


A P P E T I Z E R S W I N G S

S O U P  +  S A L A D  

5 WINGS / $8     10 WINGS / $15 
l ightly  fried  chicken
wings  tossed  in  your
choice  of  sauce  and
served  with  celery
sticks  alongside
blue  cheese  or
ranch  dressing  

BUFFALO
SMOKEY SWEET CHILI
BOURBON GLAZE
LEMON PEPPER
GARLIC PARMESAN
NASHVILLE HOT
HONEY SRIRACHA 
SMOKEY BBQ

OYSTER ROCKEFELLER / $14 
six  plump  oysters  topped  with  our  classic
spinach ,  bacon ,  onion ,  garlic  + sour  cream
mixture  and  then  baked  to  perfection

CRAB DIP / $14.5
fresh  crab  meat  folded  into  our  signature
seasoned  cream  cheese  mixture  topped  with
parmesan  cheese ,  baked  and  served  with  toast
points

FIRE CRACKER SHRIMP / $13
l ightly  fried  baby  shrimp ,  tossed  in  our  creamy
and  spicy  f ire  cracker  sauce  served  over  mixed
greens

SHRIMP MARTINI / $10
7  large  freshly  steamed  shrimp ,  served  chilled
with  our  homemade  cocktail  sauce  in  a
martini  glass

GARLIC OR BUFFALO SHRIMP / $12
a  half  pound  serving  of  steamed  shrimp
accompanied  by  garlic  bread  served  with  your
choice  of  our  garlic  butter  sauce  or  our  buffalo
sauce

FISH NUGGETS / $10
nuggets  of  flakey  white  f ish  either  l ightly
fried ,  or  blackened  and  served  with  our
famous  cilantro  tarter  sauce

FRIED PICKLES / $8
hand-battered  pickle  chips  l ightly  fried
served  with  smitty ’s  smoked  tomato
remoulade

BUFFALO QUESADILLA / $11
your  choice  of  crispy  fried  chicken  or
popcorn  shrimp  tossed  in  buffalo  sauce
inside  a  warm  tortil la  with  monterey  jack
cheese  and  blue  cheese  dressing

FRIED CALAMARI / $13.5
l ightly  fried  calamari  rings  and  tentacles
served  with  our  smitty ’s  marinara  

YELLOW FIN TUNA / $14
thin  slices  of  seared  yellow  f in  tuna  crusted
with  black  and  white  sesame  seeds  served
chilled  with  pickled  ginger ,  wasabi  and  a
soy  ginger  dipping  sauce  

NASHVILLE HOT FRIED OYSTERS / $14
six  fried  oysters  seasoned  with  our  famous
nashville  hot  seasoning  on  toast  points  stacked
with  our  homemade  coleslaw ,  pickles  and
drizzled  with  l ime  ranch  ICEBERG WEDGE SALAD / $7 

