DINNER
THE WOLF TABLE
$49PP

EAT. DRINK. GATHER.

STARTER + MAIN + SHARED DESSERT + DRINK
MIN 2 GUESTS. SELECTED WINE. SPIRIT OR BEER
PORTERHOUSE + $10

DRINKS
WOLF POUR HOUR
PM - GPM

START WITH A DRINK + SNACKS. STAY FOR DINNER
COCKTAILS $15. SPIRITS $8. WINE $8. BEER $8. COFFEE $5

BOOK YOUR TABLE @WOLFONWATTON
EVERY THURSDAY. FRIDAY. SATURDAY
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EAT
DRINK
GATHER
BRUNGCH



ALL DAY BRUNCH

TOAST VEO GFO VO 11
CHOICE OF SOURDOUGH, FRUIT LOAF, RYE OR MULTIGRAIN
WITH CHOICE OF HOUSEMADE JAM, VEGEMITE, PEANUT
BUTTER, NUTELLA, BISCOFF, HONEY

EGGS ON TOAST GFO 14
CHOICE OF POACHED, SCRAMBLED OR FRIED EGGS SERVED
ON SOURDOUGH, RYE, MULTIGRAIN OR GLUTEN FREE

SMASHED AVO GFO VO 29
SOURDOUGH TOAST, SMASHED AVOCADO, TRUFFLED
MUSHROOMS, BEETROOT HUMMUS, CRISPY ENOKI
MUSHROOMS, FRIED SHALLOTS, DUKKAH

+ POACHED EGG / 3.5

+FETA/ 5

MIXED BERRY PORRIDGE VE 24
OATS, QUINOA, CHOICE OF MILK, MIXED BERRY COMPOTE,
WHITE CHOCOLATE CRUMB, WHIPPED CREME FRAICHE

CARBONARA OMELETTE GF 28
THREE EGG OMELETTE, BACON, CHIVES, PARMEGIANO,
CARBONARA CREAM, BACON CRUMB, MIXED LEAF

+ HOUSEMADE HASH BROWN / 5

+TOAST / 3.6

TURKISH EGGS GFO VE 28
POACHED EGGS, LABNEH, MUHAMMARA, CHILLI OIL, ZATAR,
TURKISH BREAD, DUKKAH

FRENCH ONION BAKED EGGS GFO VE 26
TWO EGGS, CARAMELISED ONIONS, STRACCIATELLA, FRIED
SHALLOTS, PARMESAN, CIABATTA, CHIVES

BRISKET BENNY GF 30
TWO POACHED EGGS, BRAISED PULLED BRISKET, HOUSEMADE
HASH BROWN, ROMESCO SAUCE, PAPRIKA HOLLANDAISE

CHICKEN COTOLETTA BENNY 30
TWO POACHED EGGS ON A FRIED CHICKEN COTOLETTA,
PAPRIKA HOLLANDAISE, CAESAR SALAD, SALSA VERDE

+ TOAST /3.5

+ BACON /6

BENNY HASH GF 28
TWO POACHED EGGS, HOUSEMADE HASH BROWN,
HOLLANDAISE, SALSA VERDE. CHOICE OF BACON, SPINACH,
TRUFFLED MUSHROOMS

BIG BAD WOLF GFO 38
EGGS YOUR WAY, SOURDOUGH TOAST, BACON, ROAST
TOMATO, BAKED BEANS, TRUFFLED MUSHROOMS,
HOUSEMADE HASH BROWN & CHORIZO

CALABRIAN CHILLI SCRAM GFO VE 28
SCRAMBLED EGGS, CALABRIAN CHILLI BUTTER, WHIPPED
HERBED RICOTTA, PECORINO ROMANO, PICKLED CHILLI,
SOURDOUGH TOAST

+ HALOUMI / 7

+ BACON /6

STICKY DATE FRENCH TOAST VE 27
CUSTARD SOAKED BRIOCHE, DATE PUDDING, CINNAMON
MASCARPONE, CARAMEL SAUCE, WALNUT PRALINE

+ ICE CREAM / 3

LUNCH

CHICKEN PARMA 30
HOUSEMADE CHICKEN SCHNITZEL, VIRGINIA HAM, NAPOLI
SAUCE, TRIO OF CHEESE, SIDE OF CHIPS, MIXED LEAF SALAD
+ GRAVY /3

BBQ BEEF & BACON BURGER 30
WAGYU BEEF PATTY, AMERICAN CHEESE, BACON, ONION
RINGS, SMOKEY BBQ SAUCE, TOASTED BRIOCHE BUN, FRIES
+ BEEF PATTY /6

HALOUMI FRIES GF VE 18
YOGHURT DRIZZLE, LEMON WEDGE, POMEGRANATE

FRIED CALAMARI GF 28
KOREAN FRIED CALAMARI, SHICHIMI TOGARASHI, CREAMY
GOCHUJANG SAUCE, FURIKAKE, CHIVES

MUSHROOM RISOTTO GF VE 30
ABORIO RICE, TRUFFLED MUSHROOMS, STRACCIATELLA,
CHIVES, CREAM, PECORINO ROMANO

BRISKET RAGU PAPPARDELLE 30
PAPPADELLE PASTA, BRAISED BRISKET, WHIPPED HERB
RICOTTA, PARMESAN

WINTER VEGETABLE SALAD GF VE 26
ROASTED HEIRLOOM CARROTS, PUMPKIN, BEETROOT,
QUINOA, MIXED LEAF, ALMONDS, FETA, CUCUMBER, LABNEH
+ ROASTED CHICKEN / 7

