=

FALL | WINTER

SMITH &WOLLENSKY

{ Est-1977

AMERICA’S STEAKHOUSE

Bl ¥ STARTERS

B AR 600
GRILLED BACON

BEH R T .. 700
ESCARGOTS WITH PORTOBELLO & PESTO SAUCE

EMBEMAIERE ... 700
BURRATA WITH TOMATO JAM & HERB PESTO

KRihE SPEIEESEWE . 700
PAN-SEARED SQUID WITH CHIPOTLE SAUCE

B R 700
BEEF CARPACCIO

R 800
STEAK TARTARE

ERIEH EBRE EFR ... 800

FOIE GRAS WITH STRAWBERRY COMPOTE &
CHESTNUTS PUREE

BRI BRI . 800
ANGRY SHRIMP
HridtBETH BXXNNENPRY . 990

SEARED HOKKAIDO SCALLOPS WITH KOREAN
CUCUMBER SALAD

BB A E ISR . 900
SOY-GLAZED BEEF TONGUE WITH HARISSA SAUCE
S FRITRIE . 900
CRAB CAKE

R (IERR. ERITE. ZBAgh) ... 2,000

CLASSIC COMBO STARTERS FOR 2
Angry Shrimp, Seared Scallop, Crab Cake

=& % HE SOUPS & SALADS

T B R R 900
MAINE LOBSTER BISQUE

R o 400
FRENCH ONION & BEEF SOUP

BB 300
SOUP DU JOUR

BB DR 400

CAESAR SALAD
Wi 5% CHILLED SHELLFISH

B S R 800
JUMBO SHRIMP COCKTAIL

IS 900
COLOSSAL LUMP CRAB COCKTAIL

BEMR S R/ 1,200
CHILLED HALF MAINE LOBSTER

STEEAERES MFT E
OYSTERS ON THE HALF SHELL - 1/2 DOZEN Market
FEMRTTAR (NEEAPGBIE) ... +300
OYSTER ADD ON (SALMON ROE & UNI)

G Ask Server
CAVIAR

YGEFE* SEAFOOD TOWERS

MIALD FORTWO it 4,000
PAAMD FORFOUR  tttttiit et i eiieeaieeaieannnanns 8,000

IR, BIR. £ BE. NEERN. EADH. ERETERREREE.
FENKR. EREDZMGZEALBR

lobster, jumbo shrimp, oysters, uni, snow crab leg, octopus
cocktail, scallop ceviche with classic cocktail sauce, cognac
mustard, ginger sauce and sherry mignonette

HPER C SEEL. B | 4-B00R AR, M | SEPERR  &E. TR, AR AE

SR DR ZK B 600
DUCK CONFIT SALAD WITH POACHED EGG
SEEDR BT 500
CAJUN SHRIMP SALAD WITH GREEN GODDESS

Y e A R Y™ 600
SMOKED SALMON WITH GRILLED VEGETABLES SALAD
TR DR 600

WOLLENSKY SALAD
X E # B CHEF INSPIRED FEATURES

BRIEER ETR oo ... 1,790
SEARED TIGER GROUPER WITH EDAMAME PUREE
BEMRRAER BEMRIIHEE . 2,590

LOBSTER & ARCTIC COD WITH LOBSTER
BEURRE BLANC

EREREER . 1,990
SEARED YILAN DUCK BREAST

RREHE 2,690
LAMB CHOPS

BEEFFE00Z BAE 2,590
TAIWAN TOMAHAWK PORK CHOP WITH
BOURBON SAUCE

SEERHTEEEEER 3,190
S&W SEAFOOD PLATTER

B R BE R 3,990
GRILLED JUMBO MAINE LOBSTER

FH4% BEUREIAR ADD ON LOBSTER RISOTTO +vvnvnverennnnn. +400
oo = 7 = 990

VEGETARIAN “BOUILLABAISSE” STEW

HEHBERMEEN  FIREENSNENRBAR | TEHEUERTRISCETRMRAEISHAE. RBIRE  RRERECREANIRE XY, 88 | RESEETRESIENRRISRHEER.
Before placing your order, please inform your server if a person in your party has a food allergy. Items may be cooked to order.
*NOTE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ALL DAY MENU

2l W CLASSIC DRY-AGED CUTS*

BEBHNE 210Z. ..o 4,590
USDA PRIME BONE-IN NEW YORK

BEER240Z. ... 5,490
USDA PRIME BONE-IN RIB EYE

B2 EEHNZ 210Z. .......... 5,590

WHISKY AGED USDA PRIME BONE-IN
NEW YORK

e EERRIEHE3S0Z. ... 9,090
USDA PRIME BONE-IN DELMONICO
AERFHE420Z. 10,190
USDA PRIME PORTERHOUSE
EFMNEEHELHE440Z. ... 15,090

