
smith's of cohoes
Dine with History

House Salad
greens, tomatoes,
carrots, cucumber,
peppers
4

Dressings
Italian, blue cheese,
ranch, honey dijon,

raspberry vinaigrette,
champagne vinaigrette

SOUPS

soup of the day 
cup 3 bowl 5

tomato crab bisque
lump crab meat, creamy
tomato basil bisque
cup 4 bowl 6

french onion
onion soup, croutons,
swiss, provolone, and
romano
crock 6

South of the border
chili
tomato chili, beans,
shredded cheddar
cheese
crock 6

SALADS
Classic Caesar
romaine lettuce, tangy caesar dressing, parmesan
cheese, croutons 7

Spinach Salad
spinach, bacon, mushrooms, hard boiled eggs, croutons
7

Wedge Salad
iceberg, blue cheese, tomatoes, bacon, blue cheese
dressing 6

APPETIZERS

Fried Green Tomatoes
breaded and fried, caramelized onion jam, bacon aioli
10

Shrimp Cocktail
cocktail sauce 11

Stuffed Mushrooms
lump crab meat, cream cheese seasoned with sherry and
thyme, swiss and panko crust 14

Goat Cheese Coins
fried goat cheese, candied beets, apricot glaze 10

Fried Calamari
sweet chili dipping sauce 9

Crab Cakes
creole remoulade sauce 11

Louisiana BBQ Shrimp
beer worcestshire butter broth 11

Portabella Fries
chipotle ranch 10

Crispy Artichoke Hearts
italian bread crumb coated hearts, garlic peppercorn
sauce 12

Hummus Plate
2 different hummus, red pepper relish, peppers, olives,
grilled pita bread 12



                               ENTREES
All entrees are served with soup or house salad

Sauteed Veal Medallions

Baked Haddock
dijon mustard cream, cracker crumb crust, served with the featured starch and
vegetable 22

Stuffed Salmon
salmon stuffed with crab and shrimp stuffing topped with citrus hollandaise, served
with the featured starch and vegetable 25

Shrimp and Pork Belly
sauteed shrimp, cured pork belly, leek cream sauce,  pappardelle pasta 23

                         STEAK & CHOPS
All steaks are finished with house steak butter and served with the featured starch and

vegetable of the day

Big Mike's Pork
Porterhouse
14oz porterhouse pork
chop, NY state apples,
apple brandy demi 21

Prime Sirloin
12 ounces of prime
sirloin steak with
garlic butter and house
cut seasoned fries
23

Beef Porterhouse
18 ounce center cut
porterhouse 28

Bone In Ribeye Steak
16 ounce bone in ribeye
30

Grilled Filet Mignon
8 ounce grilled filet
28

Grilled Steak Tips
Cherry peppers and
sweet onions in beef
demi sauce 24

Steak Compliments 
Chipotle
Hollandaise 2
Irish whiskey pepper
cream 3
Mushroom Port Wine
Demi 4
Bleu Cheese Garlic
Crust 3
Crab Cake 7
Blackened Shrimp 7

mushrooms, tomatoes, garlic, white wine, served over linguine 23

Marsala
mushrooms, marsala wine sauce, served over linguine
Chicken 18 Veal 22

Lemone
garlic, oregano, lemon, chicken stock, Parmesan cheese, served over linguine
Chicken 18 Veal 22

Chicken Cordon Bleu
breaded chicken breast, ham, Swiss, whole grain mustard sauce, served with the
featured starch and vegetable 19



  FAMILY FAVORITES

Add soup of the day, bisque or house salad to any family favorite entree for 3

Calf's Liver
sauteed liver, bacon, onions, starch and veg 16

Pierogis and Kielbasa
potato pillows, caramelized onions, kielbasa, sour cream 14

Chicken Parmigiana
chicken, marinara, mozzarella cheese, pasta 16

Fish and Chips
beer battered haddock and fries 18

Shepherd's Pie
ground beef, vegetable brown sauce, mashed potatoes, cheddar cheese 14

Slow Roasted Turkey
bread stuffing, potatoes, gravy, cranberry sauce 15

Vongole pasta
clams, red or white clam sauce, pasta 19

https://www.facebook.com/SmithsofCohoes/