CHILI OIL, AIOLI, TOMATO RELISH

MAPE SYRUP, ICE CREAM, HOLLANDAISE, GRAVY

EGG, TOAST 3.
ROAST TOMATO, TRUFFLED MUSHROOMS, FETA

SPINACH, HOUSEMADE HASH BROWN, BAKED BEANS
BACON, CHORIZO, AVOCADO

ROASTED CHICKEN, HALOUMI, SMOKED SALMON

FRIES WITH TOMATO SAUCE 5/1
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DAILY PASTRIES

MUFFIN OF THE DAY
CROISSANT
ALMOND CROISSANT
BANANA BREAD
CINNAMON SCROLL
PORTUGUESE TART
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LITTLE WOLWVES untr 12

EGGS ON CHOICE OF TOAST, BACON GFO 12
KIDS PANCAKE, MAPLE, VANILLA ICE CREAM 12
CHEESEBURGER, CHIPS 18
NUGGETS & CHIPS GFO 12
PAPPADELLE PASTA, NAPOLI SAUCE, PARMESAN 15

VE-VEGETARIAN. GF-GLUTEN FREE. V-VEGAN. O-OPTION

ALTERATIONS GRACIOUSLY DECLINED. KINDLY ADVISE OF ALLERGIES.
SURCHARGES 10% SUNDAYS. 156% PUBLIC HOLIDAYS. CREDIT CARD
SURCHARGES APPLY

FIVE SENSES SPECIALTY COFFEE
HOT CHOCOLATE WHITE OR COCOA (21%)

SMALL 5.5
MEDIUM 6.2
LARGE - SERVED IN TAKEAWAY CUP 7.0
MAGIC 5.5
EXTRA SHOT 1
MILK ALTERNATIVES 7
COLD BREW / BATCH BREW 8
HONEY SPICED CHAI LATTE 7
MELTED BISCOFF 6
NUTELLA MAGIC 6
+ COFFEE SHOT / 1

ENGLISH BREAKFAST. EARL GREY. CHAMOMILE.
PEPPERMINT. GREEN, LEMONGRASS & GINGER. 6.5
COKE. DIET COKE. RED BULL 5
STILL WATER. SPARKLING WATER 5/5
KOMBUCHA. RASPBERRY LEMONADE. PASSIONFRUIT.

PEACH. GINGER LEMON. 6
WOLF FRAPPE 10
ICED LATTE WITH ICE 7
ICED COFFEE WITH ICE CREAM 8
ICED CHOCOLATE / ICED CHAI 7.5
ICED MOCHA 8.5
ICED MATCHA 9
ICED STRAWBERRY MATCHA 12

COKE. COKE ZERO. RASPBERRY. SPRITE. SODA WATER.
TONIC WATER. DRY GINGER ALE. LEMON LIME BITTERS 5

STRAWBERRY. BANANA. CHOC. CARAMEL. VANILLA 5/10

CREATE YOUR BLEND 11
ORANGE. APPLE. WATERMELON
IMMUNITY 13

APPLE. CARROT. CELERY. LEMON & GINGER

CHOC + PB 15
PEANUT BUTTER, BANANA, HONEY, OATS, CINNAMON,
CHOC VEGAN PROTEIN POWDER, ALMOND MILK

BISCOFF BLISS 15
BISCOFF, YOGHURT, BANANA, ALMOND MILK
BERRY DELICIOUS 15

MIXED BERRIES, HONEY, YOGHURT, VANILLA VEGAN
PROTEIN POWDER, ALMOND MILK

MONTE BLANC
COLD BREW, COFFEE CREAM, ORANGE ZEST

MATCHA CLOUD
MATCHA, COCONUT WATER, MATCHA CREAM

REQUEST YOUR FAVOURITE OR TRY OUR SPECIALTIES

WOLF MARTINI
VODKA, CHAMBORD, PINEAPPLE

WOLF MARGARITA
TEQUILA, TRIPLE SEC, LIME JUICE

ESPRESSO MARTINI

12

12

20

24

20

VANILLA VODKA, COFFEE LIQUEUR, COFFEE, SUGAR SYRUP

PROSECCO DOC TREVISO
LE CONTESSE ROSE SPARKLING

LE CONTESSE PINO GRIGIO
CHAIN OF PONDS CHARDONNAY
CHAIN OF PONDS SAV BLANC
THE FAMILY MOSCATO

TORPEZ ROSE

CARNIVORE SHIRAZ
CORMONS PINOT NERO
CAPE MARGARET CABERNET SAUVIGNON

GREAT NORTHERN
CARLTON DRAUGHT
4 PINES PALE ALE

CORONA
BETTER BEER
GREAT NORTHERN ZERO

LOUD MOUTH VODKA
JOHNNY WALKER BLACK
BULLEIT BOURBON
TANQUERAY GIN
HAVANA RUM

JOIN OUR WOLFPACK
EARN. REDEEM. REPEAT.

ENJOY ALL THE PERKS AT
WOLF ON WATTON + THREE LITTLE PIGS
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