
Wollensky’s Famous Pea Soup          $9.00

New England Clam Chowder            $13.00

Grill Caesar                                      $12.50

Mixed Greens Salad                          $10.50

Hand-Cut Steak Tartare                  $18.00

Shrimp Cocktail 3/4               $15.00/$19.50

SANDWICHESMAINS

General Lee’s Memphis Ribs           $29.00         

Lemon Pepper Chicken                      $19.00

Capt. Kissane Catch of the Day      $29.00

Broiled Salmon Waldorf                   $25.50

Steamed 1 1/4 lb Lobster                    $28.00

desserts

Chocolate Ganache Cake               $10.00

Coconut Layer Cake                      $10.00

S&W Famous Carrot Cake             $10.00

Good Humor Strawberry Shortcake  $10.00

Sticky Toffee Pudding                      $10.00

Irish Coffee Sundae                        $10.00

sides

Baked Potato                                     $5.50

Asparagus                                              $11.00

French Fries                                         $8.00

Hashed Browns                          $6.50/$11.50

Creamed Spinach                                $12.50

Macaroni & Cheese                           $14.00

Our SIGnature prime rib

Prime Roast Beef Hash                  $27.00

English Cut Prime Rib                    $39.00

Deluxe Prime Rib Sandwich           $28.00

The S&W Cut                                      MKT

Major Butler’s Fried Calamari          $16.00

Old Fashioned Wedge                     $13.00

Thick Cut Steakhouse Bacon           $16.00

Tuna Tartare                                      $19.00

Fried Zucchini & Onion Rings         $11.00

Colossal Lump Crabmeat Cocktail  $19.50

APPetizers

STEAKS  
& CHOPS

The Grill Sirloin 
$39.50 

 
Colorado Lamb Chops 

$39.00
 

Berkshire Pork Chop 
$29.00

 
Filet Mignon

Roquefort, Au Poivre, Cajun
$39.50 / +$2

Filet Mignon Sandwich                     $26.50

Housemade Wollensky’s Burger      $21.50

Grilled Chicken Club Sandwich       $19.50

Fresh Maine Lobster Roll                 $29.50

The Surf & Turf Combo                    $27.50

LARGE SALADS

Filet Mignon Steak Salad                 $26.00

Grilled Chicken Caesar                      $22.50   

Cajun Shrimp Cobb                         $24.50

Wollensky’s Salad                            $19.00

Crab Cake & Bibb Lettuce              $25.50
    



Half bottles

BY THE GLASS Full bottles

cocktails

Barrel-Aged Manhattan 
 Maker’s Mark, 

Sweet Vermouth, Angostura, 
Aged in Charred Oak Barrels 

$18.00

Draft Dark & Stormy
On Tap 

 Dark Rum, 
Housemade Ginger Beer, Lime 

$16.00

Transfusion 
 Tito’s Vodka, Ginger, Lime, 

Concord Grape Cubes 
$18.00

Smoky Margarita 
El Tesoro Blanco, Mezcal, 

Jalapeño, Cointreau, Fresh Lime  
$18.00

Old Fashioned 
  Made with Quality Whiskey,
a special collaboration with 

our friends at NYC Distilling Co.
$18.00

Moscow Mule
On Tap 

Vodka, Housemade 
Ginger Beer & Lime

$16.00

Sparkling
Pasqua Prosecco, NV - $13.50 / $59 

Veuve Clicquot, NV- $25.50 / $115 

White
Saint M Riesling, 2017- $13.50 / $42 

Louis Jadot Macon-Villages, 2017- $15.50 / $53 

Lilou Sauvignon Blanc, 2018- $15.50 / $53

Qupe “Y Block” Chardonnay, 2016 - $17.50 / $58 

S&W Sauvignon Blanc, 2015 - $18.50 / $65
 
Pascal Baland Sancerre, 2018 - $20.50 / $70

Mer Soleil “Reserve” Chardonnay, 2016 - $27.50 / $94

Rosé
Anne Brigitte Rosé, 2017 - $15.50 / $53 

Red
Portillo Merlot, 2018 - $13.50 / $55

Antigal Uno Malbec, 2015 - $14.50 / $60 

The Seeker Cabernet Sauvignon, 2018 - $16.50 / $59 

Guenoc Pinot Noir, 2017 - $17.50 / $60

Quattro Mani Barbera, 2015 - $17.50 / $65 

Quality Wine Bordeaux, 2016 - $20.00 / $85

Copain “Tous Ensemble” Pinot Noir, 2017 -  $22.50 / $82

Ridge “Three Valleys” Zinfandel, 2017 - $24.50 / $108

Quilt by Caymus Cabernet Sauvignon, 2016- $30.00 / $240

White
Ferrari Carano Sauvignon Blanc, 2017 - $53 

Cakebread Sauvignon Blanc, 2017- $75 

Cloudy Bay Sauvignon Blanc, 2018 - $79 

Jordan Chardonnay, 2015 - $99 

Far Niente Chardonnay, 2017 - $129 

Red
Edmeades Zinfandel, 2014- $54 

Cherry Pie Pinot Noir, 2016 - $55 

Villa Antinori Toscana, 2015- $65 

Decoy Red Blend, 2016- $72

King Estate Pinot Noir, 2015 - $90 

Chappellet Red Blend, 2016 - $95
 
Sequoia Grove Cabernet, 2016 - $97

Stonestreet Cabernet, 2014 - $104

Whitehall Lane Cabernet, 2014 - $105 

Flowers Pinot Noir, 2016 - $130

Stags Leap Winery Cabernet, 2015 - $160 

Silver Oak AV Cabernet, 2014 - $179 

Caymus Cabernet, 2017 - $250

Quintessa Red Blend, 2015 - $330 

Joseph Phelps “Insignia Blend”, 2014- $445

Moët & Chandon Brut Rosé, NV- $63

Ruinart Blanc de Blancs, NV - $80 

Krug Grand Cuvée, NV - $120
 
Grgich Hills Fume Blanc, 2017 - $49

Cakebread Chardonnay, 2017 - $64

Robert Sinskey Pinto Noir, 2014 - $52 

Querciabella Chianti Classico, 2015 - $70

Honig Cabernet, 2016 - $75 

Banfi Bruenllo di Montalcino, 2012 - $80 

Gaja Magari, 2016 - $89

Ingelnook Cabernet, 2013 - $120 

Quintessa, 2016- $175

our S&W blend

Smith & Wollenksy 
Private Reserve, 2016

$19.50 / $79.00

Made for us by Girard in 
Napa Valley. A Cabernet

blend that’s a perfect
pairing for your steak.


