SET MENU

Two-courses19.50 Three-courses 23.50
Monday 5:00pm - 10:30pm Tuesday - Friday 12:00pm - 6:00pm
Saturday 4.30pm - 6pm

STARTERS

USDA Prime Sirloin Carpaccio, Truffle Oil, Parmesan, Rocket
Ham Hock Terrine

Salad of Tomato, Watermelon & Feta
Basil, Mint & Balsamic Dressing

Cured Salmon, Pickled Radishes & Watcress

MAIN COURSES

Cajun Style Chicken Breast, Corn Purée, Roasted Peppers
Pan-Fried Sea Bass, Spring Greens, Romesco Sauce
Wollensky Butcher Burger

Mushroom & Spinach Ravioli, Pea Velouté

Aberdeen Angus Sirloin 250¢ (9 Supplement)
28 Day Dry-Aged Irish Bone-In Sirloin 400g (35 Supplement)
USDA Prime Fillet 280g (40 Supplement)

SIDE DISHES
(Supplement)

French Fries 5.25
Whipped Potatoes 5.75
Seasonal Vegetables 6.00
Sautéed Spinach 8.00

DESSERTS

Eton Mess
Meringue, Whipped Cream, Raspberries, Toasted Pecans

Key Lime Pie
Citrus Tuile, Lemon & Meringue Ice Cream

New York Style Cheesecake
Blueberry Compote

Selection of Ice Cream or Sorbet
Before placing your order, please inform your server if anyone in your party has a food allergy.

Items may be cooked to order. An optional 12.5 % gratuity will be added to your bill. All prices are inclusive
of VAT at 5%.No offer or promotion can be used in conjunction with the set menu.



