STEAKHOUSE




APPETIZERS

ywer Tempura $15

Crispy fried cauliflower served with sweet and sour sauce.

nt Silan Carpaccio $18

Served with tahini, crumbled pistachios, and crispy
breadsticks.

1 Poppers $20

White meat panko-crusted chicken, fried and tossed in
‘W’ special sauce.

The W Combo $28
Three Moroccan meat cigars, three potato pastels,

three kibbeh, and three falafel balls, served with

tahini.

“W” Fries $18

Crispy fries topped with beef and homemade BBQ sauce.

$22

Salmon or tuna served over seasoned pan-fried rice.

1 Liver Paté $21

Served with onion jam and toasted bread

na Tartare $25

Freshly diced tuna, avocado, and ponzu, topped with
crispy shallots.

Spicy Moroccan Cigars $17

Six spiced meat cigars, served with tahini.

“W” Asado Eggroll 522

Two eggrolls filled with homemade pulled prime rib, served
with tahini.

$24

Ground beef seasoned with Middle Eastern spices, stuffed
in fresh pita, and drizzled with tahini and mango sauce.

| Mediterranean Salad $25

Six artisanal salads, curated by our culinary team.

Mini

ort Rib Ragu Croissant $27

Pulled short rib, caramelized onions, and a dusting of powdered
sugar.

$26

Crispy fried truffle risotto balls, served with pink sauce.

Carpaccio $27

Served with confit garlic, capers, olive oil, balsamic glaze,
mustard aioli, and toasted bread.

EZZE SELECTION

Hur Tahini $20

Served with a side of warm pita

s Mushroom $21

Plain, mushroom, and beef hummus, served with a side of
warm pita.

Hummus Mix $25

Plain, Mushroom, and Beef, served with a
side of warm pita

$18

Served with a side of warm pita

s Lamb $25

Served with a side of warm pita

g
It

$20

Smoky roasted eggplant blended with mayonnaise, garlic, lemon
juice, and olive oil, served with a side of warm pita

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses,
especially if you have certain medical conditions. Please alert your server of any food allergy concerns prior to ordering.




SOUPS

of the Day $10 Ch 1 Vegetable Soup $10

BREAD

Bread $12 C Rib Flatbread $24

Freshly baked bread, brushed with olive oil and garlic, Slow-cooked short rib with homemade BBQ sauce,
served with tahini. topped with toasted sesame.

b Flatbread $24 >d Mixed Mushroom Flatbread

Topped with raw tahini and toasted almonds. $22

Choose Your Dressing: Caesar, Balsamic, Lemon Italian, 1000 Island
Add-ons: Grilled chicken breast, grilled salmon, schnitzel — $10

- Salad $17 Sweet Potato Salad $20

Crisp romaine lettuce, tossed in classic Caesar dressing. Romaine lettuce, mixed greens, cherry tomatoes, cucumber,
green pepper, and red onion, topped with crispy sweet potato strips.

1 Chicken Salad $28

Grilled teriyaki chicken, fresh greens, chow mein noodles,
mandarin, oranges, almonds, and Asian dressing.

Served with your choice of one side dish: House Salad,
French Fries, Sweet Potato Fries, or Coleslaw.

y Schnitzel Sandwich $28 1 Burger $32

Served with matbucha, tahini, and fried eggplant on a Wagyu beef with fresh tomato, young baby leaves, fresh onion,
Challah bread. and homemade aioli on a Jerusalem-style bun.

m; ble Burger $30 re Burger $39
Vegan burger with fresh tomato, young baby leaves, Wagyu beef, sunny-side-up egg, and pulled brisket with
fresh onion, and homemade aioli on a Jerusalem-style bun. homemade aioli.

Lamb Burger $36

8 0z. lamb burger topped with lettuce, tomato, and onion.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses,
especially if you have certain medical conditions. Please alert your server of any food allergy concerns prior to ordering.




