SLIDER BAR
WOLLENSKY’S*
applewood smoked bacon, aged cheddar, steak sauce mayo
16
BBQ FILET*
white cheddar, cole slaw, angry onions,
pickled red banana peppers, steak sauce mayo
20
CRAB CAKE
jumbo lump, cognac mustard, cole slaw
21
ANGRY SHRIMP
crispy battered shrimp, chipotle mayo, whipped potato
23

Sociables
SAMBAL WINGS
roasted over sweet chilis, bleu cheese dipping sauce
14
MOROCCAN SPICED MEATBALLS
mint yogurt, harissa
12
GRILLED BACON
burnt orange bourbon gastrique, pickled red banana peppers,
green and opal basil
19
SLOW ROASTED PORK TACOS
mango slaw & cilantro lime cream
15
TUNA POKE
charred avocado, pickled watermelon radish,
wasabi ginger emulsion, lotus crisps
18
LOBSTER CORN DOGS
cognac mustard sauce
15
MASA CRUSTED CALAMARI
jalapeños, bell peppers, chipotle lime dipping sauce
16
BAKER’S PRETZEL
soft pretzel sticks, sharp Cheddar, honey mustard
9

pANTRY
Grilled Chicken - 8 | Tenderloin Tips* - 10
Jumbo Chilled Shrimp - 11 | Pan Seared Salmon* - 10
BURRATA
roasted tomato, balsamic, basil, crostini
17
MINI ICEBERG WEDGE
applewood smoked bacon, bleu cheese
9
CHOPPED SALAD
romaine, radicchio, apples, pears, candied pecans, persimmon
9
ASIAN SALAD
napa cabbage, edamame, popcorn shoots, sprouts,
watermelon radish, spicy cashews, crispy wonton,
peanut vinaigrette
14

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.

steak frites *
with generous garlic tossed fries
HERB MARINATED SKIRT STEAK
32
HERB MARINATED HANGER STEAK
32
USDA PRIME NEW YORK STRIP
44
SIGNATURE FILET MIGNON
42
HERB MARINATED TOP SIRLOIN BASEBALL CUT
29
choose one sauce:
béarnaise | garlic butter | red wine demi
chimichurri | brandy peppercorn

mains
SIGNATURE SMOKED RIB EYE*
blistered shishito peppers, chimichurri
44
NEW ZEALAND LAMB*
mint couscous, tzatziki, fresh dill
39
BRICK ROASTED CHICKEN
roasted carrots, truffle jus
25
PAN SEARED SALMON*
olive dust, garlic caper vinaigrette,
crispy yukon potatoes, cured egg yolk
31
ST. LOUIS STYLE RIBS
jalapeño cornbread, cole slaw
26

handhelds
WOLLENSKY’S BUTCHER BURGER*
applewood smoked bacon, aged cheddar, steak sauce mayo
16
FOIE GRAS BURGER*
ground beef, seared foie gras, fried duck egg, truffle aioli
34
FRENCH DIP
aged cheddar, horseradish cream, au jus
19
CUBANO
roasted pork, sliced smoked ham, Swiss cheese,
dill pickles, pineapple rum mustard
16

on the side
8 each
BUTTERMILK ONION RINGS
TRUFFLED MAC & CHEESE
CHARRED CAULIFLOWER
shishito peppers, togarashi hollandaise
CREAMY CORN WITH MANCHEGO
HAND CUT FRENCH FRIES

purveyor of something different.

