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PATIO OPENING

SOON

Patio season is finally

-
\TIONS

appreoaching! Stay tuned here
and on Instagram at

Bsmith ipeg for the opening
date of the SMITH patioc at

‘'orks coming soon.
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FEATURES BREAKFAST
7 - ll‘.. &

Chia Seed Pudding 13
coconut milk, fresh ¢itrus, scasonal berries, honey
Buttermilk Pancakes 15

scasonnl berries, whipped cinnamon butter, Canadian =aple syrup

Hotel Breakfast 17

twe Nature's Farm eoggs, three stripa of bacon, erispy hash brownsz, thick-cut toast
Omelette 17

three Nature's Farm ¢gEgs, sautded sushroons, Swiss cheese, eriapy hash browns
Breakfast Sandwich 20

fried Nature's Farm ogg, Bothwell Smoked Cheddar, back bacon, caramelized onion,
tomato, iceberg lettuce, brioche bun, crispy hash browns

Turkish Eggs 1%

two poachoed Nature's Farm eggs, creamy hummus, zpiced labneh, pita, pickled onienm,
paprika oil, fresh herbs

BRUNCH + LUNCH

DINNER

Menu Book Your Event Live Music Location & Hours Contact Us

LATE AFTER DRINKS

EGGS BENEDICT

Eggs Royale 20

two poached Nature's Farm ¢ggs. potato rdsti, smoked salmon, Hollandaise,

capers, crispy hash browns

Clagsiec Benediet 20
twe poached Nature's Farm oggs.,
erispy hash browns

Caprese Benedict 20

two poached Nature's Farm oggs. Greenland Gardens hedrloomstomatoes, basil

» hollandais

pesto, Englizh

back bacon, English muffin, Hellandaise,

B, CTAmpY

hash brouns
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FINE FARE, DONE RIGHT

SMITH is an upscale casual restaurant located at the Forks - one of Canada’s
top tourist destinations. Located inside the Inn at the Forks hotel, SMITH is a

culinary experience built on craftsmanship and a dedication to the finer
points.

Our menu features simple, luxurious food with big flavours created from the

diversity of the lands and waters of our great country.

Every guest is welcomed into the comfort of a warm and modern space, to enjoy

the richness of an expertly prepared meal.

VIEW MENU

BOOK YOUR EVENT

Private and semi-private spaces bring comfort te great company

and great food. Hoat groups of 12-180 people in a rustic and

modern space inspired by local influencea. Choice menus and

reception packages available.

THE LIBRARY TABLE

The Library Table is a semi-private
space is located in the lobby of Inn
at the Forks, just off the lounge.
It features a large table in an open
shared space, loud speeches and
audioc visual equipment are not
permitted.

[12-22 PEOPLE]

REQUEST A QUOTE

SMITH RESTAURANT BUYOUT

Host your larger event in SMITH with
a full buycut of the restaurant.
This space inecludes the Library
Table, lounge, dining room, the
Cabin, patio, and the Solstice Room.
Select dates available.

REQUEST A QUOTE

THE CABIN

The Cabin is a semi-private space

located off
large table
people. The

the dining room with a
that seats up to 12
room features glass

doors that close, allowing the space
to feel more private. No audio
visual is permitted.

)-12 PEOPLE]

REQUEST A QUOTE

THE SOLSTICE

Located off

the dining room, The

Sclstice Room is a private dining
area surrounded in windows to allow

ample natural light. This room

comfortably
* 40 people
* 50 people
bar

* 50 people
with bar

seats a maximum of:
with buffet service
for a sit-down meal with

for a stand up reception

AVOUNLYS - AVONON

Monday - Thursday: After 9:30pm
Friday - Saturday: After 10:00pm

SHARE

Pounded Cheese 17

creamy whipped old cheddar, cider gastrigque, sourdough

Meatballs 21

spiced wveal + pork, roasted tomato sauce, Grana Padano, ciabatta

Hummus + Pita 17

harissa, red onion jam, fresh herbs

[ADD MARINATED WHITE ANCHOVIES 6]

Wild Mushroom Toast 21

whipped chévre, grilled sourdough, pickled shallots

Cheese Board 29

three wvarieties of artisan cheese, Saskatoon berry compote, SMITH pickled vegetables,
crostini, house-made crackers

Charcuterie Board 29

three varieties of cured meat, whole grain mustard, SMITH pickled vegetables, house-smoked
olives, crostini, lawvash
SMITH Sausage Board 38

assortment of house-made sausages, SMITH pickled vegetables, hummus, pita, house-smoked
olives, whole grain mustard
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30z hand-chopped Canadian CAB beef, fresh horseradish, quail egg, pickled
crudité, sourdough

Salmon Tartare 23

avocado mousse, preserved lemon vinaigrette, radish, basil oil,

SALADS

Iceberg Salad 18 / half 10

iceberg, smoked corn, char-gilled pineapple,

cilantro vinaigrette

Caesar Salad 18 / half 10

romaine, Grana Padano, baked croutons, lemon,

8oz Canadian beef patty, bacon, Bothwell
Smoked Cheddar, special sauce, house-made
spicy bread + butter pickles, caramelized
onion, iceberg lettuce, tcasted brioche
bun,

SMITH-cut fries

jalapefio, cumin pepitas, whipped feta,

creamy garlic dressing
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RAW BAR

Classic Beef Tartare 26
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