WOLLENSKY"S

Nyve GRILL 1977
APPETIZERS SUS
Wollensky’'s Famous Pea Soup  $15  Shrimp Cocktail $21
New England Clam Chowder $16  Old Fashioned Wedge $17 T@EHACQK@SS
Classic Caesar Salad $19  Thick Cut Steakhouse Bacon $22
Mixed Greens Salad #15 Tuna Tartare $19 Strassburge;sﬂanger Steak
Major Butler’s Fried Calamari ~ $21 Fried Zucchini & Onion Rings $15 . .
Filet Mignon
Roquefort, Au Poivre, Cajun
$51 / +$4
OUR SIGNATURE PRIME RIB TheG;!'SS”'Oi”
Berkshire Pork Chop
Prime Roast Beef Hash $29 Deluxe Prime Rib Sandwich $31 $35
) ) ] Our Prime steaks are dry-aged
EnghSh CUt prlme plb $49 The S&W Cut Ask Your Server and hand.cut by our
butchers on premise.
MAINS SANDWICHES LARGE SALADS
Lemon Pepper Chicken $27 Filet Mignon Sandwich g26 Crilled Chicken Caesar $24
Grilled Branzino $37 Prime Wollensky’s Burger $25 Filet Mignon Steak Salad $29
Capt. Kissane’s Catch $29  Grilled Chicken Club Sandwich  ¢25 Cajun Shrimp Cobb $31
Broiled Salmon Waldorf $31  Fresh Maine Lobster Roll s31 Wollensky's Salad $19
Lobster Picnic $43 The Surf & Turf Combo $29
SIDES DESSERTS
|
DHDHDDHDHDHDDHDHDD Waffle Fries $12 Housemade Cheesecake $1
I I Asparagus 415  Chocolate Ganache Cake $15
/I WOLLENSKYS GRILL'\ Hashed Browns $15  S&W Famous Carrot Cake $13
,_“_“_“_H_Iu ﬁ‘u uuu Creamed Spinach $15 Sticky Toffee Pudding $13
Macaroni & Cheese $15  Coconut Layer Cake $15




FEATURED
WINES

‘Modus’
by
Ruffino
Tuscany, ltaly
2019 - $98

A full bodied modern wine
comprised of Sangiovese,
Cabernet Sauvignon, and Merlot
from a house with over
140 years of experience.

Switchback Ridge
Merlot
Napa, California
2010 - $140

Switchback Ridge is named for
the winding trails in the hills
above the vineyards.

Gramercy Cellars
Cabernet Sauvignon
Columbia Valley, Washington
2017 - $130

Manhattan Based Master Sommelier
Greg Harrington has been making
wine in Washington since his
relocation in 2005.

BY THE GLASS

Sparkling

Pasqua Prosecco, Italy NV $15 / $59
Michele Chiarlo ‘Nivole’ Moscato Italy 2020 (375ml) $15 / $28
Perrier Jouet ‘Grand Brut’, Champagne NV $28 / $115
White

Nick Weiss 'Urban’ Riesling - Mosel, Germany 2022 $13 / $50
Barone Fini, Pinot Grigio - Valdadige, Italy 2021 $16 / $55
Licia, Albarino - Rias Baixas, Spain 2020 $17 / $60
Louis Jadot, Chardonay - Macon-Villages, France 2021 $18 / $55
RouteStock, Chardonnay - Carneros, CA 2021 $19 / $76
S&W, Sauvignon Blanc - Sonoma, CA 2021 $19 / $70
Lilou, Sauvignon Blanc - Loire, France 2021 $20 / $80
Flowers, Chardonnay - Sonoma, CA 2020 $28 / $105
Rosé

Moulin de Gassac 'Guihelm’, Grenache - Languedoc, France 2022 $16 / $60
Red

Rodney Strong, Merlot - Sonoma, California 2020 $16 / $60
Ridge ‘Three Valleys' Zinfandel Blend - Sonoma, California 2020 $17 / $72
Felino Malbec - Argentina 2021 $18 / $65
Cantine Povero, Barbera D’ Asti - Piedmont, Italy 2020 $18 / $70
Sea Sun, Pinot Noir - California 2021 $19 / $70
Quality, Cabernet - California 2020 $19 / $79
S&W, Red Blend - California 2019 $22/$89
Benton Lane, Pinot Noir - Willamette, OR 2021 $23 / $92
Quilt, Cabernet - Napa, CA 2018 (1.5L) $30 / $240

*Ask Your Server About Our Extended Wine List
A suggested gratuity of 20% may be added to the parties of 6 or more.

If you do not find this convenient, please inform a manager for assistance adjusting the amount.



