W OLFGANG?'S

S T E A K H O U S E
BY WOLFGANG ZWIENER

APPETIZERS

SEAFOOD PLATTER “v—7—F7 99 ¥ =07 2% —-2a) 7« 777 3I—FDELEE 4,800
JUMBO SHRIMP COCKTAIL Y v>&Rs a2V 7h75L 2,800
LOBSTER COCKTAIL w7 Ax%—h7F)1 4,200
FRESH OYSTER ON THE HALF SHELL 7LV v aAd AR —F =72z (6E—2R) 3,000
WOLFGANG’S CRABCAKE YL 7X YV T RAZAN 777 /7r—% 2,600
SIZZLING BACON — EXTRA THICK BY THE SLICE Y AV ¥ 7 X—a v 700
TUNA TARTAR fio¥ V&) PRAFDATAL A, AN F—Z MRA 2,500
SOUP&SALADS
SOUP OF THE DAY AH®»ZA—7 1,300
LOBSTER BISQUE w7 zx%—t27” 1,700
MIXED GREEN SALAD v Z727V)—v¥5% 1,400
CAESAR SALAD WITH OUR CLASSIC CAESAR DRESSING 7 I3 v 7y —¥—% 7% 1,600
WOLFGANG’S SALAD “I 1LV 7X x> 7% 73%” A=A, bbb, X7V, R—avi/hNTEDH 7% 1,800
BEVERLY HILLS CHOPPED SALAD “ENY—E)LRFavy 7 KH 74”7 79 ¥F—XAD 1,800
SLICED BEEFSTEAK TOMATO AND ONIONS A7 A4 AL7%Z b2 b A =FvolEie 1,500

FRESH MOZZARELLA AND BEEFSTEAK TOMATOES v V7L 9F—Xt 7L v ab=h NIPALR—=Z2MEHEZ 1,900
CHOICE OF DRESSING: HOUSE VINAIGRETTE, RUSSIAN, or (BLUECHEESE, EXTRA ¥300)
FLys Y ZENI AT 27 Ly bpus 7y 2BE NSRSV, 7V—F—ZAFL vy Y73 ¥300THKD £7,

STEAK&CHOPS

U.S.D.A. PRIME, DRY AGED — [IN OUR OWN AGING BOX] 7744, F7IA4ITAYF - BYREHE» S B LWL ET

STEAK FOR TWO T4 L AT —F 24Kk 16,000
FOR THREE 34Kk 24,000
FOR FOUR 4% RH 32,000
NEW YORK SIRLOIN 774 h Za—3a—Y—uf AT —* 8,000
RIB EYE STEAK TIA4L VT TARAT—F 9,400
S
PRIME FILET MIGNON 77405 74 LI2FY 9,000
PRIME PETIT FILET MIGNON 7544 774 74324V 5,000
LAMB CHOPS FhFav T 7,500

SEAFOOD

FRESH CATCH OF THE DAY AH® & fkl MARKET PRICE
BROILED SALMON 7FI7v54 v 7Y —FyDOEKBEE 3,400
GRILLED YELLOWFIN TUNA ffioZ7 )L 4,500

CANADIAN LIVE LOBSTER 3LB — BROILED or STEAMED HF T4 T7 ¥ 74707 AY — 3R VK (H)dex s AF—2) MARKET PRICE

POTATOES

GERMAN POTATOES L 7X XY 7 AZANL Pr—<VKRT b 1,500
STEAK FRIES “A5—=%774” 774 F&A7 b 1,200
MASHED POTATOES =<y a2X 7 b 1,200
BAKED POTATO RAZ FERFTF 7 —=7Y—=LKZ 980
VEGETABLES«OTHER
CREAMED SPINACH 7VY—A4RXE+vTF 1,400
SPINACH — GARLIC SAUTEED or BOILED Z) NAELD A =N v 7V 7T — L 1FINAHEHD KA )L 1,400
ASPARAGUS — BOILED T AXT7HADKA )L 1,500
BROCCOLI — SAUTEED or BOILED 7Ry 2 —®DY 57— XiF 70y 3 —DKRA )L 1,300
LOBSTER MAC N’ CHEESE w7z2%—<v 7 vF—2X 1,600
SAUTEED ONIONS A =#4>v®Y5— 1,200
FRIED ONION RINGS 774 FA=A>vY v 7 1,200
SAUTEED MUSHROOMS <=y ¥ a)ll—2bDY T— 1,400
SAUTEED PEAS & ONIONS 7V —vbE—RtA=AvDYT— 1,200
CREAM OF CORN 7V—Xla—v 1,200
RICE 74 & 700

Consumption tax and 10% service charge will be added to your bill. ~ HXEFOKE, FLFRMif I ABREEBL & —E AR10% 2 MESE TV RS ET,

PARK AVENUE | TRIBECA | MIDTOWN | TIMES SQUARE | 16 E 46TH ST | SOMERVILLE | BEVERLY HILLS | WAIKIKI | MIAMI | ROPPONGI | MARUNOUCHI | OSAKA | FUKUOKA | SEOUL | MANILA




