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Steaks

	  

Signature Cuts For Two

Reserve Angus

Ribeye | 16 Oz		   31.00

N.Y Strip | 14 Oz		   31.00

Filet Mignon | 8 Oz 	  32.00

Reserve Bone-In Angus

Ribeye | 18 OZ Frenched	 44.00

Kansas City Strip | 18 OZ       46.00

Filet Mignon | 14 OZ	  45.00

Raw Bar

Raw Oysters 	  14.00
W&H Mignonette Sauce, Horseradish

Shrimp Cocktail 	  17.00
Cocktail Sauce	

Crab Louis 	  18.00
Blue Crab, Avocado, & Cucumber

Tuna Poke 	  14.00
Sushi Grade Tuna, Ginger, Cucumber, Sesame

W&H Lobster Cocktail 	 21.00
Remoulade, Cocktail Sauce

Seafood Tower 	                                                                                                                Small 70.00 / Large 110.00
Maine Lobster, Jumbo Shrimp, Oysters, Mussels, Blue Crab, 
Sweet Pepper, Cocktail Sauce, Mignonette, Remoulade

Appetizers

Blue Crab Cakes	  18.00
Sweet Corn Salsa, Remoulade

Filet Tips 			    12.00
Seasoned with Black Truffle, Wild Mushrooms, Garlic, Herbed Crostini

Fried Atlantic Calamari 	  16.00
Peppadews, Pecorino Cheese, Sriracha Aioli

Button Mushrooms 	  15.00
Stuffed with Crab, Oven-Roasted, Topped with Truffle Oil

Beef Carpacio J	  16.00
Arugula, Pine Nuts, Parmesan Cheese, Finished with Truffle Oil

Fried Shrimp 	  17.00
Jumbo Shrimp Breaded with Herb Panko, Served with 
Cocktail and Tartar Sauce

Mussels Diavolo 	  14.00
Pei Mussels, Chilies, Tomatoes, Garlic

Seared Hudson Valley Foie Gras 	  19.00
Fig Jam, Herbed Crostini

Soups & Salads

New England Clam Chowder 	  7.50

French Onion Soup 	  9.00

Classic Caesar Salad 	  10.00
Romaine Hearts, Parmigiano Reggiano, White Anchovies, Herbed Croutons

W&H Steakhouse Salad 	  9.00
Spring Mix, Tomato, Red Onion, Chopped Egg, 
Herbed Croutons, Choice of Dressing

Wedge Of Iceberg 	  10.00
Crisp Smoked Bacon, Crumbled Bleu Cheese, Onion, Tomato

Burrata With Tomato 	 10.00
Fresh Tomato, Creamy Burrata, Balsamic Drizzle

Arugula & Prosciutto J	  9.50
Crisp Prosciutto, Baby Arugula, Walnuts, Goat Cheese Crumbles,
Raspberry Vinaigrette

Chop Chop 	  11.00
Chopped Romaine, Iceberg, Tomato, Red Onion, Green Olives, Cucumber,
Bleu Cheese, Italian Vinaigrette

Whipped Potatoes 	  8.00

Loaded Potato Gnocchi 	  9.00

Bacon, Cheddar, Scallions

Brussels Sprouts 	  9.00

Prosciutto, Garlic Balsamic	

Cipollini Onions and Mushrooms 	  8.00

Grilled Asparagus 	  11.00
Parmigiano, Lemon Vinaigrette	

Creamed Spinach 	  8.00

Parmesan “Tater Flats” 	  8.00

Wild Mushrooms 	  8.00
With Garlic

Spicy Broccolini 	  8.00

Seafood

Whole Maine Lobster		   	                                        Market Price

Drawn Butter

Faroe Island Salmon		   28.00
Honey, Garlic

Ahi Tuna		   28.00
Lemon, Toasted Sesame Oil, Soy Sauce, Hot Pickled Ginger

Chilean Sea Bass		   38.00
Lemon Butter, Lemon Zest, Cracked Black Pepper, Whole Caper

Shrimp De Jonghe 	  	   					          26.00
Over Angel Hair Pasta

Lobster Fra Diavolo 	  28.00
Over Linguini, Tomato, Garlic, Chilies

Signature Sides

Artisanal Bleu Cheese • Blackened • Au Poivre
Broiled Garlic 

Oscar Style - Aspargus, Béarnaise, 1/4 lb Blue Crab  - 9.00

Béarnaise • Horseradish Crème Fraîche • Diane • 
Peppercorn 

Garlic and Chilies • Housemade Gravy

Porterhouse | 40 OZ - 88.00

Tomahawk Ribeye | 40 OZ - 93.00
Well Marbled for Peak Flavor

Chateaubriand | 16 OZ - 64.00
Béarnaise Sauce and Bouquetière

The William & Henry Steak | 22 OZ - 58.00
40-Day Dry Aged Bone-In Ribeye 

Our #1 Choice Wet Aged for 20 Days then Dry Aged for 20 Days to Our Specifications

