DINNER AT WOLF

ENTREE

HOUSE MADE FOCACCIA DF VEG V GFO 8
WITH CHOICE OF WHIPPED HERB BUTTER
OR RED PEPPER AND WALNUT DIP

CHARCUTERIE BOARD GFO 19/ 38
SOPRESSA SALAMI, PROSCIUTTO, BRIE, CHEDDAR,
QUINCE PASTE, LAVOSH, HOUSE PICKLED VEGETABLES

TRUFFLED MUSHROOM ARANCINI VEG 6
TRUFFLED MUSHROOM FILLED ARANCINI,
STRACCIATELLA, PECORINO ROMANO, HERBS

FRENCH ONION CROQUETTE DF VEG 8
CARAMALISED ONION AND CHEESE CROQUETTES,
PAPRIKA AIOLI, FRIED SHALLOTS

FRIED CALAMARI GF DF 14/ 28
LIGHTLY FRIED CALAMARI, SHICHIMI TOGARASHI,
SAFFRON LEMON AIOLI

MAIN

BRISKET RAGU PAPPARDELLE 30
SLOW BRAISED BRISKET, WHIPPED HERB RICOTTA,
PARMESAN

CREAMY MUSHROOM RISOTTO VEG 30
TRUFFLED MUSHROOMS, CREAM, STRACCIATELLA,
CHIVES, PECORINO ROMANO

CALABRIAN CHILLI RIGATONI DFO VEG 28
CHILLI BUTTER SAUCE, WHIPPED RICOTTA, SALSA
VERDE, PECORINO ROMANO, PICKLED CHILLI

PORTERHOUSE GF 45
300G PORTERHOUSE, HERB BUTTER WITH CHOICE
OF CHIPS OR SALAD

PAELLA DF 25
CHICKEN, CHORIZO, CAPSICUM, ONION, SMOKED
PAPRIKA, SAFFRON

CHICKEN PARMA 30
HOUSEMADE CHICKEN SCHNITZEL, VIRGINIA HAM,
NAPOLI SAUCE, TRIO OF CHEESE, CHIPS, MIXED LEAF
SALAD

BBQ BEEF & BACON BURGER 30
WAGYU PATTY, AMERICAN CHEESE, SMOKEY BBQ SAUCE,
ONION RINGS, BACON, TOASTED BRIOCHE BUN, CHIPS

MARKET FISH OF THE DAY GF 35
PARSNIP PUREE, ASPARAGUS, SALSA VERDE

SIDES

CRISPY POTATOES GF DF 14
PAPRIKA SALT, HERB AIOLI

CHIPS GF DF VEG 10
GARLIC AIOLI
SEASONAL VEGETABLES GF 15

HONEY ROASTED

MIXED LEAF SALAD GF DF VEG 14
MIXED LEAVES, ONION, TOMATO, CUCUMBER,
HOUSE VINAIGRETTE

DESSERT

STICKY DATE PUDDING VEG 15
CINNAMON MASCARPONE, CARAMEL SAUCE,
WALNUT PRALINE

BASQUE CHEESECAKE GF 20
BERRY COULIS, FRESH BERRIES

AFFOGATO 18
FIVE SENSES COFFEE, LICOR 43 LIQUEUR, ICE CREAM

GF-GLUTEN FREE. DF-DAIRY FREE. VEG-VEGETARIAN. O-OPTION



