
Our beef  i s  chosen from the top 2% of  cat t le  in Amer ica and se lec ted for r ich ,  even 
marb l ing .  Our c l a ss ic  s teakhouse cuts are USDA Pr ime ,  gr a in fed ,  and humane ly r a i sed . 
Fur ther enhanced through in -house ag ing for a  min imum of  28 days ,  the s teak s ’  natura l 
f l avor and tenderness are intens i f ied .  Our USDA Pr ime s teak s ,  s ignature f i le t s ,  and 
Amer ican Wag yu are sourced from a network of  sma l l  f ami ly  f a rms and susta inab ly 

produced by our par tners at  Double R Ranch and Snake R iver Farms .
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Before placing your order, please inform your server if a person in your party has a food allergy. Scan QR Cde to view our Allergy Menu online. 
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.

CLASSIC SPLIT PEA SOUP� GL,SE
the Smith & Wol lensky or ig ina l  rec ipe

CLAM CHOWDER� F,GL,M,SH
New England sty le 

ANGRY SHRIMP� F,GL,M,SH
cr ispy bat tered shr imp,  sp icy lobster but ter 
sauce 

TUNA TARTARE*� F,GL,M,S,SH
avocado,  cucumber,  ponzu ,  p ick led g inger, 
wonton 

CHILLED CRAB & CITRUS� SH
lump crab meat, orange, grapefruit , asparagus, 
citrus vinaigrette

SALADS
HEIRLOOM TOMATO & ONION SALAD M,S
bleu cheese crumbles ,  ch ives ,  b leu cheese 
dress ing 

WOLLENSKY SALAD
romaine le t tuce ,  tomatoes ,  bacon l ardons , 
potato croutons ,  mar inated mushrooms , 
d i jon v ina igret te

CAESAR SALAD F,GL,M,S
romaine le t tuce ,  t r ad i t iona l  dress ing , 
croutons

ICEBERG SALAD M,S
bleu cheese ,  bacon l ardons ,  tomatoes , 
sca l l ions ,  b leu cheese dress ing

S&W STEAKHOUSE SALAD F,M,SH
romaine le t tuce ,  baby he ir loom tomatoes , 
hear t s  of  pa lm ,  cucumbers ,  red onion , 
avocado,  bacon l ardons ,  gr i l led sweet corn , 
red wine v ina igret te

CRAB CAKE F,GL,M,SH
lump crab meat, cognac mustard, ginger sauce  

BURRATA F,GL,M,SE,TN
charred pineapple compote, basi l  and ci lantro 
pesto, crostini 
add prosciutto                                                    

FRIED ZUCCHINI F,GL,M,S,SE,SH
s teak sauce mayo,  preser ved lemon a io l i  

TABLESIDE STEAK TARTARE* F,GL,SE
roasted bone marrow, gr i l led crost in i  

AMERICAN WAGYU CARPACCIO* F,GL,M,S,SE

SRF Wag yu tender lo in ,  p ick led mushrooms , 
b l ack tru f f le  a io l i ,  croutons ,  shaved 
Parmesan ,  crost in i

STARTERS
SHELLFISH 

JUMBO SHRIMP COCKTAIL 
3 piece	 F,M,S,SH

6 piece	 F,M,S,SH

EAST COAST OYSTERS* (HALF DOZEN) F,S,SH 

MAINE LOBSTER TAIL (EACH) F,M,S,SH

CRAB COCKTAIL GL,F,M,S,SH

SHELLFISH BOUQUET * GL,F,M,S,SH 
(2 PERSON MIN) 
Maine lobster ta i l ,  oysters on the ha l f 
shel l ,  crab cockta i l ,  tuna tar tare ,  jumbo 
shr imp cockta i l

CHEF’S SELECTIONS
CHILEAN SEA BASS* F,SH 
sautéed sp inach ,  sauce v ierge ,  charred 
lemon 

NORWEGIAN SALMON* F,M
corn purée ,  sweet corn succotash 

HALF CHICKEN F,GL,M,S,SH
semi-boneless chicken, prosciutto, spinach, 
crispy Yukon gold potatoes, lemon chicken jus

SUMMER SQUASH PROVENÇAL M
r at atoui l le ,  tomato and leek soubise

CLASSIC & NEW SIDES
TRUFFLE MAC & CHEESE GL ,M 

SAUTÉED SPINACH

CREAMED SPINACH M

SAUTÉED MUSHROOMS M

ASPARAGUS WITH HOLLANDAISE F,M

WHIPPED POTATOES M

FRENCH FRIES F,GL,M,S,SH

TRUFFLE FRENCH FRIES F,GL,M,S,SH

ONION RINGS F,GL,M,S,SH 

CORN MANCHEGO M 

HASH BROWNS M

ROASTED CARROTS F,M,S,TN 
charred onion crema

NOTE FROM OUR BUTCHER

USDA PRIME CLASSIC  
STEAKHOUSE CUTS

USDA PRIME DRY-AGED PORTERHOUSE  
FOR TWO 42 OZ* F,SH

USDA PRIME DRY-AGED BONE-IN RIB EYE  
28 OZ* F,SH

USDA PRIME DRY-AGED T-BONE 26 OZ* F,SH 

USDA PRIME DRY-AGED BONE-IN NEW  
YORK CUT 21 OZ* F,SH

USDA PRIME BONELESS NEW YORK STRIP 
16 OZ* F,SH

AMERICAN WAGYU
SWINGING TOMAHAWK RIB EYE* F,SH

44 oz .  b l ack gr ade Wag yu ,  car ved 
t ab les ide ,  conf i t  herbed potatoes -  great 
to share 

WAGYU MANHATTAN* F,M,SH

9oz . gold grade Wagyu , cof fee and cocoa 
crusted , corn purée , chimichurr i ,  smoked 
tables ide

WAGYU FILET MIGNON* F,M,SH

9 oz .  b l ack gr ade Wag yu ,  a sparagus , 
roasted sha l lot s ,  bone marrow but ter

In par tnership with Snake River Farms, the 
Pioneers of American Wagyu, the selection 
above presents an unrivaled steak eating 
experience. The unique taste and tenderness 
of American Wagyu originates from the 
Japanese foundation sire Fukutsuru, once 
ranked the highest marbling bull in the U.S . 

STEAK 
ENHANCEMENTS

CAJUN RUB

COFFEE & COCOA RUB F,GL,M,S

BEARNAISE SAUCE F,M

HOLLANDAISE SAUCE F,M 

BRANDY PEPPERCORN SAUCE M

GORGONZOLA CRUSTED GL,M

ROASTED BONE MARROW

MAINE LOBSTER TAIL (EACH) M,SH

BUTCHER’S TABLE
SURF & TURF FOR TWO* F,M,SH
18 oz .  f i le t ,  tw in Ma ine lobster t a i l s  w i th 
gar l ic  but ter,  ch imichurr i 

SIGNATURE FILET MIGNON*

8 oz | 12 oz F,SH

FILET OSCAR* 
8 oz | 12 oz F,M,SH
lump crab meat ,  a sparagus ,  ho l l anda ise 
sauce

TWIN PETIT FILET MIGNON* F,SH
ca jun s t y le

S P R I N G  |  S U M M E R D I N N E R  M E N U

ALLERGY KEY
F - FISH | GL - WHEAT | M - MILK | P- PEANUT | S - SOY | SE - SESAME | SH - SHELLFISH | TN - TREE NUT


