
WOLF BITES

LOBSTER CEVICHE CRISPS
Avocado Crema, Scallion, Citrus, Jicama Mango Slaw

33

SIGNATURE WOLF BREAD  16
House Baked Herb & Gruyère Pull Apart Bread,        
Hot Honey Butter, Whipped Lava Salt Butter

CHIPS & DIPS  31
Charred Elote Dip, Pink Beet Hummus, 
Market Vegetables, Handcut Potato Chips

FOR THE PACK

LITTLE GEM CAESAR  17
Little Gem, Truffle Parmesan Crisp, Shaved Parmesan, White Anchovy, Classic Caesar Dressing -  (GFO - no croutons)

ADD CHICKEN 8      ADD SHRIMP 12     ADD STEAK 14

CAMPARI TOMATOES  16 
Heirloom Campari Tomatoes, Bruléed Goat Cheese, Pine Nuts, Champagne Vinaigrette, Baby Basil, Red Onion, Crisps, Garlic Chips, Herb Crisps - GF, V, DF

ADD CHICKEN 8      ADD SHRIMP 12     ADD STEAK 14

HEIRLOOM BEETS  18 
Heirloom & Striped Beets, Pistachios, Lemon & Herb Pesto, Baby Arugula, Burrata - GF, V, DF

ADD CHICKEN 8      ADD SHRIMP 12     ADD STEAK 14

 CRISPY CHICKEN CAESAR WRAP  18
Crispy Chicken Tenders, Little Gem, WOLF Caesar Dressing, Shaved Parmesan, Tomatoes,  

Spinach Herb Tortilla, Housemade Potato Chips

 FARMER’S MARKET WRAP  18
Julienned Vegetables, Israeli CousCous, Beet Hummus, Green Goddess Vinaigrette

Spinach Herb Tortilla, Housemade Potato Chips

 WOLF STEAK WRAP  21
Hanger Steak, Mojo Sauce, Yucca Fries, Tomatoes, Red Onion, Cotija Cheese, Gem Lettuce, 

Spinach Herb Tortilla, Housemade Potato Chips

 LISA’S CHICKEN COBB SALAD  28
Grilled chicken, Romaine & Butter Lettuce, Avocado, Chilli Charred Corn, Heirloom Cherry Tomato, Cucumber, Radish, Crispy Garbanzo Beans, 

Hardboiled Egg, Citrus Green Goddess Vinaigrette
 

     COLOSSAL SHRIMP TACOS  25
Battered Argentinian Prawns, Flour Tacos, Cabbage & Jicama Slaw, Avocado, Harissa Aioli, Cilantro

WOLF BURGER  24

Double 4oz Snake River Farms Wagyu Patties, Dill Pickles, Signature Wolf Aioli, Havarti Cheese, Pepperjack Cheese, 
Crispy Tobacco Onions, Battered Fries - (GFO - no bun)

BEURRE BLANC SALMON  36

Herb Toasted Breadcrumbs, Beurre Blanc, Gremolata, Baby Vegetables, Wolf Potatoes - GF

HANGER STEAK SALAD  28

4oz Prime Hanger Steak, Spring Greens, Cucumber, Avocado, Heirloom Cherry Tomato, Red Onion, Cotija Cheese, Focaccia Croutons, 
White Balsamic Vinaigrette

KEN’S HADDOCK ‘N’ CHIPS  28 
Guinness Battered Haddock, Battered Fries, Braised Petits Pois with Caramelized Onion

FROM THE KITCHEN

TUNA TARTARE TOSTADAS  24
Poke Sauce, Cucumber, Shallot, Radish, 
Avocado, Lime Yuzu, Cilantro, Crisps 
 
 
WOLF WAGYU SLIDERS  24 
Dill Pickles, Signature WOLF Aïoli, Muenster 
Cheese, Crispy Tobacco Onions, Brioche Buns 
 
SHRIMP COCKTAIL  32 
4 Colossal Shrimp, Cocktail Sauce, Horseradish 

THE FAMOUS
GOAT CHEESE BALLS

Golden Shallot Fried Chèvre, Hatch Chile Hot Honey, 
Napa Cabbage & Pear Slaw

17

SMOKED COWBOY WINGS  21
Housemade Cowboy Dry Rubbed Chicken,  
Bourbon Glaze, Mesquite Smoke Tableside   
 
 
LUMP CRAB & CORN        
 HUSH PUPPIES  27 
Calabrian Chili, Lemon Crème Fraîche, Parsley

 

*Thoroughly cooking foods of animal origin or dairy reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
GF (Gluten-free)  |  GFO (Gluten-free Option)  |  V (Vegan)  |  DF (Dairy-free)

A 20% automatic gratuity will be added to parties of 6 or more. Please be advised that a 3.5% Venue Admin Fee will be added to all guest checks.