Chops & Such

Lamb Rack | 20 OZ	  39.00
Oven Roasted, Served with Mint Chutney

Roasted Breast Of Chicken		   26.00
Asparagus, Cipollini Onions, Wild Mushrooms, Pan Sauce

Double-Thick Pork Rib Chop | 14 OZ		   28.00
Bone-In Pork Rib Chop with Roasted Red Pepper Salsa

Rare Cool Red Center  |  Medium Rare Warm Red Center   |  Medium Warm Pink Center  |  Medium-Well Slight Pink Center   |  Well-Done No Pink, Cooked Throughout

Toppings & Sauces - 3.00 each

Gluten free options are available upon request
A 20% gratuity will be added to parties of seven or more.

A 20% gratuity will be added to tables with three or more separate checks.
Consuming raw or undercooked steak, salmon, or eggs may increase your risk of foodborne illness.

J  Contains nuts
* 

* 

* 

* 

* 
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Zinfandel

Robert Biale      	             90.00
“Black Chicken” Zinfandel, California 2016			    

Ridge	  69.00
Paso Robles, California 2016

Frog’s Leap 	  58.00
Napa Valley, California 2016

Seghesio 	  55.00
Zinfandel Sonoma, California 2016	  

Peter Franus	  53.00
Napa Valley, California 2014

Other Reds And Blends 
Ojai 	  84.00
Syrah “Roll Ranch” Santa Barbara, California 2014		  

Elyse      68.00
Petite Syrah York Creek Vineyard,
Napa Valley, California 2012 		   

Tables Creek 	  55.00
Patelin De Tablas Rouge Rhone Blend,  
Paso Robles, California 2015	  

Stolpman	  		   54.00
Estate Syrah, California 2016

Michael Shaps 	  50.00
Cabernet Franc, Charlottesville, Virginia 2015	
		   
Ferrari Carano 	  38.00
Siena Sonoma County, California 2015				     

French Reds

Bordeaux 
Chateau Lynch Bages	  370.00
Pauillac  2012

Chateau Rauzan Segla	  275.00
Margaux 2008

Chateau Trotte Vieille 	                    205.00
Saint-Emilion Grand Cru 2006

Chateau Talbot 	   190.00
Saint-Julien 2014

Chateau Sociando-Mallet  	  90.00
Haut Medoc  2014

Chateau Beau-Site	                            			          75.00 
Saint-Estephe 2013

Red Burgundy

Domaine Joseph Voillot 	  				         193.00 
Volnay Vieille Vignes  2016 

Domaine Vincent Girardin	 125.00
Pommard  2015

Gouges	  120.00
Nuits Saint Georges “Cartaux” 2014

Xavier Monnot 	  90.00
Beaune Les Cents Vignes 1Er Cru 2014         

Rhone

Domaine De La Janasse 	  150.00
Chateauneuf-Du-Pape 2015     

Domaine De La Charbonniere 	  87.00
Chateauneuf-Du-Pape 	   
“Cuvee Mourre Des Perdrix” 2012                      

Domaine Les Sang	 Des Cailloux	  64.00
Vacqueyras 2015

Italian Reds
Isole E Olena  	     	     135.00
Cabernet Sauvignon Tuscany  2013

Alessandro	   	  95.00
Rivetto Barolo 2013

Produttori Del Barbaresco		  80.00
Barbaresco,  Piedmont  2015          

Badia A Coltibuono	            70.00
Riserva Chianti Classico Tuscany  2015			     

La Giaretta 	  63.00
Amarone Della Valpolicella Classico Venato 2015			    

New Zealand & Australia
Puriri Hills 	  110.00
Reserve Bordeaux Blend,
Clevedon, New Zealand 2009		   

John Duval   	             	  75.00
Plexus Grenche/Shiraz/Mouvedre 
Borossa, Australia 2014		   

D’arenberg 	  58.00
The Laughing Magpie Shiraz/Viognier,      
Mclaren Vale, Australia 2012	      
	  

South America
Luca Malbec 	  67.00
Mendoza, Argentina 2015	  

Sophenia 	  59.00
Synthesis Malbec, Argentina 2014	

Mendel 	  55.00
Malbec Argentina 2015	   

Catena 		    50.00
Alta Cabernet Sauvignon Mendoza, Argentina 2014			    

Spain
Convento San Francisco   	       100.00
Special Ribera Del Duero, Spain 2005			    

