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Smith & Wollensky Restaurant Group Unveils Details About Its
All New Wollensky’s Grill in Chicago

BOSTON, Mass. (July 22, 2014)— Smith & Wollensky Restaurant Group
(SWRG), a collection of iconic American steakhouses, announces it will soon add
an intriguing concept to the already bustling Chicago restaurant scene. Focused
on today’s more casual, social and impromptu dining needs, the all new
Wollensky’s Grill is slated to reopen its doors fall 2014, housed in the lower-level
riverfront space.

In keeping with the goal of establishing an unprecedented culture of restaurant
dining experiences, the new Wollensky’s Grill concept stays true to the heart of
best-in-class dining while exploring culinary avenues influenced by shareable
dining and social interaction. The revived concept pays homage to an American
look with a global perspective. Wollensky’s Grill will feature a vibrant, inviting
design incorporating the classic Smith & Wollensky green and white with an
approachable menu that allows guests to explore flavors and tastes.

Named one of FSR magazine’s "40 Restaurant Rising Stars Under 40" this year,
National Director of Culinary Development and Corporate Executive Chef Matt
King has developed an innovative, forward-thinking menu that is beef-centric.
The Wollensky’s Grill menu is engineered toward sharing and sampling, where
formality is not the norm. The classic Smith & Wollensky USDA Prime dry-aged
and charbroiled steaks will still be available as sliced shareable plates. Additional
standout items on the gastropub-style menu include beef bacon, a signature
smoked rib eye, foie gras, lobster corn dog, along with a charcuterie plate with
house-made paté and a unique burrata bar section. The catalogue of craft beers,
artisanal cocktails and assortment of wines-by-the-glass and half-bottles will
further complement the new menu format.

Destined to remain a downtown Chicago staple anchored in the heart of the city,
Wollensky’s Grill is located in the expansive all-glass lower level of the riverfront
restaurant. Wollensky’s Grill will undergo a comprehensive overhaul to include a
mix of pinwheel black and white marble mosaic flooring, scrubbed oak hardwood,
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antique lighting and classic bentwood furniture. The new design harmonizes with
the look and style of the menu, creating a relaxed speakeasy atmosphere.

“Smith & Wollensky has had a loyal following for many years, and we’re excited
to relaunch Wollensky’s Grill as a fresh and unique concept targeting an
upwardly mobile and socially-engaged audience. The Grill will be an
approachable gateway to an entirely original culinary and hospitality experience
that’s familiar to our traditional steakhouse guests,” said Michael Feighery, CEO
and president of Smith & Wollensky Restaurant Group. “We’re confident
Wollensky’s Grill will be a noteworthy gathering and dining spot among
discerning Chicago restaurant followers.”

With the introduction of the renovated Wollensky’s Grill and updated private
event rooms, the upstairs Smith & Wollensky Chicago dining room and bar will
also be remodeled, set to unveil pre-holiday 2014. Overlooking the vast river
view, the inside and outside main dining bar and patio will surpass all dining
expectations.

“Guests will savor and reserve the Smith & Wollensky experience for those
special occasions, professional lunches, client dinners and celebrations, while
enjoying Wollensky’s Grill for their more frequent, casual and social gatherings,”
said Feighery. “Ultimately, the State Street location on the river will provide two
distinctive Smith & Wollensky dining experiences.”

Located at 318 N. State Street, Wollensky’s Grill will be open Monday through
Thursday, 11:30 am-1 am, Friday and Saturday, 11:30 am-1:30 am, and Sunday
11 am-12 am.

To learn more about the Smith & Wollensky Restaurant Group, visit
www.smithandwollensky.com. Follow Wollensky’s Grill on Facebook and Twitter
for restaurant news and specials.

About Smith & Wollensky Restaurant Group

Since its establishment in 1977 as America’s premier fine dining steakhouse,
Smith & Wollensky has been committed to delivering unparalleled hospitality and
the best USDA Prime steaks, dry-aged for tenderness and flavor and hand cut on
site daily. Smith & Wollensky Restaurant Group is headquartered in Boston,
Mass., and owns and operates nine iconic Smith & Wollensky locations in Miami
Beach; Chicago; Las Vegas; Washington, D.C.; Philadelphia; Columbus, Ohio;
Houston; and two restaurants in Boston. The acclaimed wine list, rich ambiance
and exceptional service are designed to provide guests with a truly memorable
steakhouse experience. Smith & Wollensky has received numerous local and
national awards, including the “Grand Award of Excellence” from WINE
SPECTATOR® and the “Award of Excellence” from Distinguished Restaurants of
North America. Follow Smith & Wollensky on Twitter at
twitter.com/smithwollensky and Wollensky’s Grill at twitter.com/wollenskysaqrill.
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