T-H-E
FIFTY-SECOND
NATIONAL

Smith &Wollensky.

YOU’VE ARRIVED."

Monday Mar. 11

202.466.1100

Tuesday Mar. 12

Give us a swirl.

MARCH 11-15, 2013
Sample 10 wines for *10 with LUNCH entrée purchase.

WASHINGTON, D.C.

1112 19" STREET NW

Reserve your table between 11:30 AM—2:30 PM

Wednesday Mar. 13

Thursday Mar. 14

Friday Mar. 15

Domaine Ste. Michelle Brut
Smith & Wo”ensl(y “Private

Deserve" Sauvignon B|anc

Mer Soleil Silver Chardonnay
Luigi Righetti “Capitel De’ Roari”

Amarone
Stonestreet Cabernet
Justin “Justification”
Clos du Bois “Marlstone” Meri’cage
podney Strong “Reserve” Cabernet
Hidden Diclge Cabernet
Duckhorn Merlot

Bo”inger “Specia| Cuvée” Brut
Smith & Wo”ensl(y “Private

Deserve" Sauvignon B|anc

Rodney Strong : peserve"
Chardonnay

Ferrari-Carano “Trésor”
Col Solare Droprietary Red

Migue| Torres “Mas La Plana”
Cabernet

Margerum “B|acl< Oal( \/ineyarcl"
Syrah

Col d'Orcia Brunello di Montalcino
Swanson “Alexis” Cabernet

E. Guigal Chateauneut-du-Pape

Perrier-Jougt “Grand Brut”
Smith & Wo”ensl(y “Private

Reserve” Sauvignon Blanc
Clos du Bois “Calcaire” Chardonnay
Davis Bynum Pinot Noir
Ravenswood “Old Vines” Zinfandel
Castello di Querceto “La Corte”
Stags Leap Winery Petite Sirah
Farrier “Presshouse” Meritage
Jordan Cabernet
Heitz Cellars Cabernet

Nicolas Feuillatte Brut

Ferrari-Carano Fumé Blanc

Smith & Wo”ensl(y “Private

Reserve” Sauvignon Blanc

Ferrari-Carano “Siena”

Domaine Drouhin Pinot Noir
The Federalist Zinfandel
Jean-Luc Colombo “Les Fées

Brunes Crozes Hermitage

Freemarl( Abbey Cal:)erne’c

Stags Leap Wine Cellars “Artemis”
Cabernet

Beringer “Knights Va”ey" Cabernet

|_a Marca DI’OSGCCO

Smith & Wo”ensl(y “Private

Reserve” Sauvignon Blanc
Cuvaison Chardonnay

Swanson Merlot

Robert Mondavi Pinot Noir

Castello di Querceto “Il Picchio
Riserva’ Chianti Classico

Blue Rock “Baby Blue”

Mt. Veeder Cabernet

B.R. Cohn “Silver Label” Cabernet
Smith & Wollensky “Private

Reserve” Meritage

©2013 Smith & Wollensky Restaurant Group, Inc.



