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.

Smith &Wollensky.

YOU’VE ARRIVED"

CHICAGO RESTAURANT WEEK
DINNER MENU

January 30-February 12, 2015

$44 per person

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

STARTERS
Wollensky Salad

romaine, teardrop tomatoes, marinated mushrooms,
bacon lardons, potato croutons, house vinaigrette

Tomato Carpaccio with Burrata
heirloom tomatoes, basil, balsamic

Wollensky’s Famous Split Pea Soup

with croutons

ENTREES
Vegetarian selection available upon request

Pan Seared Salmon*
garlic kale, foraged mushrooms, cipollini onions, beurre rouge

Roasted Chicken

semi-boneless, herb and leek stuffing, narural jus

100z. Filet Mignon*
simply grilled
coffee and cocoa rubbed
cajun seasoned

DESSERTS

Made fresh daily by our pastry chef

Coconut Cake
passion fruit sauce

Selection of Sorbets

318 NORTH STATE STREET « ON THE RIVER AT MARINA CITY
CHICAGO, IL 60654 « (312) 670.9900 « SMITHANDWOLLENSKY.COM

FACEBOOK.COM/SMITHANDWOLLENSKYCHICAGO
TWITTER & INSTAGRAM: @SMITHWOLLENSKY

Please note: Restaurant Week Menus not available at Wollensky’s Grill.




