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APPETIZERS

SEAFOOD PLATTER  3—7—F FS9&—  SAE RE Q MARKET PRICE
JUMBO SHRIMP COCKTAIL x>k 2alr 7 hr5sL A ZHA 35
JUMBO LUMP CRABMEAT COCKTAIL ~ x> R 507 2573—F A1 A 2 MARKET PRICE
LOBSTER COCKTAIL, ~ m72&X— #2757l  HAE ZH Y 50
FRESH OYSTERS ON THE HALF SHELL*  #&ff&7Lvatf2ax—*  AAg Z* 29
WOLFGANG'S CRAB CAKE ~ WA 7¥x 24l 7574 —% &7k 93 Aloja 33
SIZZLING CANADIAN BACON (EXTRA THICK, BY THE SLICE)  E#jb~—=ay Uit HojAd (R ES %72 12
TUNA TARTARE*  <Zud&ixL* x| gl gl2x 37
SALADS
MIXED GREENS SALAD  IyZ2ZV)—%5% A I3 My 13
ARUGULA SALAD  Avaso#sx  of&Zel Azt 16
BEVERLY HILLS CHOPPED SALAD  EAXV—bLX FayFR454 v IA g 16
CAESAR SALAD* (WITH OUR CLASSIC CAESAR DRESSING) ¥ —#—#5&%  AJA Mo (7} A% AxAgc c4) 16
WOLFGANG'S SALAD WA Z¥x /W 5&X o7 Ay 19
SLICED BEEFSTEAK TOMATO AND ONIONS (FOR TWO) 254 AL b ILyiat = d Db EbhE 17
AEEOLES} oFu} (2918)
FRESH MOZZARELLA AND BEEFSTEAK TOMATOES  EvY 7L 5F— R ILwdab<h NILR—ZMRZ 19
Al mapdet 2| 29t JHENE
CHOICE OF DRESSING: HOUSE VINAIGRETTE, RUSSIAN, OR (ROQUEFORT EXTRA 3.95)
FolbwS U NI RAT4 T Ly, B 7Y DELELNE BRI ZE W,
A e =gl A8 5k HU|A, 2AIQF B (RIAXEFFA] $3.95 F
STEAK & CHOPS
U.S.D.A. PRIME, DRY-AGED - {IN OUR OWN AGING BOX}
R4 LA PRUS. DA, 7546 —7 GRERE»SBHLBLES)
US.D.A. Zetg] AzaA (FxHolA 2 Azx54)
STEAK FOR TWO* 2T —F 2% 291 & AE|o|3* 209
FOR THREE* REA -3 3QUE* 315
FOR FOUR* A% 4918* 416
TOMAHAWK* FeAR—7 AT —F* Ents3 Ago|3* 218
N.Y. SIRLOIN STEAK* Za—3—27 H—afy AF—F* ekl w8 Z54 AHo|3* 110
RIB EYE STEAK* V774 AF—F* SAl 2g|o|=2* 138
FILET MIGNON* T4l I=F OFA] AH|o] ¥ 13
LAMB CHOP* S hFay T FLH|* 76
VEAL CHOP* FHOBf ERT—F* Zox] 2+ 80
SEAFOOD
FRESH CATCH OF THEDAY  AHOBfARHE 259 EA AE 27 MARKET PRICE
GRILLED SALMON*  ZVUL R #—F>*  ojjto]* 33
SEARED AHI TUNA*  <2ZudR7F—F* Ak Abgo J%J % 2] * 59
JUMBO LOBSTER 3 LB. (BROILED or STEAMED) v ARn 72X — 3RVF (EXEE 7213 AF—L4) MARKET PRICE
3uh2= (9F 1,360g) HAE (FolE+ A)
POTATOES & VEGETABLES
GERMAN POTATOES  Jv—=<rEFL+  EYA ZHIE 17
MASHED POTATOES  ~wva®&Fk  OjAXEH0|E 14
JUMBO BAKED POTATO  J%YRRAZFARFE EZATLo] 14
SPINACH (CREAMED, SAUTEED or STEAMED)  AbEFvF(ZV—u.VF— FhiFRF—2) A3 ©HR,E2,3Y) 14
ASPARAGUS* (STEAMED) ~ 7RNRIHRA* (AF—2L)  ofAuatAxA* (ThH) 17
BROCCOLI (SAUTEED or STEAMED)  7mvay— (YF—%/dAF—2s)  H2Zg (o] == thi) 16
LOBSTER MAC N’ CHEESE B72&—<#u=& ¥—2Z  HAH oty Al = 20
SAUTEED ONIONS  A=#>rovi—  JutEs 14
FRIED ONION RINGS 754 FF=F>vy>r72x oyl 15
SAUTEED MUSHROOMS  =v¥al—2A0DYF— HW%S. 16
SAUTEED PEAS & ONIONS 2V —Y ¥—RYF=A>DY5— T3 gt B2 13
CREAM OF CORN  Z7V—xa—> AYZ 13
542 H 8
STEAK FRIES  EHIhAvbD 754 RETF &2 425 14

~ PRIVATE ROOMS AVAILABLE ~

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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