Before placing your order, please inform your server if anyone 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.

LAS VEGAS

Restarant e

LAS VEGAS RESTAURANT WEEK
DINNER MENU

August 22-28, 2014
$40.14 per person

Does not include tax or gratuity
Please select one item from each course below

STARTERS
Iceberg Wedge

with bleu cheese and bacon lardons

Tomato Carpaccio with Burrata

Wollensky’s Famous Split Pea Soup

with croutons

ENTREES

Vegetarian selection available upon request

Pan Seared Salmon*
corn puree, fava beans, tasso ham, cipollini onions

Free-Range Chicken

summer succotash, natural jus

100z. Filet Mignon*
simply grilled
cajun seasoned
gorgonzola crusted (add §5 per order)
oscar style (add $10 per order)
rossini style (add $15 per order)

DESSERTS
Made fresh daily by our pastry chef

Chocolate Cake

layered with chocolate ganache

New York Style Cheesecake

raspberry sauce
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YOU’VE ARRIVED™

3767 LAS VEGAS BLVD SOUTH « ON THE STRIP
LAS VEGAS, NV 89109 + (702) 862-4100

FACEBOOK.COM/SMITHANDWOLLENSKYLASVEGAS

TWITTER: @SMITHWOLLENSKY



