1
SPRING SMITH &WOLLENSKYO BUSINESS LUNCH

{ Est-1977

AMERICA’S STEAKHOUSE

#—FEHA MON.~FRI. 11:30~14:30

EEBBEAEA Not available on public holidays.

— @l € STARTERS —

i2£1 | Choose one

feE R B RS AIR KRB T ES TR KR FRIDAL
SALMON CAKE | COUNTRY-STYLE TERRINE | BBQRIBS | GARLICKY SHRIMP | CHEF SALAD

— * & ENTREES* —

MiEISE. 5. BL3E Served with starter, soup & side

AW B T B I A B R o 990
S&W DRY-AGED BEEF BURGER
e N = 990
BRAISED BEEF WITH FETTUCCINE
S&W B B B B Bl B R 1,390
S&W CRAB CAKE BURGER WITH AVOCADO
S G IEHE 15 OZ.* AREE 1,590
TAIWAN PORK CHOP WITH BOURBON SAUCE
B BE 20 OZ. oot 1,490
BRAISED LAMB SHANK
BB AR R B R B B ..ot e 1,990
GRILLED HALF LOBSTER WITH HAZELNUT CRUSTED SALMON
FEH 6 OZ.* RFFEDH ..o LR ST e L 1,890
USDA FILET MIGNON WITH STEAK BUTTER
B N HE 8 O ot 1,890
VEAL CHOPS
S&W T BT HE 9 OZ.* oot 1,990
S&W USDA PRIME BONELESS CHEF CUT STEAK
BEEFFH4% FOIE GRAS ENHANCEMENT ..ottt +590
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CREAMED SPINACH FRENCH FRIES SAUTEED MUSHROOMS CREAMED CORN

4RI - EE. AHPERR. M | REPIZRR 69
EEHEERM SR  AREENSNENRBAER  TESLUERTREZESRMRREHRENM.
FRBIRE  aRLEARKRRRORE X8, B, RESNBETHSBENARERBHER.

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.
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