
 

SMALL SALADS, SOUPS & APPETIZERS 
BUTTERNUT SQUASH SOUP, ROASTED PEPPERS AND CHIVES                CUP   4,  BOWL   6 

TORTILLA SOUP, AVOCADO, TORTILLAS AND CILANTRO          CUP   4,  BOWL   6 

TUSCAN BEAN MINESTRONE, WHITE BEANS, TOMATOES AND PESTO      CUP   4,  BOWL   6 

BUTTER LETTUCE SALAD, GOAT CHEESE, PARMESAN, BALSAMIC VINAIGRETTE AND TOMATO BRUSCHETTA   6 
CAESAR SALAD, PARMESAN, TOMATO CROSTINI AND CAESAR DRESSING   6 
ROASTED BEET SALAD, GOAT CHEESE, ORANGES, PECANS, FRESH GREENS AND BALSAMIC VINAIGRETTE   7   
CRAB CAKES WITH MARINATED TOMATOES AND HERB REMOULADE   10 

THAI CHICKEN SATAY WITH SPICY CHILI SAUCE   8 

TOMATO BRUSCHETTA, GOAT CHEESE, PESTO, BASIL AND SHAVED PARMESAN   6 
 

WOOD STONE OVEN PIZZAS 
TRADITIONAL MARGHERITA WITH TORN BASIL   9 
GRILLED SEASONAL VEGETABLES, PESTO AND FRESH MOZZARELLA   11 
FOUR CHEESE PESTO, MOZZARELLA, FONTINA, PARMESAN AND GOAT CHEESE   10 
WILD MUSHROOM, CARAMELIZED ONIONS, GRUYÈRE, BABY ARUGULA, SHAVED PARMESAN AND PESTO   12    
BIANCO, BACON, CARAMELIZED ONIONS, POTATOES AND SAGE   9 
FENNEL SAUSAGE, FRESH MOZZARELLA, PESTO AND SWEET PEPPERS   11 

PROSCIUTTO, ARUGULA ALFREDO SAUCE AND SHAVED PARMESAN   13 
PEPPERONI, TOMATO, MOZZARELLA AND CHILIES   11 

BARBECUED CHICKEN, GRILLED RED ONION, CILANTRO AND SMOKY BARBEQUE SAUCE   11 
SMOKED SALMON WITH DILL CRÈME AND CHIVES   16 
 

ENTRÉE SALADS 
CHINOIS CHICKEN, CRISPY WONTONS, CASHEWS, GREEN ONIONS, GINGER AND SESAME HONEY DRESSING   12 
GREEK, FETA, TOMATOES, CUCUMBERS AND RED WINE OREGANO VINAIGRETTE   9  WITH CHICKEN 12  
ROTISSERIE TURKEY COBB, EGGS, BACON, GREEN BEANS, TOMATOES, GORGONZOLA, AVOCADO, BALSAMIC VINAIGRETTE   14 
CURRIED CHICKEN, APPLES, HOUSE MIXED GREENS, AVOCADO, TOASTED PECANS AND GRILLED NUT BREAD   12 
CHICKEN CAESAR, PARMESAN, TOMATO CROSTINI AND CAESAR DRESSING   9 
 

SANDWICHES SERVED WITH HERB FRIES OR BUTTER LETTUCE SALAD  (SUBSTITUTE SWEET POTATO FRIES FOR 1) 
PESTO CHICKEN SALAD, ROMAINE, RED ONIONS AND PLUM TOMATOES   10 
SIRLOIN BURGER, AGED CHEDDAR, CARAMELIZED ONIONS, BACON, LETTUCE, TOMATO AND REMOULADE 12 
ROASTED TURKEY, CHEDDAR, CARAMELIZED ONIONS, ARUGULA, PORT WINE SAUCE, HOUSE DRESSING AND HORSERADISH CREAM  11 

ROASTED VEGETABLE, FRESH MOZZARELLA, ARUGULA, ZUCCHINI TAPENADE, PESTO AND TOMATO   10 
CHICKEN AÏOLI, MOZZARELLA, ROMAINE, TOMATOES, RED ONIONS AND CILANTRO AÏOLI   9  
 

PASTAS 
SPAGHETTI, TOMATO, BASIL, GARLIC AND FRESH MOZZARELLA   10 

CAVATAPPI CHICKEN ALFREDO, BACON, PEAS AND PARMESAN   12 
SPAGHETTI BOLOGNESE, MEAT SAUCE, PEAS AND PARMESAN   11 
FOUR CHEESE MACARONI   9 
 

WOLFGANG’S CLASSICS 
HALF ROTISSERIE CHICKEN, GARLIC BUTTER, ROSEMARY  
   AND MASHED POTATOES   15 
OVEN ROASTED SALMON, FENNEL, TOMATOES, ARUGULA, ROASTED POTATOES  
   AND HORSERADISH CREAM   18 

BACON WRAPPED MEATLOAF, MASHED POTATOES, PORT WINE SAUCE  
   AND CRISPY ONION RINGS   14 
 

DESSERTS  
BANANA SPLIT   6        
LEMON COCONUT VANILLA CAKE   6    
VANILLA BEAN CHEESECAKE   6      
MOLTEN CHOCOLATE CAKE WITH VANILLA ICE CREAM   7 

ICE CREAM SUNDAE  
   CHOCOLATE AND VANILLA ICE CREAM WITH TOASTED PECANS   5  

 
 
 
 
 
 
 
 
 
 
 

FRESH, ALL-NATURAL, ORGANIC AND LOCALLY GROWN PRODUCTS WHENEVER POSSIBLE 
FOR YOUR CONVENIENCE, AN 18% GRATUITY WILL BE ADDED TO PARTIES OF EIGHT OR MORE  

WOLFGANG’S  
WEEKEND SPECIALS  

 
THURSDAY 

 

SLOW BRAISED SHORT RIBS   17  
MUSTARD, CARAMELIZED ONIONS  

&  CABERNET GLAZE    

 
FRIDAY & SATURDAY 

 

PEPPER CRUSTED FILET OF BEEF   28 
ROASTED POTATOES, SPINACH,  
RED WINE & SHALLOTS SAUCE    

 

PAN SEARED FILET OF SOLE   17 
LEMON, CAPERS, ALMONDS, RAISINS & PARSLEY    


