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| Est-1977
AMERICA’S STEAKHOUSE
S&W SIGNATURE
MARTINIS & FEATURED WINES BY THE GLASS
MANHATTANS
- SERVED TO YOUR PREFERENCE -
BELVEDERE < GREY GOOSE < CHOPIN < !J SPARKLING & HITES
KETEL ONE < HENDRICK’S 22 S&W PRIVATE LALUCA 16
GUNPOWDER IRISH + TANQUERAY + RESERVE Prosecco, Veneto
TITO'S + WARNER'S HARRINGTON 20 Our national beverage team has collaborated WANPUINIELEE e/l 5N [ e
lemon twist | cocktail onions | english with the winemakers at Charles Krug Winery Brut, Champagne
cucumber | spanish olives | bleu cheese olives to create these custom cuvées, available LUCIEN ALBRECHT - CREMANT D'ALSACE 17
) exclusively at Smith & Wollensky steakhouses. Crémant d’Alsace Rosé Brut, Alsace
HORSE SOLDIER BOURBON # MICHTER'S Every detail, from Napa Valley fruit sourcing CHATEAU MIRAVAL COTES DE PROVENCE
BOURBON & RYE + WHISTLEPIG 6 YR to winemaking and packaging, was carefully ROSE 18
PIGGYBACK RYE 23 refined to create the best possible wine. Rosé, Provence
REDEMPTION BOURBON & RYE + MAKER’S TR R EILARNE LUNARDI 16
MARK BOURBON ¢ SAZERAC RYE # This 100% Sauvignon Blanc from Napa Pinot Grigio, Veneto
FOUR ROSES SMALL BATCH BOURBON 21 Valley features notes of white flowers, lime S&W PRIVATE RESERVE 18
orange twist | Luxardo cherry | maraschino cherry blossom, tropical fruit, and minerality. Sauvignon Blanc, Napa Valley
Medium to fuII-Podled, it offers. r.lpe fruit THE CROSSINGS 16
ul m flavors and a bright, balanced finish. Sauvignon Blanc, Marlborough
ESPRESSO GLASS 18 | BOTTLE 72 SAGER & VERD“’ER -
MARTINIS | 19 MERITAGE Sauvignon Blanc, Sancerre
Grainger's Organic Vodka, Café This full-bodied wine opens with notes of ripe BODEGAS LA CANA 17
Borghetti Liqueur, demerara, espresso strawberry, dark currant, and brown butter, Ao, Rias Babes
ch le: followed by flavors of berry, cherry, and N
CIasZ?csTBI);?I:q s\/t!nielia brown sugar. A blend of Cabernet Sauvignon, LLEIDS LTI (L3 Elan IR Ay
Cabernet Franc, Merlot, Petit Verdot, and Chardonnay, Burgundy
Latte it up: Malbec, it finishes long and smooth. CHARLES KRUG 20
Add Buffalo Trace Bourbon Cream GLASS 24 | BOTTLE 96 Chardonnay, Carneros-Napa Valley
Ly il
100% YOUNTVILLE CABERNET f:';]OVZERS ‘ e
ardonnay, Sonoma
SPECIALTY COCKTAILS SN
This rare wine from Napa Valley’s premier HERMAN J. WIEMER 17
“OFF THE RAILS” OLD FASHIONED 23 Yountville AVA is full-bodied with a smooth, Dry Riesling, Seneca Lake
Roll the dice, take a chance, you get what silky texture. Notes of dried blueberry,
you get, and you won’t be upset. Ask your black currant, brown sugar, and cocoa nibs REDS
h to play! inish. .