iceburg  lettuce  topped  with  diced  tomatoes ,

crumbled  bacon ,  red  onion  and  chunky  blue

cheese  crumbles

HOUSE SALAD / $6
mixed  greens  served  with  cherry  tomatoes ,

cucumbers ,  shredded  carrots ,  cheddar

cheese ,  croutons  and  your  choice  of  dressing

ADD ON PROTEINS
pair  with  any  house ,  caesar  or  wedge  salad  

CAESAR SALAD / $6
mixed  greens  served  with  parmesan  cheese

and  croutons  then  mixed  with  our  caesar

dressing  

BUFFALO CHICKEN SALAD / $14
crispy  chicken  strips  tossed  in  buffalo  sauce

and  placed  atop  mixed  greens  with  cherry

tomatoes ,  cucumber ,  blue  cheese  crumbles

and  fried  tortil la  chips

SPINACH SALAD / $9
fresh  baby  spinach  with  crisp  bacon ,  boiled

eggs ,  pine  nuts ,  red  onions ,  diced  tomatoes

and  your  choice  of  dressing  

SALMON SALAD / $16
a  fresh  f i let  of  atlantic  salmon  placed  over

mixed  greens ,  cherry  tomatoes ,  carrots ,

cucumber ,  blue  cheese  crumbles  and  your

choice  of  dressing  

BALSAMIC VINAIGRETTE
BLUE CHEESE

CAESAR
CHINANTI BASIL

HONEY MUSTARD
RANCH
SESAME GINGER
THOUSAND ISLAND

CHICKEN / $6
SHRIMP / $7

 SALMON / $8
YELLOW FIN TUNA / $8 

SOUP OF THE DAY 
prepared  daily  and  always  fresh !  ask  your

server  for  today ’s  soup .
CUP / $5  BOWL / $7

*



E N T R E E S

BOURBON AND CHIPOTLE STEAK AND
FRIES / $18
bourbon  glazed  sirloin  served  with  crispy  fries
topped  with  a  chipotle  aioli

FISH N CHIPS / $17
pacific  cod  l ightly  battered  our  brown  ale  beer
batter  and  served  with  french  fries  and  cole
slaw

GARLIC COMBO / $17
a  combination  of  shrimp  and  juicy  scallops
sauteed  in  garlic  butter  sauce  and  a  squeeze
of  fresh  lemon  juice  served  with  garlic  bread
and  your  choice  of  one  side  item

CRAB STUFFED PORTABELLA
MUSHROOM / $19
a  portabella  mushroom  stuffed  with  our
signature  mixture  of  crabmeat ,  cream  cheese
and  seasonings ,  l ightly  fried  and  served  over
our  home  made  marinara  topped  with  melted
mozzarella  cheese  and  fresh  tomatoes  and
served  with  garlic  bread

SHRIMP SKEWERS / $14.5
a  half  pound  of  skewered  shrimp  flame
grilled  with  your  choice  of  sauce  and  served
alongside  one  side  item

BLACKENED SCALLOP PASTA / $19
penne  pasta  cooked  alongside  red  onions ,
italian  sausage ,  portabella  mushrooms ,  red
peppers  and  tomatoes  sauteed  and  tossed
in  a  garlic  cajun  cream  sauce  served  with
garlic  bread

GRILLED SCALLOPS / $23
plump  sea  scallops  char  grilled  over  an
open  flame  with  our  house  seasoning ,  a
squeeze  of  lemon  and  your  choice  of  one
side  item

ATLANTIC SALMON / $19
fresh  atlantic  salmon  prepared  to  your
liking  of  either  grilled ,  blackened  or  BBQ
and  served  alongside  rice  and  steamed
vegetables .  

RIBEYE STEAK / $25
a  hand  cut  10  oz .  ribeye  steak  flame  grilled  to
your  l iking  with  our  house  seasoning  and
served  alongside  rice  and  steamed  vegetables

SHRIMP N GRITS / $18 
seared  shrimp ,  sautéed  peppers ,  onions ,

celery ,  andouille  sausage  and  kale  served  over

cheesy  grits  with  a  stout  broth  topped  with

tomatoes  and  green  onions  

CRAB STUFFED FLOUNDER / $20
twin  flounder  f i lets  generously  stuffed  with

our  home  made  crab  meat  stuffing  and

baked  to  perfection  served  along  rice  and

steamed  vegetables  and  topped  with  our

home  made  crab  cream  sauce

CRAB CAKES / $14 / $25 
our  delicious  home  made  lump  crab  cakes

served  with  a  crab  cream  sauce  and  your

choice  of  one  side  item

FISH TACOS / $16
tender  pieces  of  f ish  either  grilled ,  blackened

or  l ightly  fried  placed  in  warm  flour  tortil las

with  fresh  lettuce ,  tomatoes  and  red  onions

topped  with  chipotle  sour  cream  alongside

your  choice  of  one  side  item  

GRILLED CHICKEN PLATTER / $15
Cooked  to  perfection  either  grilled ,  blackened ,
lemon  pepper ,  or  BBQ  and  served  alongside
your  choice  of  side .  
SMOTHER IT / $1
try  it  smothered  with  bourbon  glaze ,  grilled  peppers ,
onions  and  melty  monterey  jack  cheese

