
 

SMALL PLATES  
(4 PM TO 10 PM)            

 

BASKET OF FRIES  $7 
CAJUN CHICKEN EGGROLL  $6 

MOZZARELLA STICKS  $7 
BEEF CHILI NACHITO  $8 

BBQ PULLED PORK SLIDER $7 
ONION RINGS $7 

 

LATE NIGHT MENU 
    CHICKEN CAESAR SALAD   $15.99 

HOUSE SALAD  $9.99 
 

   BIG BASKET OF FRIES  $9      
LOADED FRIES (w/ Chili -Cheese -Sour Cream)  $12 

ONION RINGS  $10.99 
CHICKEN WINGS:      

5 pcs / $8.50   -   10 pcs / $15.99 
BAVARIAN PRETZEL  $10.99 

CAJUN CHICKEN EGGROLL  $11.99  
MOZZARELLA STICKS  $12.99 

CHICKEN TENDERS  $12.99 
 

1/2 lb BURGER   $16.5  (toppings extra) 
 

BROWNIE SUNDAE  $7.5 
PECAN PIE  $7.5 
APPLE PIE  $8.5 

Ask for Special Dessert  $7.5 

$ 6.5 

$ 6.5 

$ 6.5 

$ 7 $ 7 

HAPPY HOUR    4 - 7 PM 

BEER - WINE & BUBBLES 

MIMOSA - MANGO BELLINI 
- HOUSE WINE 

BUDLIGHT - MILLER LITE - MICH ULTRA 
 

MARGARITAS 
- CLASSIC LIME - PASSION FRUIT                                       

- STRAWBERRY - JALAPENO INFUSED 
 

MIXED DRINKS 
HOUSE: Vodka | Rum | Bourbon | Gin | Tequila 

( MIXED WITH A COKE ,TONIC, GINGER ALE, SPRITE, O.J OR CRAN ) 
 

DAILY DEAL 
- BEER OF THE MONTH      

- SELECT PREMIUM BRANDS 

- FEATURED WINE 

{{ Ask your Server for details }} 



STAFF’S FAVORITES 
 

AFFOGADO ESPRESSO-TINI 
Vanilla Vodka, Coffee Liquor, 

Double Espresso Coffee & Vanilla Ice Cream 
 

HUGO SPRITZ 
Champagne, Elderflower liqueur, Soda, Lime & Mint 

 

CARAMEL TENNESSE TEA 
Ole Smoky Tennessee Salty Caranel Whiskey, Sour Mix,  

Triple sec, Cola 
 

CIA’s  CODE 
Crown Peach Old Fashioned 

 

COUNTRY ROADS 
Old Overholt Rye, Simple Syrup, muddled Lemon & Mint 

 

NEGRONI 
Tanqueray Gin, Campari, Sweet Vermouth 

 

ESPIONAGE 
Woodford Bourbon, Peach Schnapps 

Muddled Maraschino Cherry & Orange with a splash of OJ   
 

K.G.B. 
K-nobb Creek Bourbon,  G-inger Liqueur and B-iƩers 

Prepared as an Old Fashioned 
 

LA BAMBA-RITA 
Patron Tequila, Triple Sec, Lime Juice & Sour Mix 

 

PASSION-TINI 
Coconut Rum, Passion Liqueur, Pineapple & Grenadine 

 

PIANO MAN 
Hendrick’s Gin, fresh muddled Cucumber, Sour Mix,          

Lime Juice, & Splash of Soda  
 

SPY ESPRESSO MARTINI 
Select Vodka,  Coffee Liquor, &  

Double Espresso Coffee 
 

SMITHS’S MULE 
Titos Vodka, Melon Liquor, Pineapple Juice & Ginger Beer  

 

SWEET CAROLINE 
Firefly Tea Vodka, Peach Schnapps, Lemonade 

 
 

STRAWBERRY LEMON SANGRIA 
White Wine, Strawberry Liqueur, Strawberry Purée & Lemonade  

 

SPANISH RED SANGRIA 
Red Wine, Apricot Brandy, Orange & Pineapple Juices, and 

Cinnamon - Served with sliced Orange  
 

MANGO-PASSION SANGRIA 
Chardonnay, Passion Fruit Liqueur, Mango Puree & Orange 

Juice Served with sliced Orange & Cherry          



 DRAFT BEERS 

RIGHT PROPER  Raised by Wolves 
Brewing Place: W ashington, DC 
Style:  Dry-hopped Pale Ale    ABV: 5% 
Flavor profile:  Lush tropical hop with aromas of 
citrus and stone fruit.   
It’s a balance between Pale Ale and IPA  
 

GOOSE ISLAND  India Pale Ale 
Brewing Place: Chicago, IL  
Style:  Indian Pale Ale      ABV: 5.9% 
Flavor profile:  Sweet, with a blast of citrus 
(mandarin, oranges and apricots) followed by a 
lot of hops and pine cones.  
“It’s how an IPA should taste like” 
 

BLUE MOON Belgian White 

Brewing Place: Fort Collins, CO 
Style:  Belgian style Wheat Ale     ABV: 5.4% 
Flavor profile: Crisp-balanced sweetness, ends 
with citrus aroma and Valencia Orange peel 
 

GUINNESS Draught   

Brewing Place: Dublin, Ireland since 1759 
Style:  Ir ish Dry Stout      ABV: 4.2% 

Flavor profile: Perfect balance of biƩer and 
sweet with malt and roast characters  
 

HEINEKEN  Lager 
Brewing Place: Netherlands 
Style:  Euro Pale Lager       ABV: 5.0% 

Flavor profile: light color, medium flavor, both 
rich and dry, perfect balance of Malt and Hops 
which gives you a clean finish 
 

YUENGLING  Lager 

Brewing Place: Pottsville, PA  
Style:  American Amber  Lager       ABV: 4.5% 

Flavor profile: Rich Amber Color with well  
balanced taste. It’s America’s Oldest Brewery!!! 

