MARTINIS - 495

MALFY | COTSWOLDS | BROCKMANS | FEW AMERICAN GIN | TITO'S | KETEL ONE

Olives | Lemon Twist | Bleu Cheese

MANHATTANS - 495

Michter's Rye | Michter's Bourbon | 1776 James E. Pepper Straight Rye | Sazerac Rye |
Bulleit Bourbon

Cherry | Orange Twist

SPECIALTY COCKTAILS - 470

BASIL SMASH
Gin, basil, lemon, simple syrup, Angostura Bitters

EAST SIDE
Gin, lime, simple syrup, mint leaves, cucumber

FORMOSA BLOSSOM
White Rum, pineapple, lemon, orgeat

SNAKE IN THE GRASS
Agricole Rum, bitter melon, pineapple, lime, Thai chili, Celery Bitters, cilantro

21st CENTURY

Blanco Tequila, Creme de Cacao, lemon BAR B I T I E:S &

El GUAPO

Tequila, lime, simple syrup, salt & pepper, cucumber, worcestershire sauce, sriracha I I Q l I D ASS E ’ I \ S

GOLD RUSH
Bourbon Whiskey, lemon, honey

PENICILLIN
Scotch whisky, lemon, honey, ginger

AMARETTO SOUR
Amaretto, Bourbon Whiskey, lemon, egg white, demerara

CHAMPS-ELYSEES
Cognac, Green Chartreaus, lemon, Angostura Bitters

JACK ROSE
Apple Brandy, lemon juice, grenadine

COFFEE COCKTAIL
Cognac, Ruby Port, simple syrup, whole egg

MEZCAL MULE
Mezcal, lime, ginger syrup, passionfruit, cucumber

NAKED & FAMOUS
Mezcal, Yellow Chartreuse, Aperol, lime

°
cossLeR Smith &Wollensky
PX Sherry, Grand Marnier, blackberry or raspberry, orange, lemon, lime ml O ens ©

AMERICA’S STEAKHOUSE

IEIBEEEARAINS ? RMRESREERAR,

Have something else in mind? Please ask our friendly staff.



SPARKLING & WHITES (BY THE GLASS)

VIETTI Moscato d'Asti, Cascinetta, Piedmonte, Italy (Off Dry) 280
DOYARD Blanc de Blancs, Cuvée Vendémiaire, Brut, France 750
TRIMBACH Riesling, Alsace, France 380
SMITH & WOLLENSKY Sauvignon Blanc, Private Reserve, Sonoma County, USA 280
CHATEAU PICQUE-CAILLOU Pessac-Léognan, Bordeuax, France 630
LOUIS MICHEL Chablis, Montée de Tonnerre, ler Cru, Bourgogne, France 820
JORDAN WINERY Chardonnay, Russian River Valley, USA 730
JOSEPH PHELPS Chardonnay, Freestone Vineyards, Sonoma Coast, USA 1,100
MILBRANDT VINEYARDS Viognier, The Estates, Wahluke Slope, Washinton, USA 590
REDS (BY THE GLASS)

ROBERT MONDAVI Pinot Noir, Carneros, Sonoma County, USA 530
ROTEM & MOUNIR SAOUMA Coétes du Rhone Village, Inopia, France 450
TOMMASI Valpolicella Classico Superiore, Rafael, Veneto, Italy 380
CLOS DU VAL Merlot, Napa Valley, USA 630
SMITH & WOLLENSKY Private Reserve, Napa Valley, USA 380
RODNEY STRONG Cabernet Sauvignon, Rockaway, Alexander Valley, USA 1,300
CLOS DE LOS SIETE Mendoza, Argentina 430
MOLLYDOOKER The Boxer Shiraz, Mclaren Vale, Australia 500
BREWS

ON TAP

Wollensky Lager 250
Smith Stout 250
Mikkeller (Ask Server) 290
BOTTLE

Taiwan Beer 160
Brooklyn East IPA 380
Samuel Adams Boston Lager 250
Corona 190

ERHBEERMEBY  FRAENSHNENRBEAR.

Before placing your order, please inform your server if your party has a food allergy.

BAR BITES

YEETEHZE BBQLE 290
FLASH FRIED CAULIFLOWER

B i A 280
BUTTERMILK ONION RINGS

IKEEIEAE R BBQLE B3 AR 690
BUFFALO OYSTERS

ET)EESIR SN E 490
THICK CUT MAPLE CURED BACON

HRIREZ AT RIEE 590
DRY AGED BURGER SLIDERS

18,588 (3 Pes) 590
JUMBO SHRIMP COCKTAIL

ERITESHE=EA 890
WOLLENSKY STEAK SANDWICH

BRI EE F2( s BBE 1,090
FOIE GRAS BURGER

il B4 ife 57 & Rl 390
DEEP-FIRED PORK SHANK

IKEFAE IR i &
OYSTER Market Price
BEBRRNAFE 10g 1,580
TAIWAN BELUGA CAVIAR

<EMNATFE 10g 1,980
KALUGA CAVIAR

SOFT DRINKS

FEVER-TREE SODA WATER 160
FEVER-TREE TONIC WATER (INDIAN) 160
FEVER-TREE GINGER BEER 160
COCA-COLA 100
COCA-COLA ZERO 100
SPRITE 100
FRESH SEASONAL FRUIT JUICE 260
APPLE JUICE 260
ORANGE JUICE 260
WATER

SAN PELLEGRINO 150
AQUA PANNA 150
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