Scala Dei	  98.00
Cartoixa Priorat, Spain 2014

Tinto Pasquera 	  65.00
Crianza Ribero Del Duero, Spain 2014

Muga 58.00
Reserva Selecion Especial Rioja, Spain 2014				  
	

Sierra Cantabria 	 50.00
Reserva Rioja Unica, Spain 2013

Wines By The Glass

Sparkling		   	                           Glass / Bottle

Mont Marcal 	  10.00/40.00
Cava Brut Reserve, Spain			 

Veuve Clicquot 	  25.00/100.00
Yellow Label Brut, France Nv

Argyle	  18.00/72.00
Rosé Brut, Willamette Valley, Oregon Nv

White	

Wither Hills	   9.00/36.00
Sauvignon Blanc, Marlborough, New Zealand, 2017
Juicy Lime And Grapefruit, With Lingering Finish

Dr. Wagner Ockfener Bockstein   	            12.00/48.00
Riesling Kabinet, Mosel, Germany 2016
Mineral, Red Apple, Lime And Petrol on the Nose, 
Medium Bodied With A Balanced Finish Of Acid And Sugar

Gaierhof 	  11.00/44.00
Pinot Grigio, Trentino, Italy 2017
Aromas Of Peach And Jasmine, With A Lush Mouthfeel And Complex Finish

Chateau Graville-Lacoste	  14.00/56.00
Sémillon /Sauvignon Blanc, Bordeaux, France 2016
Grapefruit, Kiwi And Hints Of Freshly Cut Grass, Clean And Tangy Style

St. Innocent	  15.00/60.00
Pinot Blanc Freedom Hill Vineyard, 
Williamette Valley, Oregon 2015
Faint Hints Of Caramel With Apple And Pear, With A Pleasing, Minerally 
Mouthfeel

Tablas Creek Patelin De Tablas Blanc 	           16.00/64.00
White Rhone Blend Paso Robles, California 2016
Peach, Pear, And Mango Flavors That Are Succulent, Mouth Watering Finish That 
Softens Into A Creamy Richness.

Schloss Gobelsburg 	  13.00/52.00
Gruner Veltliner, Kamptal, Austria 2017
Taste Of Tart Citrus And Pears With Brown Spices And A Hint Of White Pepper

Domaine Savary 	  17.00/68.00
Chablis, Burgundy, France 2017
Classic Chablis Showcasing Minerality And Citrus Notes 

Talbott Logan	  18.00/72.00
Chardonnay, Santa Lucia, California 2015
Ripe Pear, Apple And Citrus, Hints Of Vanilla, Creamy Texture 
With A Long Explosive Finish

Red

Argyle  14.00/56.00
Pinot Noir, Willamette Valley, Oregon 2016
Darker Fruit Profile, Savory Spice And Delicate Floral Accents, Silky Texture
Domaine René Rostaing Le Vassal 	                   16.00/64.00
Rhone Blend, Coteaux Du Lanquedoc, France 2013
Soft, Ripe Dark Red Fruits With Hints Of Licorice
Scala Dei 	  13.00/52.00
Garnatax, Priorat, Spain 2016
Cherry And Raspberry Notes, Underlying Mineral Hints, Bright Acidity
AR Guentota 	  15.00/60.00
Malbec, Mendoza Argentina, 2013
Intense and complex bouquet, with blueberry and blackberry fruit,
well balanced elegant and long finish
Trefethen	  15.00/60.00
Merlot Napa Valley, California 2015
Dark Cherry And Plum, Hints Of Black Pepper, Mushrooms 
and Chocolate, Lush Full Finish
Qupé 	  12.00/48.00
Syrah Central Coast, California 2016 
Blackberry And Black Currant, Clove And Licorice Spice, Smoky Vanilla Mineral
Michael Shaps	  18.00/72.00
Petit Verdot Charlottesville, Virginia 2015
Chateau Greysac	  19.00/76.00
Bordeaux, France 2014
Savory Herbs, Earthiness, Tobacco Licorice, Balanced Silky Tannins
Textbook  	           21.00/84.00
Cabernet Sauvignon, Napa, California 2016
Dark Cherry And Spiced Plum, Licorice, Mild Mint, Pipe Tobacco, 
Balanced Tannin Structure

Whites 

Champagne And Sparkling

Moët & Chandon Cuvee Dom Perignon       			    400.00
Brut, France  2009
Krug 	  332.00
Grand Cuvee Brut, France
Laurent Perrier Rose 	  147.00
Brut, France
Alma	  35.00
Negra Brut Malbec Rose
Gruet                 28.00
Blanc De Blanc Brut,  New Mexico Nv

