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.

RESTAURANT

WEEK
LEES U]

PHILADELPHIA RESTAURANT WEEK
DINNER MENU

September 7-12 & 14-19, 2014
$35 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

8 oz. Filet Mignon
choose your preparation:
simply charbroiled or cajun seasoned

Beef Tenderloin Duo

cajun seasoned and Madeira demi glace

Free-Range Chicken

roasted breast, leg-thigh confit and tarragon jus

DESSERTS

Made fresh daily by our pastry chef

Chocolate Cake

layered with chocolate ganache

Coconut Cake
passion fruit sauce

Smith &Wollensky:.
YOU’VE ARRIVED™
SMITHANDWOLLENSKY.COM

210 WEST RITTENHOUSE SQUARE « AT THE RITTENHOUSE HOTEL
PHILADELPHIA, PA 19103 « 215.545.1700



