
FALL SET MENU
AVAILABLE MONDAY THROUGH FRIDAY
LUNCH & DINNER   |   $60 PER PERSON

Please choose one d ish from each sect ion below.  
Does not inc lude tax or gratu it y.  No subst i tut ions or shared courses p lease .

STARTERS
CLASSIC SPLIT PEA SOUP

the Smith & Wol lensky or ig ina l  rec ipe 

WOLLENSKY SALAD 
romaine let tuce,  tomatoes ,  potato croutons ,  bacon lardons ,  

mar inated mushrooms ,  d i jon v ina igret te

ENTREES
SEARED NORWEGIAN SALMON*

sp l i t  pea ,  bacon and winter vegetable ragu

CHICKEN ROULADE
semi boneless ha l f  ch icken,  romesco,  ch imichurr i ,  cr ispy chicken sk in

PETIT NY STRIP*

8 oz .  -  USDA Pr ime NY str ip steak ,  cr ispy Yukon gold  
potatoes ,  asparagus ,  red wine demi-g lace

UPGRADE TO 16 OZ .  (+$25)
 

SIGNATURE FILET MIGNON* (+$15)

10 oz .  -  cr ispy Yukon gold potatoes ,  asparagus

DESSERT
NEW YORK STYLE CHEESECAKE 

creamy,  tradit iona l  New York sty le cheesecake with a  
sweet graham cracker crust ,  ser ved with a raspberry coul is

DECADENT CHOCOLATE LAYER CAKE
chocolate layer cake brushed with Ba i leys Ir i sh Cream, 

chocolate mousse,  covered with ganache

Before p lac ing your order,  p lease in form your ser ver i f  a  person in your par ty has a  food a l lerg y.  *Ser ved raw 
or undercooked,  or conta ins (or may conta in)  raw or undercooked ingredients .  Consuming raw or undercooked 

meats ,  poultr y,  seafood,  shel l f i sh or eggs may increase your r isk of  foodborne i l lness .
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