Marenco Strev  	  25.00
Moscato D’asti, Italy

Chardonnay 
Kistler 	  144.00
“Les Noisetiers”  Sonoma County, California 2016			 
Shafer   	  102.00
“Red Shoulder Ranch” Napa Valley, California 2016			 
Failla 	   82.00
“Keefer” Sonoma, California 2015
Ramey  	  78.00
Russian River Sonoma, California 2015	  
Shea 	  65.00
Estate Yamhill-Carlton, Oregon 2014	  
Truchard	  	  63.00
Carneros, California 2016
Patz And Hall 	  56.00
“Dutton Ranch” Sonoma, California 2015		
Talbot 	  52.00
Sleepy Hallow Vineyard, Monterey, California 2013 		
St Innocent 		    50.00
Freedom Hill, Willamette Valley, Oregon 2017			    
Macrostie   	  35.00
Sonoma, California 2015
Foxglove		   34.00
California 2015
Argyle	  32.00
Willamette Valley, Oregon 2015

Other Whites

Orin 	  60.00
Swift Mannequin White Blend, California, 2016				      
Honig 	  54.00
Sauvignon Blanc Reserve California, 2016     
Michael Shaps	  50.00
Petite Manseng, Virginia 2016
Peter Franus   	        47.00
Sauvignon Blanc, California 2017
Horton 	  34.00
Vineyards Viognier Orange County, Virginia 2016			 
Miner	  		    32.00
Viognier California, 2016

International Whites
Domaine Vincent Girardin 	  148.00
Chassagna-Montrachet Vieilles Vignes,  	
Burgundy France 2015  

Domaine Hubert Bouzereau-Gruere & Filles   	                     110.00
Meursault “Les Tillets”, 	  
Burgundy France 2014

Jj Prum “Graacher Himmelreich”  	  68.00
Riesling Kabinet, Germany 2016		    

Pascal Jolivet Sancerre, 	  50.00
Loire, France 2017   

Regis Minet Pouilly-Fume Vieilles Vignes	     48.00
Loire, France 2016			    

Champalou “Les Fondraux” Vouvray       	          47.00 
Loire, France 2017

Reds

Cabernet Sauvignon

Joseph Phelps	                                          	                                        475.00 
Insignia Napa Valley, California 2013	

Heitz Cellars 		    338.00 
Martha’s Vineyard Napa, California 2006			

Bryant Family Db4, 	            315.00
Napa Valley, California 2015

Pahlmeyer 	  310.00
Prorietary Red Napa Valley, California 2014

Eisele 	  263.00
Altagracia Napa Valley, California 2015

Dunn Vineyards 	  225.00
Napa Valley, California 2002

Orin Swift	  210.00
Mercury Head Napa Valley, California 2015	  

Ladera 	  198.00
Reserve “Howell Mountain” Napa Valley, California 2013

Trefethen  190.00
Reserve Cabernet Sauvignon		   
Napa Valley, California 2012

Shafer    180.00
Stags Leap District One Point Five
Napa Valley, California, 2015  		   

Spottswoode 	  	  165.00
“Lyndenhurst” California 2014

Cakebread 	  154.00
Napa Valley, California 2014

Justin Isosceles	   153.00
Paso Robles, California 2015	  

Caymus 	  150.00
Napa Valley, California 2016	

Elyse 	  140.00
“Morisol: Vineyard” Napa, California 2013	  

Newton Unfiltered	  	  124.00
Napa Valley, California 2014

Heitz Cellars		    110.00
Napa Valley, California 2013

Paul Hobbs 	  91.00
“Crossbarn” Napa Valley, California 2015                    

Canvasback 	  72.00
Red Mountain Columbia, Washington 2015                   

Worthy 	 68.00
Sophia’s Cuvee Napa Valley, California, 2012   

Duckhorn Decoy 	  48.00
Sonoma, California 2016	  

Merlot 

Pahlmeyer	      		         			       155.00 
Napa Valley, California 2014	

Duckhorn 			            			         95.00 
Sonoma County, California  2015	

Miner                                                                    			         93.00 
Stagecoach Vineyard, Napa Valley, California 2013	

Rombauer 	       	  	          			         85.00 
Napa Valley, California 2015	

Ferrari Carano	                                            			         58.00 
California 2014	

Pinot Noir

Domaine Serene     	                         	  		      165.00 
“Evenstad Reserve”  
Willamette Valley, Oregon 2014

Martinelli                             125.00
Zio Tony Ranch Russian River, California 2013			    

Belle Glos  	     114.00
“Clark & Telephone Vineyard” 
Napa Valley, California 2016		   

Ken Wright    	                   108.00
Savoya Vineyard, Willamette Valley, Oregon 2016 			    

Crowley           98.00
La Colina Vineyard Dundee Hills,
Willamette Valley, Oregon 2015	  

Argyle                                        89.00
“Nuthouse” Willamette Valley, Oregon 2015			 
	  
Shea	  83.00
Estate Yamhill-Carlton, Oregon 2013

Failla      68.00
Sonoma Valley, California 2016

Lemelson 	  58.00
“Theas Vineyard” Willamette Valley, Oregon 2015	  

Macrostie	  49.00
Sonoma County, California 2014

Diora 	  48.00
“La Petite Grace” Monterey, California 2015 


