W O LFGANG?'S

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

APPETIZERS

SEAFOOD PLATTER FORTWO “>—7—=F7 79 ¥—="na72x8%—->a)v7 - 77 73I—-r0EaE CHEA)  9.900

JUMBO SHRIMP COCKTAIL Yx v AR aUr7hr75 3,960
LOBSTER COCKTAIL w7 2%—%h7 5 5,720
FRESH OYSTERS ON THE HALF SHELL 7LV vy aA A A¥— F v n—72 )L (6E—2R) 3,960
WOLFGANG’SCRABCAKE YL 7X % v 7 A¥%AN 75775 —% 3,960
SIZZLING BACON — EXTRA THICK BY THE SLICE YAV v/ XR—av 1,100
TUNA TARTAR i Z V&)L 7V —vH 5% 7RH FiRA 3,300
FRESH CAVIAR PLATE 25g (Beluga) 7L v a¥ ¥ E7 7L —1 25g (R)L—7) 28,600
SOUP&SALADS
SOUP OF THE DAY AH®»z2—7 1,760
LOBSTER BISQUE w7 A% —tER7” 2,200
MIXED GREEN SALAD 3 v 727 —v¥ 5% 1,760
CAESAR SALAD, WITH OUR CLASSIC CAESAR DRESSING 7 7Y v 73 —¥—H% 7% 1,980
ARUGULA SALAD, WITH PARMESAN CHEESE AND SLICED APPLES )y 27 DY 7% NUAYF v F =L OWATHZ 1,980
WOLFGANG’S SALAD “OA7FX >y 7% 787 F=Fv, bbb, X7UA, R—ay /IOy 745 2,640
BEVERLY HILLS CHOPPED SALAD “ENY—E)LRFay 7 KHS 787 7zv¥F—IXAD 2,420
QUINOA SALAD xxX7%7% 2,420
SLICED BEEFSTEAK TOMATO AND ONIONS 2794 AL7ZFw b A =FdrokiésE 1,760

FRESH MOZZARELLA AND BEEFSTEAK TOMATOES v V7L 7F—XEt 7L v ab=h ANIPALR=2FHEZ 3,300
CHOICE OF DRESSING: HOUSE VINAIGRETTE OR (BLUE CHEESE,EXTRA ¥440)
FLy s v B3 NI2AT4 27y PRI NV—F—AFL v v 7% Y¥440TKRYD £,

STEAKe&CHOPS

U.S.D.A. PRIME, DRY AGED — [IN OUR OWN AGING BOX] 7744, F7IA4 XA YF - BYREHE» S BIHLWALET

STEAK FOR TWO 774 5 AT —% 24KRH 26,400

FOR THREE REQ 35| 39,600

FOR FOUR 4 416 52,800
NEW YORK SIRLOIN TI4 L —a—F—7Y—aA{ VAT —F 13,200
RIB EYE STEAK TI7A4 L VTTAAT—F 19,800

S
PRIME FILET MIGNON T4 L 74 LI F Y 19,800
PRIME PETIT FILET MIGNON 7944 754 74V 3=2F 9,900
US LOIN LAMB CHOPS US a4 vo46Fayvy 7 (3E—2) 16,500
SEAFOOD
FRESH CATCH OF THE DAY A H® &R 6,600
BROILED SALMON 7 bt7 v 74 v 79— DEKEEE 3,960
GRILLED YELLOWFIN TUNA fifio 27 )L 5,940
JUMBO LOBSTER 3LB — BROILED or STEAMED ¥ % ¥ RO 7 A —3KR > F (HAES Uz AF—2L) 24,200
POTATOES
GERMAN POTATOES 717X v 7 AF AN Yr—<YKT b 1,760
STEAK FRIES “ZX57—=%774" 774 FART F 1,760
MASHED POTATOES ~<v ¥ aXT b 1,540
BAKED POTATO XA Z FXRTF 47 =70 —=4LKA 1,540
VEGETABLES&«OTHER

CREAMED SPINACH 7V —4RXEFvF 1,540
SPINACH — GARLIC SAUTEED or BOILED 29 NWABED K —V v 7 5 —=XIE KA )L 1,760
ASPARAGUS — GRILLED or BOILED 7 A8 W ADRA NXIE 7V v 2,200
BROCCOLI — SA4UTEED or BOILED 70y 2V —DY 5T —XIZRA )V 1,980
LOBSTER MACN’ CHEESE v 7 2% —=v 7 vF—X 1,980
SAUTEED ONIONS #=#>®Y 57— 1,540
FRIED ONION RINGS 794 RA=Av Y v 1,540
SAUTEED MUSHROOMS =<9y al—ADY F— 2,200
SAUTEED PEAS & ONIONS 7V —>E—REt4 =4 v DY 57— 1,320
CREAM OF CORN 7V —2sa—v 1,320
GARLICRICE #A—VYvw 754 2A 1,100
RICE 74 & 880

10% service charge will be added to your bill. B 2FTORE, LRIFIRMEIEICY —EARI0% ZME I €T ZE £ T,

NEW YORK | WAIKIKI | SOMERVILLE | BOSTON | ROPPONGI | MARUNOUCHI | AOYAMA | OSAKA | FUKUOKA | SEOUL | MANILA | BEIJING | SHANGHAI | HANGZHOU | SHENZHEN | HONG KONG | SINGAPORE | JAKARTA | GENTING HIGHLANDS | LIMASSOL




