpano Antica 10 Aperol
10 Lo-Fi Gentian Amaro 14 Campari
14 Montenegro 10 Sambuca
10 Lillet Blanc 15 Chambord
15 Frangelico 10 Disaranno
20 St. George Absinthe 10 Cardamaro
18 Drambuie 13 Bailey’s
'\ﬂﬁ
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LOUIS XIII
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GRANDE CHAMPAGNE COGNAC

EACH DECANTER IS THE LIFE
ACHIEVEMENT OF GENERATIONS
OF CELLAR MASTERS

Since its origins in 1874, each generation of Cellar
Masters select from our cellars the oldest and greatest
eaux-de-vie for Louis XIII.

Today, cellar master Baptiste Loisea is setting aside

our finest eaux-de-vie, as a legacy to his successors

who will continue to blend Louis XIII for the next
century.

ONE HALF OUNCE 125
ONE OUNCE 250
TWO OUNCES 500




