
The Wellington
steak & martini lounge

APPETIZERS & STARTERS
�Soup of the Day 6.5

The Wellington Salad 7.5
mixed greens, crumbled blue cheese, candied pecans, balsamic vinaigrette

House Wedge Salad 7.5 
iceberg lettuce, applewood smoked bacon, tomato, pickled red onion, croutons, 
buttermilk dressing

Caesar Salad 7.5 
romaine hearts, shaved reggiano parmesan, croutons, house made caesar

Crab Cakes 13.5
jumbo lump crab, roasted bell peppers, kalamata olives, sun dried tomato, sweet basil 
dressing

Kobe Beef Steak  Tartare  10.5
hand minced kobe beef mixed with shallots, capers, dijon mustard & herbs topped 
with quail egg served with toasted malted brown bread

Spinach & Artichoke Dip 10.5
chef brian’s special spinach & artichoke dip topped with goat cheese and served 
with pita chips & crostinis

Creole Shrimp 9.5
white shrimp sautéed with onion, celery, green bell pepper & garlic; finished with Ca-
jun spices, white wine & cream served with a crispy 
three-cheese polenta cake

Braised Pork Cheek 9.5
pork cheek braised in white wine & veal stock wrapped & baked in puff pastry; with 
onion marmalade, natural braising jus, fines herbes� 



�Entrees
Beef Wellington  32
filet mignon with cremini mushroom duxelle wrapped in puff pastry; madeira-shitake 
mushroom sauce, fresh asparagus 

Long Island Duck  27
roasted ½ duck served with asparagus, roasted Yukon potatoes, fig balsamic sauce

Baked Scottish Salmon  19
baked scottish salmon in a whole grain mustard crust; chive oil, Yukon mashed, 
chef’s vegetable selection

Jumbo Tiger Prawns  26
4 tiger prawns marinated and grilled with spicy sun dried tomato vinaigrette
�

Steaks & Chops
choose any sauce and two sides with your steak or chop selection

�10 oz. Iowa All-Natural Pork Chop  18

10 oz. Kobe Top Sirloin  26

8 oz. Meyer All-Natural Filet Mignon  29

10 oz. Meyer  All-Natural N Y Steak  27

12 oz. Harris Ranch Ribeye Steak  30

16 oz Dry Aged Ribeye Rib Chop  38
�
“Surf & Turf”

Add Two Jumbo Tiger Prawns to any Steak or Chop for 11

SAUCES
Béarnaise • Au poirve • Chimichurri • Maître’ D Butter • Madeira- Mushroom

SIDES
Mac-n-Cheese • Sweet Potato Fries • Yukon Gold Mashed Potatoes

Creamed Corn • Mini Baked Yukon Potatoes • Asparagus Spears & Hollandaise



Desserts
Mini Banana Cream Pie 
with Graham Cracker-Walnut Crust, Chocolate & Caramel Sauces

Seasonal Fresh Fruit Cobbler with Streusel Topping

Warm Brownie Sundae with Vanilla Ice Cream & House Made Hot Fudge Sauce

Bread Pudding with Vanilla Bean Sauce

Strawberry Shortcake with Vanilla Bean Sauce

MARTINI
THE WELLINGTON MANHATTAN 11
knob creek, vya sweet vermouth, angostura bitters, morello cherries 

VESPER 11
gordon’s london dry gin, chopin vodka, lillet, lemon twist – shaken, not stirred 

THE COLONIAL 11
tanqueray 10, maraschino liqueur, grapefruit juice, olives 

BOMBAY DIRTY 10
bombay sapphire, dry vermouth, olive juice, blue cheese stuffed olives

CUCUMBER & GOOSE 11
grey goose, fresh cucumber, mint, lemon juice, eucalyptus-infused syrup