server how to play lead to a long, structured finish BOEN 17
SPICY CUCUMBER MARGARITA 19 GLASS 45 | BOTTLE 175 Pinot Noir, California
Ghost Tequila, lime, agave, cucumber, i'| I'F INSCRIPTION BY KING ESTATE 19
Togarashi salt Pinot Noir, Willamette Valley
PINEAPPLE EMBER 19 CORAVIN RESERVE LA CREMA 18
Peloton Mezcal, Bribon Blanco, Licor 43, SELECTIONS Pinot Noir, Sonoma
pineapple, lime, agave, orange bitters
CAKEBREAD 26 ARGIANO NC NON CONFUNDITUR 17
2AS§ION’F12)UIT N{UI\./E ” e 19 Chardonnay, Napa Valley Super Tuscan, Tuscany
rainger’s Organic Vodka, passion fruit
uréeg e Ggin AR P FLOWERS 30  S&W PRIVATE RESERVE 24
P ’ ’ g Pinot Noir, Sonoma Red Blend, Napa Valley
TEQUILA MOCKINGBIRD 19 DUCKHORN VINEYARDS 27  CHAPPELLET “THE MOUNTAIN CUVEE” 22
Brlbo? B.IanCP I;I'eqmla, Licor 4I3, ruby red Merlot, Napa Valley Red Blend, Napa Valley
grapefruit, pink peppercorns, lemon ORIN SWIFT BLOODLINES 4 GREENWING BY DUCKHORN 18
CUCUMBER & TARRAGON GIMLET 19 Cabernet Sauvignon, California Cabernet Sauvignon, Columbia Valley
Hen,drick’s Gin, house-made Fucumbgr FAUST 34 JUSTIN 22
purée, tarragon, cardamom bitters, lime, Cabernet Sauvignon, Napa Valley Cabernet Sauvignon, Paso Robles
sugar S&W PRIVATE RESERVE 45  BUEHLER 25
BLACKBERRY & LAVENDER LEMONADE 19 Cabernet Sauvignon, Napa Valley Cabernet Sauvignon, Napa Valley
Gr:‘ainger’s Qrganic Vodk.a, blackberry purée, SILVER OAK 48 ZUCCARDI “MOUNTAIN VINEYARDS” 17
Créme de Violet, Sparkling lemonade, Cabernet Sauvignon, Alexander Valley Malbec, Valle De Uco
Scrappy’s Lavender bitters
Ask your server about this month’s featured OBERON 18
OLD CUBAN 19 international fine wine on the Coravin Merlot, Napa Valley
Bacardi Superior Rum, LalLuca Prosecco,
lime, mint
THE SPRITZ NO ALCOHOL BREWS
COLLECTION BLACKBERRY BURLESQUE 15  BUD LIGHT 9
THE CLASSIC 19 _I:r)amn;;érll&nLFbrlerelz(sbNuit d’E'fé S:mme_rI'_Night COORS LIGHT 9
Aperol, Prosecco, club soda G?a‘ B ;}c erry tpuree, ever lree CORONA EXTRA 10
inger Beer, lime, min
CITRUS GROVE 19 oSk . GUINNESS 10
Aperol, Prosecco, grapefruit juice, agave, Auj DAY.R E . S HEINEKEN 10
club soda FN'“?trZ,E'ttf‘zr N/A SP'\'lr.'tr’ltD;mmz"I“_ Fﬁ/'zs JACK’S ABBY HOUSE LAGER 10
ui é Summer Nig ea, Kylie
JosaT® ° sparkling Rosé :il:'IOUI\IIEILLAADG:SS BOSTON LAGER :g
Campari, Rosé, Prosecco, strawberry purée, .
club soda KYLIE N/A SPARKLING ROSE 14 ANGRY ORCHARD CIDER 11
HUGO 19 AITHFETICIEREV"”NG UPSIDE DAWN 10 ALLAGASH BELGIAN WHITE 11
classic golden ale
Elderflower Liquor, Prosecco, club soda, €& HIGH NOON SELTZER 11
lime, mint ATH.LETIC BREWING RUN WILD 10 STELLA ARTOIS 11
sessionable IPA DOGFISH HEAD “60 MINUTE” IPA 12
GUINNESS "0 10 NIGHT SHIFT “WHIRLPOOL” IPA 12
stout MIGHTY SQUIRREL “CLOUD CANDY” IPA 13
Before placing your order, please inform your server if a HEINEKEN 0.0 9 CHIMAY GRANDE RESERVE DARK ALE 14
person in your party has a food allergy. pilsner MAINE LUNCH 16
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