BUFFALO
SMOKEY SWEET CHILI

SMOKEY BBQ 

BOURBON GLAZE
LEMON PEPPER
HONEY SRIRACHA 

*

*

*

*

NASHVILLE HOT CHICKEN TACOS/ $13
crispy  chicken  fried  nashville  hot  style  placed

in  warm  flour  tortil las  topped  with  home

made  cole  slaw ,  pickle  chips  and  a  l ime  ranch

drizzle  with  your  choice  of  side

SHRIMP TACOS / $18
shrimp  prepared  to  your  l iking ;  grilled ,

blackened  or  l ightly  fried  placed  in  warm

flour  tortil las  with  fresh  lettuce ,  tomatoes  and

red  onions  topped  with  chipotle  sour  cream

alongside  your  choice  of  one  side  item

PASTA PRIMAVERA / $12 
crisp  veggies  sautéed  with  garlic  and  tossed  in

our  homemade  alfredo  sauce  with  penne

pasta  and  garlic  bread

BUILD YOUR OWN BURGER / $13
a  fresh  hand  pattied  8oz  burger  flame  grilled
to  order  served  on  a  warm  brioche  bun  with
your  choice  of  toppings  

VEGGIES 

*

PROTEINSCHEESE 
lettuce
tomato
onions
peppers
jalepenos
pickles
cole  slaw  

american
swiss
monteray  jack
cheddar
blue  cheese  

bacon  /  $1 .5
ham  /  $2
pulled  pork  /  $ 3
fried  shrimp  /  $4
fried  oyster  /  $5  
egg  /  $1 .5



S T E A M E R S

OYSTERS
$1.5 PER
OYSTER

PEEL & EAT  SHRIMP
1/2 LB / $13
1 LB / $22 

PECK / $34

6 CLAMS / $8

12 CLAMS / $13
 

CUBAN / $14
tender  smoked  pork ,  bourbon  cured  ham ,
Swiss  cheese ,  pickles  and  spicy  mustard
pressed  and  grilled  to  perfection  

BUFFALO CHICKEN SANDWICH / $12

a  fresh  chicken  breast  cooked  to  your  choice
of  fried ,  grilled  or  blackened  then  tossed  in
buffalo  sauce  served  on  a  warm  bun  topped
with  blue  cheese  dressing ,  lettuce  and  tomato  

STEAK PHILLY SANDWICH / $13.5
tender  steak  grilled  with  roasted  peppers  +
onions  topped  with  monterey  jack  cheese  

SALMON SANDWICH / $12
a  fresh  tender  6oz  f i let  of  atlantic  salmon  flame
grilled  or  blackened  served  on  a  warm  bun
topped  with  lettuce ,  tomato ,  cucumber ,  and
our  smoked  tomato  remoulade  sauce  

SMITTY’S PO BOY 
SHRIMP / $12  OYSTER / $14 
l ightly  fried  oysters  or  baby  shrimp  served  on  a
warm  hoagie  roll  with  monterey  jack  cheese ,
lettuce ,  tomato ,  and  cilantro  tarter  sauce .  want
to  add  some  kick? make  it  nashville  hot !

FIRE CRACKER SHRIMP WRAP / $12 
crispy  fried  popcorn  shrimp  tossed  in
firecracker  sauce  with  lettuce ,  tomato  and
wasabi  mayo  in  a  warm  tortil la

BUFFALO WRAP / $11.5
baby  shrimp  or  chicken  l ightly  fried  then  tossed
in  buffalo  sauce  and  rolled  in  a  flour  tortil la
with  lettuce  and  blue  cheese  dressing

NASHVILLE HOT SANDWICH / $12
crispy  fried  chicken  dusted  with  our
nashville  hot  rub  and  dipped  in  a  hot  chili
oil  served  on  a  warmed  brioche  bun  with
cole  slaw ,  pickle  chips  and  zesty  l ime  ranch  

FISH SANDWICH / $11
one  of  our  tender  f ish  f i lets  l ightly  fried ,
blackened ,  or  grilled  served  on  a  warm
hoagie  with  lettuce  and  tomato  