THE HUNTSMAN 12
chopin vodka, meyers jamaican rum, fresh lime juice

JOSE SUAVÉ 12
belvedere vodka, tabasco olive juice, dry vermouth, tabasco olives

NEGRONI 10
tanqueray 10, campari, sweet vermouth, orange slice 

GRAND PASSION 10
bombay sapphire, angostura bitters, passion fruit puree

BLUE VELVET 10
ketel one, galliano, vya dry vermouth, blue curacao

UPTOWN COSMO 10
stoli lemon, cointreau, cranberry juice, fresh lime juice 



CHERRY RIPE 11
van gough vodka, courvoissier, cherry brandy, maraschino cherries 

PRETTY  PRINCESS 11
grey goose lemon, cranberry juice, sweet & sour, sugar rim, maraschino cherries 

STRAWBERRY ICE 10
stoli strawberry vodka, cranberry juice, fresh strawberry garnish

BANANA SPLIT 10
ketel one, amaretto, crème de cacao, cointreau, banana liqueur, cream

NUTS & BERRIES 11
stoli vanilla, chambord raspberry liqueur, frangelico
 
WINTER FROST 10
absolut, godiva dark chocolate liqueur, crème de cacao, crème de menthe, cream 

CAFÉCHOCOLAT 11
grey goose vodka, godiva chocolate liqueur, espresso 

WINE 

WHITE

SPARKLING 	 glass	 bottle

MARQUIS DE LA TOUR BRUT, FRANCE NV	 (split) 11

LAETITIA BRUT ROSE NV 		  52

LAURENT PERRIER BRUT CHAMPAGNE NV		  98 

BRUNO PAILLARD VINTAGE BRUT CHAMPAGNE ’96 		  148

PINOT GRIS			 

MONTINORE PINOT GRIS, OREGON ’08                           8.5	 30

HUGEL PINOT GRIS TRADITION, ALSACE ’05 	   	  48                    

DOMAINE FRANÇOIS BAUR PINOT GRIS, ALSACE ‘04	    	  62



SAUVIGNON BLANC				  

DELTA, NEW ZEALAND ‘07	 10.5	 38

DOMAINE CHERRIER, SANCERRE ’07	 52

CHARDONNAY
DOMAINE DE LA FRUITIÈRE, FRANCE ’07	 9	 32

CAMERON HUGHES LOT 108, RUSSIAN RIVER ‘07	 13	 48

JAX VINEYARDS Y3, NAPA VALLEY ’07	 52

EDI SIMIC CHARDONNAY, SLOVENIA ’05	 56

STONESTREET “BROKEN ROAD” CHARDONNAY	 70
     ALEXANDER VALLEY ‘06

HARTFORD COURT “FOUR HEARTS” CHARDONNAY	 78
     RUSSIAN RIVER VALLEY ’06 

OTHER DOMESTIC & AROUND THE GLOBE WHITES
				  
CARMICHAEL ‘GRIGIO E BIANCO’, MONTEREY ‘07	 9	 32

LE ROTE VERNACCIA, SAN GIMIGNANO ITALY ’07          9	 32

CHATEAU DES GRAVIÈRES BLANC, BORDEAUX ‘07	 9.5	 34

DOMAINE LE CAPITAINE VOUVRAY, FRANCE ‘07	 11.5	 42         

SADDLEBACK CELLARS PINOT BLANC, NAPA ’07		  50

DOM. LAUREAU SAVENNIERS CHENIN BLANC		  54
     LOIRE VALLEY ‘04 		

SYBILLE KUNTZ GOLD-QUADRAT RIESLING		  58
     MOSEL ’07		

TABLAS CREEK ESPIRIT DE BEAUCASTEL BLANC		  78 
     PASO ROBLES ’07
	



RED

PINOT NOIR/RED BURGUNDY	 glass	 bottle

CRU MONTAGE, CENTRAL COAST ’07	 10.5	 38

BORTHWICK, NEW ZEALAND ’08                                        14	 52

HARTFORD COURT “SEVEN BENCH VINEYARD”		  90