SNAKE RIVER FARMS AMERICAN WAGYU
SWINGING TOMAHAWK RIB EYE

B MK STEAKS & FILETS*

ERHEAIESN80Z . 2,890
GARLIC BUTTER ABALONE FILET

BIEIEN 8OZ. oo 3,090
UNI FILET

BARARBHEHESOZ. oo 3,190
TOURNEDOS ROSSINI

BEMREETEIEH 8OZ. o 3,390

LOBSTER OSCAR FILET

BEIEN 8 O0Z. ... ;. if. A 3,890
BLACK PEARL FILET

FEH 80Z. ......... .0 e 2,590
SIGNATURE FILET MIGNON

=

TEFHETRR S8R

BONE-IN STEAK ADD-ON: BEEF FRIED RICE

|

ERTIRXNEESHER320Z. ... 10,090
HIBIKI WHISKY FLAMBE CHATEAUBRIAND
MErEE. HEERBEEEAR. LEaEBRIEE

served with roasted bone marrow, fondant potatoes
with roasted garlic, sautéed mushrooms and
slow-roasted shallots

HERS STEAK ENHANCEMENTS

EHi R E GARLIC BUTTER ABALONE 400

F1 fN4 28 SRR 300Z. ..o 6,490

F1 WAGYU BONE-IN RIB EYE

AS FIAE4ANZ 6 0OZ. v, 4,090

A5 WAGYU NEW YORK STRIP

BHER 16 OZ. oo 3,690

USDA PRIME BONELESS RIB EYE

MM 18 OZ. oo 3,790

USDA PRIME BONELESS NEW YORK STRIP
............................................. +500

FEBEMR /S 1,290

GRILLED HALF MAINE LOBSTER

YEBE UNISTYLE oo, 600

ZEPG/2 ROSSINI STYLE ..., 700 H S itb BE 41 2& BRANDY PEPPERCORN SAUCE 150

EEURBLHT K LOBSTER OSCAR STYLE ..... 900 4 8 - HESE HOUSE STEAK SAUCE ....... 150
285 ROASTED BONE MARROW ..... 400

R - HE#\FE2E SPICY TRUFFLE SAUCE...... 150

R/ BRERBRRE ... 1,290

GRILLED OR ANGRY LOBSTER TAIL FItRZEAT 2 RED CHIMICHURRI .......... 150

it ¥ SIDES

IO/ .. 400 BEBRE .. 400

SAUTEED OR FRIED ZUCCHINI BAKED POTATO

TR T e 500 AEEEBEOS oo, 600

ASPARAGUS WITH TRUFFLED HOLLANDAISE TRUFFLED MAC & CHEESE

- e = = 400 WEHTESE/EHR e, 300

WATER BAMBOO WITH MENTAIKO MISO CREAMED SPINACH / CORN

BB 300 WDBERE ... 400

WHIPPED POTATOES SAUTEED MUSHROOMS

R /EIEERE 300 AT TR 300

FRENCH FRIES / CAJUN FRIES ROASTED CARROTS

B R 300 B T3 400

HASSELBACK POTATOES
@ DOUBLE R RANCH SRF | #
Northwest Beef

SNAKE RIVER FARMS

ROASTED BROCCOLI
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SIGNATURE COCKTAILS - 470
CHAOS

Bourbon, honey, grape, orange, lime, soda water

G

Gin, guava, apple, pineapple, lime, ginger syrup, ginger beer

GRAPEFRUIT FASHIONED
Bourbon, Sweet Vermouth, grapefruit, Grapefruit Bitters, simple syrup

ISLAND BLOSSOM

Tequila, Mancino Secco, Dita, Red Wine, rose, passion fruit, grapefruit

JELLY BEAN
Pisco, Gin, Grape Liquor, lime, honey, grape, egg white

PARADISE

Gin, orange, pineapple, passion fruit, demerara syrup, Orange Bitters

PUNCHLINE

Bourbon, Amaretto, lemon, pineapple, demerara syrup

SMOKED PLUM

Umeshu, Mezcal, lime, agave syrup, Prosecco

TEA NO.12

Infused Rum, demerara syrup, lemon, pineapple, Grapefruit Bitters, tonic water

VELVET WENSHAN
Wenshan Infused Rum, apple, Black Walnut Bitters, orgeat, Limoncello,
White Creme de Cacao, pistachio cream

CLASSIC COCKTAILS - 470

APPLEJACK RABBIT

Applejack, lemon, orange, maple syrup

BEE’S KNEES

Gin, lemon, honey

BLOODY MARY
Vodka, lime, tomato, Celery Bitters, salt, pepper, Tabasco, celery, worcestershire sauce

JUNGLE BIRD

Dark Rum, Campari, lime, pineapple, demerara syrup

EAST SIDE

Gin, lime, cucumber, mint

DIVISION BELL

Mezcal, Aperol, Maraschino, lime

NEGRONI
Gin, Campari, Sweet Vermouth

NEW YORK SOUR

Bourbon, Red Wine, lime, simple syrup

PAPER PLANE

Bourbon, lime, Aperol, Amaro
SANGRIA

Wine, Cherry, Cointreau, St. Germain, orange, lime

EEHBERMEBY , FRMENSNENRBEAR.

