
DINE OUT BOSTON 
AUGUST 1ST - 15TH, 2026

No substitutions or shared courses please. Does not include tax or gratuity. 

DINNER  |  $55 PER PERSON
Please choose one dish from each section below. 

STARTERS
YELLOW TOMATO GAZPACHO

lump crab meat, chive oil 

WOLLENSKY SALAD 
romaine lettuce, tomatoes, potato croutons, bacon lardons,  

marinated mushrooms, dijon vinaigrette

ENTREES
NORWEGIAN SALMON*

yellow tomato gazpacho, heirloom tomato, basil oil

HALF CHICKEN
semi-boneless chicken, prosciutto, spinach,  

crispy Yukon gold potatoes, lemon chicken jus

FILET MIGNON* - 8oz . 
served with whipped potatoes and charred asparagus

USDA PRIME BONELESS NEW YORK STRIP* -  16 oz .  (+$24) 
served with whipped potatoes and charred asparagus

DESSERT
GREEN VELVET CAKE 

cream cheese mousse, caramel, candied orange peel

BAKED NEW YORK CHEESECAKE
served with raspberry coulis
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Before placing your order, please inform your server if a person in your party has a food allergy.  
*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.