     CARNEROS, ‘06

DOM. RENÉ BOUVIER GEVREY CAMBERTIN		  105
     “LES JEUNES ROIS”, BURGUNDY ‘05			 

MERLOT/CABERNET/BORDEAUX
CHRISTOPHER CAMERON MERLOT, DRY CREEK ‘05	 11.5  	 42

ATALON MERLOT, NAPA VALLEY ’03		  54

ACRE CABERNET, CENTRAL COAST ’07	 10.5	 38                                           
                           
COSENTINO WINERY CABERNET  SAUVIGNON		  60
     NAPA VALLEY ‘05					   

ATALON CABERNET SAUVIGNON,  NAPA VALLEY  ’03		  85

AMAPOLA CREEK CABERNET SAUVIGNON		  155
     SONOMA ’05						    

GOLDSHMIDT VINEYARDS CABERNET SAUVIGNON		  185
     OAKVILLE ’06
						    
LA JOTA VINEYARDS CO. CABERNET FRANC		  95
     HOWELL MOUNTAIN ’03				  

CAMERON DRY CREEK VALLEY RED, ’05	 12.5	 46

CHATEAU SAINT AHON HAUT MEDOC , FRANCE ‘02	 14	 52

ERRAZURIZ DON MAXIMIANO, CHILE ‘05                 		  90

NEWTON VINEYARD “LE PUZZLE”, NAPA VALLEY ‘05		  150



RED

PINOT NOIR/RED BURGUNDY	 glass	 bottle

CRU MONTAGE, CENTRAL COAST ’07	 10.5	 38

BORTHWICK, NEW ZEALAND ’08                                        14	 52

HARTFORD COURT “SEVEN BENCH VINEYARD”		  90
     CARNEROS, ‘06

DOM. RENÉ BOUVIER GEVREY CAMBERTIN		  105
     “LES JEUNES ROIS”, BURGUNDY ‘05			 

MERLOT/CABERNET/BORDEAUX
CHRISTOPHER CAMERON MERLOT, DRY CREEK ‘05	 11.5  	 42

ATALON MERLOT, NAPA VALLEY ’03		  54

ACRE CABERNET, CENTRAL COAST ’07	 10.5	 38                                           
                           
COSENTINO WINERY CABERNET  SAUVIGNON		  60
     NAPA VALLEY ‘05					   

ATALON CABERNET SAUVIGNON,  NAPA VALLEY  ’03		  85

AMAPOLA CREEK CABERNET SAUVIGNON		  155
     SONOMA ’05						    

GOLDSHMIDT VINEYARDS CABERNET SAUVIGNON		  185
     OAKVILLE ’06
						    
LA JOTA VINEYARDS CO. CABERNET FRANC		  95
     HOWELL MOUNTAIN ’03				  

CAMERON DRY CREEK VALLEY RED, ’05	 12.5	 46

CHATEAU SAINT AHON HAUT MEDOC , FRANCE ‘02	 14	 52

ERRAZURIZ DON MAXIMIANO, CHILE ‘05                 		  90

NEWTON VINEYARD “LE PUZZLE”, NAPA VALLEY ‘05		  150

ZINFANDEL
HIGHLANDS, HOWELL MOUNTAIN ‘04	 12.5	 46

GIA DOMELLA, RUSSIAN RIVER VALLEY ’05		  48

EDMEADES “PERLI VINEYARD” ‘05                   		  58

OTHER DOMESTIC & AROUND THE GLOBE REDS
VALLE PERDIDO MALBEC, ARGENTINA ’06             	 10.5    	 38

CASA BARRANCA SYRAH, SANTA BARBARA ‘06      	 11.5	 42

CAMERON  PETITE SIRAH, DRY CREEK VALLEY ’07	 13.5	 50

MARQUIES DE CACERES RESERVA LA RIOJA ‘02	     	  54

DOMAINE ROGER SABON CHATEAUNEUF DU PAPE		  95
     CUVÉE RESERVE, FRANCE ‘05                   	

TENUTA DI ARCENO “ARCENUM l” SUPER TUSCAN ‘04                          165

 