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

SMITH &WOLLENSKY

{ Est-1977

AMERICA’S STEAKHOUSE

MARTINIS - 495
VODKA: WHEATLEY | CIROC | GREY GOOSE | KETEL ONE | TITO'S
GIN: ROKU | BROCKMANS | COTSWOLDS | HENDRICK’S | MALFY |

TANQUERAY NO.10
Olives | Lemon Twist | Bleu Cheese

MANHATTANS - 495

BUFFALO TRACE KENTUCKY BOURBON | W.L. WELLER SPECIAL RESERVE |

1792 SMALL BATCH BOURBON | SAZERAC RYE | BULLEIT BOURBON |

1776 JAMES E. PEPPER STRAIGHT RYE | MICHTER'S RYE | MICHTER'S BOURBON

Cherry | Orange Twist

RESERVE COCKTAIL

"OFF THE RAILS" OLD FASHIONED ... 470

BHEET  FTE—MEEBOLD FASHIONED !
Roll the dice, take a chance, create your unique Old Fashioned!

MOCKTAILS - 380
FIZZY PINK

grapefruit, lime, rose syrup, soda water, rosemary

VIRGIN CHAOS

black tea, honey, grape, orange, lime

VIRGIN MOJITO (Strawberry | Mango | Grape)
lime, simple syrup, mint, soda water

BREWS

— ONTAP — M L
WOLLENSKY LAGER ... 250 350
BARTENDER SELECTION (Ask Server) ...............cooovvvne... 290 380

— BOTTLE ——
TAIWAN BEER-GOLD MEDAL ...ooiiiii e 160
CORON A e e e 190
GUINNESS o 250
BARTENDER SELECTION ... oot Ask Server

SOFT DRINKS

FEVER-TREE TONIC WATE ..o it 160
FEVER-TREE SODA WATER ... e 160
FEVER-TREE GINGER BEER ...t 160
COCA-COLA | COCA-COLA ZERO ..ottt 100
SPRITE i e Sy 100
FRESH JUICE (Seasonal | Apple | Orange) ............ovviiiiiiinnnnnnn.. 260
MILKSHAKE (Peanut butter | Strawberry | Oreo) ..............oooiinn.. .. 290

SWTPE - FALL/WINTER 2026

LIQUID ASSETS

WINES BY THE GLASS

—— SPARKLING & WHITES ——

PENFOLDS i e 750
Thienot x Penfolds, Cuvee Brut

SMITH & WOLLENSKY et 380
Private Reserve, Sauvignon Blanc, Napa Valley, USA
COURTAULT MICHELET ..o 550
Chablis, France
TUNELLA o e e e e e et 500
Pinot Grigio, Friuli, Italy
LON G AV i e 490
Glup, Chenin Blanc, Maule Valley, Chile
JACQUES FRELIN ..o e 480
Viognier, Chardonnay, Languedoc-Roussillon, France
MARQUES DE TOMARES ... et 480
Blanco, Rioja, Spain
PAUMANOK . e ettt e e 460
Riesling, North Fork, Long Island, USA (Semi Dry)
72 1 =30 I 380
Moscato d'Asti, Cascinetta, Piedmonte, Italy (Sweet)

ROSE
TENUTA ULISSE .o e ettt 490
Unico, Merlot, Rosato, IGT, Abruzzo

REDS
SMITH & WOLLENSKY L. 490
Private Reserve, Napa Valley, USA
SMITH & WOLLENSKY .o e 1,100
Cabernet Sauvignon, Rutherford, USA
DO S O i e e 700

Barbaresco, DOCG, Montersino, Italy

OLIVIER GUY OT ottt 680
Bourgogne Cote d'Oe, Pinot Nior, France

VINA VALORIA L. et 660

Gran Reserva, Rioja, Spain

CHRIS RINGLAND . e e et 580
Shiraz, Black Label, Barossa, Australia

TRAPICHE ................. 0= . ... NS ... ......... 560
Malbec, Mendoza, Argentina

LONGAV L 520
Carignan, Maule Valley, Chile

PEIRANO ESTATE ..ot e 500
Zinfandel, Lodi, USA

ROGER SABON .o e 490
Cotes du Rhone, France

WINE PAIRING-3 GLASSES ... 1,190
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