       BEER - CIDER - HARD SELTZER  

CORONA              HIGH NOON Pineapple 
BUD LIGHT  STRONGBOW CIDER 
MICH ULTRA  STELLA ARTOIS 
MILLER LITE FRANZISKANER 

BOTTLED BEERS & MORE 

CRAFT BEER 
ZERO GRAVITY - Conehead  5.7 ABV Hazy IPA(VT) 
THIN MAN  - Minkey Doodle  7 ABV Rasp, Sour (NY) 
PORT CITY - Optimal Wit  5 ABV Belgian White Ale (VA) 

SOLACE - Partly Cloudy 7.5 ABV New England IPA  (VA) 
SOLACE - Lucy Juicy 8.5 ABV Double IPA  (VA) 
ATLAS - Bullpen 4.8 ABV German Pilsner (MD) 
WICKED WEED - Pernicious  7.3 ABV  IPA (NC) 
          >> ASK FOR BEER OF THE MONTH  << 



SANGRIAS 

CLASSIC RED  -  STRAWBERRY LEMON  -  MANGO PASSION 

            WHITE & ROSE WINES 
       Gl  -  Btl 
 

House Chardonnay      
Central Coast, California 
 

Sonoma Cutrer Chardonnay  
Russian River Ranches, California 
 

Fleur de Prairie  Rosé 
Côtes de Provence, France  
 

Nobilo Sauvignon Blanc     
Marlborough,  New Zealand 
 

Cavit Pinot Grigio    
Trentino, Italy 
 

                SPARKLING WINES 
              Gl  -  Btl 

 

Wycliff  Brut Champagne   
California 
 

Zonin   Brut Prosecco                           (187ml)     
Italy 
 

Chandon Classic Brut                               
California 
 

Moet Imperial Nectar Imperial Rose           
France 
 

Veuve Clicquot Brut            
France 
 

Gloria Ferrer  Sonoma Brut or Rose             
California 
 

Dom Perignon            
France 

RED  WINES 
      Gl  –  Btl 
 

House Red Blend      
Central Coast, California 
 

Barossa Valley Estate GSM (blend)   
Southern, Australia 
 

J Lohr Estates Cabernet   
Paso Robles, California  
 

Josh Cabernet     
North Coast, California 
 

Meiomi Pinot Noir       
Sonoma Coast, California 
 

Louis Martini  Cabernet Sauvignon           
NAPA VALLEY, California 
 
 

Ask for our featured Wine Special 



BOTTOMLESS 
Champagne  

Brunch 
Sat & Sun 11am - 3pm 

SINGLE MALTS & COGNAC 

MACALLAN  Sherry Oak 12 yr 
GLENFIDDICH   12 yr 

GLENLIVET   12 yr 
BENRIACH   10 yr 

BALVENIE Dbl Wood 12 yr 
LAPHROAIG 

HENNESSY VS 
 

RYE WHISKEY 

BULLEIT  
JOHNNY WALKER 
OLD OVERHOLT 

GIN 
HENDRICK’S 

BOMBAY SAPPHIRE 
TANQUERAY 

 

TEQUILA / MEZCAL 
PATRON SILVER 
PATRON AÑEJO 

CASAMIGOS BLANCO 
DON JULIO REPOSADO 

XICARU MEZCAL 
CORAZON 

RUM 
BACARDI SILVER   

CAPTAIN MORGAN 
GOSLINGS DARK  

DON Q COCONUT  

VODKA 
KETEL ONE 

KETEL ORANJE 
KETEL CITRON 

TITOS 
GREYGOOSE 
FIREFLY TEA 

        CORDIALS 
GRAND MARNIER 

SOUTHERN COMFORT 
CAMPARI 

    FRANGELICO  
BAILEYS 

JAGERMEISTER 
KAHLUA 

CHAMBORD 

 

BOURBON 
FOUR ROSES 
MICHTER’S 
BLANTON’S 

ANGELS ENVY 
BASIL HAYDEN 

BULLEIT  
ELIJAH CRAIG 
KNOBB CREEK 

MAKERS MARK 
BUFFALO TRACE  

1792 
 

WHISKEY 
JACK DANIELS 
JACK HONEY 

JOHNNY BLACK LABEL 
DEWARS WHITE LABEL 

CROWN ROYAL 
CROWN PEACH  

JAMESONS 
FIREBALL 



OUR OWN SPY HISTORY 
The Scandal: Mr. Smith’s (formerly Chadwick’s) has been a favorite Bar & 
Saloon since 1965. Guests come to grab a burger before a movie or to enjoy 
a late night beer. But from 1985 to 1994, our current location was used by a 
CIA counterintelligence  officer to exchange information for money, selling 
out his country, in one of the biggest betrayals in modern American history.                                       

 

The Agent:  Aldrich "Rick" Ames was a former CIA officer turned KGB 
double agent. As a spy, he revealed more than 100 secret operations, leading 
to 10 CIA officers being uncovered and executed in Russia. He was caught 
in 1994 and served a life sentence until his death at the Federal Correctional 
Institution in 2026. Ask us, and we’ll show you where the spy meetings took 

place at Mr. Smith’s. 

 

PIANO BAR HISTORY 

Mr. Smith’s has been the premier Piano Bar in Georgetown since 1965. Did 
you know we’ve been the launching pad for music stars, too?  We are proud 
to be the hometown venue for Tori Amos, who started playing with us as a 
teenager and went on to receive many awards and Grammy nominations.    

 