FISH

(Served with your choice of one side dish)
Side Options: Mashed Potatoes, House Salad,
Rice, French Fries,Antipasti Vegetables.

ino Grilled/Fried $51

Fresh daily Branzino fillet.

( A\‘F\Li‘f ‘

1 Salmon $44

9 oz. grilled salmon fillet with fresh herb sauce.

KIDS MENU

(Served with fries or a side dish of your choice)

Fingers $15

Hamburger $16

$18

AIN COURSE

Each dish is served with your choice of one side.

r Meat Display $360

A premium feast for four, featuring ribeye steak, lamb chops,
center cut steak, schnitzel, pargiot (grilled chicken thighs),
pulled short ribs, and grilled chicken breast. Includes four sides
and a chef’s salad.

ican Ribeye $65

14 oz. prime aged boneless ribeye, served with chimichurri sauce.

'hops $89

Three herb-marinated lamb chops, served with mojo verde sauce.

ed Cut $68

8 oz. aged top rib steak, served with chimichurri sauce.

i[icky Rib (Upon Availability) $69

Slow-cooked, fall-off-the-bone beef ribs glazed in a rich BBQ
bourbon sauce.

“hicken Schnitzel $36

Crispy, golden, tender panko-crusted chicken breast.

7 Steak $110

$64

12 oz. center cut steak, served with chimichurri sauce.

vk for Two $220

54 oz. dry-aged prime bone-in steak, seasoned with Maldon salt,
served with two sauces and two side dishes.

Steak (Upon Availability) $220

16 oz. Japanese Wagyu, known for its rich marbling,
exceptional tenderness, and bold, savory flavor.

k Chicken Breast $36

Grilled chicken breasts, juicy and tender.

$36

Grilled chicken thighs

SIDE DISHES

Mashed Potatoes $8 House Salad $7 Green Beans $8
Rice $8 Sweet Potato Fries  $8 French Fries $8
Antipasti Vegetables $8 Coleslaw Salad $8

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses,
especially if you have certain medical conditions. Please alert your server of any food allergy concerns prior to ordering.




SUSHI MENU

1 Salmon Roll $24

Salmon, avocado, cucumber, topped with
torched salmon, wasabi mayo.

v Roll $20

Nori, avocado, topped with salmon, tuna, and avocado.

: Roll $28

Mamenori, salmon, avocado, acevichado sauce, lemon
juice, red onions, pepper, and crunchy quinoa.

Tuna Roll $26

Nori, spicy tuna, cucumber, topped with tuna
and jalapefio.

$24
Nori, avocado, cucumber, topped with avocado,
crunchy onions, and ponzu truffle sauce.
nia Roll $15

Imitation crab sticks, avocado, cucumber.

Crunchy Tuna Roll $26

Nori, tuna, avocado, crunchy onions, and cucumber.

Tuna Roll $24

Nori, tuna, crispy onion, masago, topped with torched
tuna, truffle oil.

 Aioli Roll $28

Nori, salmon, avocado, topped with torched mayo aioli
and crispy quinoa

Salmon Tartar Roll $28

Mamenori, crunchy salmon, tempura flakes, masago, and
avocado, topped with truffle salmon tartare.

Imon $22

Nori, salmon, and cucumber, topped with torched spicy mayo
and tempura flakes.

SASHIMI

n Sashimi $14

Salmon, crispy onions, mayo wasabi.

$15

Salmon, crispy onions, mayo wasabi.

Tu $12

Salmon, crispy onions, mayo wasabi.

NATURE RAW SELECTION

viche $25

Salmon, tuna, red onions, red peppers, cilantro,
limén sazo6n juice, avocado, crispy quinoa.

$26

Thinly sliced hamachi, topped with jalapefios and yuzu
ponzu sauce.

“hi Ceviche $20

Hamachi, limén sazoén juice, crispy onions.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses,
especially if you have certain medical conditions. Please alert your server of any food allergy concerns prior to ordering.