YELLOW FIN TUNA WRAP / $13
sesame  crusted  and  seared  yellow  f in  tuna
slices  in  a  soft  flour  tortil la  with  lettuce ,
tomato ,  asian  slaw  and  wasabi  sauce

BLACKENED WRAP 

your  choice  of  blackened  protein  in  a  warm
tortil la  with  lettuce ,  tomato  and  l ime  ranch

CHICKEN / $11  SALMON / $13

TUG BOAT / MARKET PRICE 
a  generous  portion  of  snow  crab  legs ,
l ittleneck  clams ,  scallops ,  shrimp  &
oysters  prepared  to   your  l iking  and
served  alongside  your  choice  of  two
sides

BARGE / MARKET PRICE 
a  double  portion  of  our  tug  boat
snow  crab  legs ,  l ittleneck  clams ,
scallops ,  shrimp  & oysters  prepared
to  your  l iking  and  served  alongside
your  choice  of  four  sides  

SNOW CRAB LEG 
CLUSTERS / MARKET PRICE   
fresh  and  steamed  to  perfection  snow  crab
legs  served  by  the  cluster(amounts  of  one ,  two ,
or  three  clusters)  alongside  two  sides  of  your
choice  

P & D SHRIMP
1/2 LB / $14  1 LB / $22 
your  choice  of  either  a  half  pound  or  full
pound  of  our  peeled  and  deveined  steamed
shrimp  served  with  two  sides  of  your  choice  

FLOUNDER / $14 
POPCORN SHRIMP / $14
FANTAIL SHRIMP / $15
OYSTERS / $18
CHICKEN TENDERS / $12
SCALLOPS / 22
CHOICE OF 2 FROM ABOVE / 18

CHOICE OF 3 FROM ABOVE / 18

 

hand  breaded  and  fried  served  alongside
your  choice  of  two  side  items  

FROM THE FRYER

Scallops  Add  $4
Oysters  Add  $3

S A N D W I C H E S

*each comes with one side

*

*

*

*

*

*

Scallops  Add  $4
Oysters  Add  $3



*Indicates raw, undercooked
and cooked to order foods.
Our friends at the Health

Department would like you
to know that consuming
these meats, poultry,

seafood, shellfish and eggs
may increase the risk for

Foodborne Illnesses,
especially if you have

certain medical conditions. 

S I D E S

GARLIC BREAD / $3
STEAMED RICE / $3
COLE SLAW / $3
SMITTY’S FAMOUS POTATOES / $3
DARLA’S MACARONI SALAD / $3
FRENCH FRIES / $3 
BBQ BAKED BEANS / $3
TATER TOTS / $3
ONION RINGS / $4
STEAMED BROCCOLI / $4
STEAMED VEGETABLES / $4
GREEN BEANS / $4
STEAMED ASPARAGUS / $5
MAC-N-CHEESE / $5

D E S S E R T

A D D  O N

GRILLED SHRIMP / $7 
AHI TUNA /$8 
GRILLED OR BLACKENED
CHICKEN/ $6  

elevate  your  meal  with  one  of  our  specialty
add  on  items  to  any  entree  

K I D S  M E N U

CHEESE BURGER
CHICKEN TENDERS
POPCORN SHRIMP
GRILLED CHEESE
CHEESE QUESADILLA
FISH NUGGETS

comes  with  kids  beverage  and  choice  of  side

KIDS MEAL / $6 

CHOCOLATE CAKE / $6.5  
decadent  chocolate  cake  baked  right  here  in
kernersville  from  cake  & all  things  yummy
served  warm  with  chocolate  drizzle  and  vanilla
ice  cream  

KEY LIME PIE / $6.5  
chilled  island  style  key  l ime  custard  baked  in  a
graham  crackers  crust  served  with  whipped
cream

NEW YORK CHEESECAKE / $6.5  
chilled  new  york  style  cheesecake  served  with
your  choice  of  either  raspberry ,  chocolate  or
caramel  drizzle  and  topped  with  whipped
cream  



Smitty’s Bar & Grille is happy to offer
personalized catering for your next event.

838 S Main Street Suite E Kernersville NC
336.993.6699 


