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APPETIZERS

SEAFOOD PLATTER > —=7—F 7"9v%— e BE 88 (MARKET PRICE)
JUMBO SHRIMP COCKTAIL Yxy &R vavry 7 a75Lv A5 ZEHd 349
JUMBO LUMP CRABMEAT COCKTAIL 2> &® v 7 7973—F A7V A5 Zed 399
LOBSTER COCKTAIL w72%— 4751  H@2g Zed 49.%
FRESH OYSTERS ON THE HALF SHELL* @& 7LvysatfRy—  AA3 = 28.%
WOLFGANG’S CRAB CAKE 9w 7¥ v 7Rl 75777 —% 327} 33 o4 32.%
SIZZLING CANADIAN BACON (EXTRA THICK, BY THE SLICE) ~ JEUJh_x—a>  Fjyoiit Wo]A (FE3 3-x7)) 6.
TUNA TARTARE* <=Zuvn#isn* 3] EF= B2+« 36.
SALADS

MIXED GREEN SALAD VPRI =I5y wa oy s 12.%
BEVERLY HILLS CHOPPED SALAD ENY—ENR Fay T yI4 HE g g2 A 15.%
CAESAR SALAD* (WITH OUR CLASSIC CAESAR DRESSING) > —¥—%35%"  A|A A= (X7} AE A48 = =8 4) 15.%
WOLFGANG’S SALAD 9A7¥»>/4%7% &7 A= 18.%
SLICED BEEFSTEAK TOMATO AND ONIONS (For 1w0) 16.”

ATAALI MR 7Ly a A=A v DY AbY AR ERLESL ¢ (291F)
FRESH MOZZARELLA AND BEEFSTEAK TOMATOES 18.%

EYYTLIF—RETLyvabeh AVLA—2NEZ AHE BaEe X =2e R EnE

CHOICE OF DRESSING: HOUSE VINAIGRETTE, RUSSIAN, OR (ROQUEFORT EXTRA 3.%)

FyL oy v ZI3NIATA R Ly b, ae 7y DEL L0 EERDLIZIN,

A= =944 dE: k-2 HulA, gt e (RIXETEA] $3.95 F7H

STEAK@&CH OPS
U.S.D.A. PRIME, DRY-AGED - {IN OUR OWN AGING BOX}
FI94 LA RUS.D.A. 7’54 LE—7 (FAEHED S BH LI £T)
USDA. Zetel Az%4 (SZZA A3 Ax%4)
STEAK FOR TWO AT —% 244 KkH 2918 2ol 3 208.%
FOR THREE 3# R 390 314.%
FOR FOUR A4 420 415%
TOMAHAWK fedr—7 Z7—% Eunlg 3 ~Hola 205.%
N.Y. SIRLOIN STEAK =—a2—3—7 —nAfr A5—F ZERl S 254 2gHeola 109.
RIB EYE STEAK V774 AT —F A ~HolA 124.%
S
FILET MIGNON 74 S=F v ok ~Elol = 120.%
LAMB CHOP FLFavT ) 75.%
VEAL CHOP FEDEERT—F Fobx] | 79.7
SEAFOOD

FRESH CATCH OF THE DAY AHoOEfE#E <259 54 s 8 52.%
GRILLED SALMON  ZYLF $—%v  dojto] 52.%
SEARED AHI TUNA ~Zuozxr—% @i 2593 3% 58.%
JUMBO LOBSTER 3 LB. (BROILED or STEAMED) (MARKET PRICE)

PrrRas Ay — IRUR (EAEEE 203 AF—24)  33-¢= (9F 1,360g) HAEH (FolmE A)

POTATOESssVEGETABLES

GERMAN POTATOES Yr—=vR7F 54U EHoE 16.”
MASHED POTATOES ~<vya®st WA XHOE 13.%
JUMBO BAKED POTATO Yr¥YAXAZ7FKRTEF S3A 0] 13.%
SPINACH (CREAMED, SAUTEED or STEAMED) ~ AEFvF (V) =4 V7 — %73 AF—2) Aaa (d43,5,29) 13.%
ASPARAGUS* (STEAMED) T ASTHA (AF—21)  orxmebAx (Hh3) 16.%°
BROCCOLI (SA4UTEED or STEAMED) 70y aV— (VY7 —%7/ZAF—21) B2Z (Fo] I g3 15.%
LOBSTER MAC N’ CHEESE w729 —<hu= & ¥—AX #2AH up7l2y ol = 19.%
SAUTEED ONIONS #A=A4voDv5r— & 13.%
FRIED ONION RINGS 794 A=A Y72 ojyad 14.%
SAUTEED MUSHROOMS ~<wvyyal—20V5— HAES 15.%
SAUTEED PEAS & ONIONS 72V —yv ¥—2tA=Frnv5— AFZ3 4 2o 12.%
CREAM OF CORN 7Y—2a—v A9 & 12.%
RICE 42 wt 7.9
STEAK FRIES JBUINAY D774 AT #F& 73A5H A 13.%

~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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