WOLF « BRUNCH MENU

BANANA BREAD - Mascarpone, Seasonal Fruit Compote « 7.5

AVOCADO - Poached Eggs, Lemon, Chilli, Coriander on Toast - 10

SICILIAN FENNEL SAUSAGE - Fried Egg, Gnocchi, Caramelised Tropea Onions - 10
MORCILLA - Pancetta, Blistered Datterini Tomatoes, Poached Eggs, Sourdough - 9.5

SPICED BEANS - Baked Eggs, Ricotta, Basil, Grilled Sourdough - 8

BROKEN EGGS - Anchovies, Capers, Sourdough OR Tropea Onions, Marjoram, Sourdough - 7

PLATES SERVED FROM 1PM

Pork Collar Ragu, Parmesan . 16

FAZZOLETTI -
GNOCCH,! - Pecorino, Parmesan, Taleggio, Pepper, Lemon Zest - 14

TONNARELLI - Poularde Clams, Il Caretto White Wine, Garlic, Chilli, Olive Oil -+ 18

GRILLED MACKEREL - Shaved Radish, Kohlrabi, Grilled Fennel, Tropea Onion, Creme Fraiche
ROASTED CUORE DEL VESUVIO - Grilled Courgettes, Spiced Chickpeas, Ricotta, Basil - 14

VEAL CHOP - Broad Beans, Salsa Verde, Sea Aster, Fried Leek - 24

- 18

SIDES

Sourdough - 2
Sausages / Pancetta / Two Eggs - 3.5
Avocado - 4.5

Truffle Potatoes - 4

Orange Juice, Sugar Syrup & Soda

Infuocato Bloody Mary Mix

BOTTOMLESS COCKTAILS - 20

APEROL ANTIOXIDANT - Vodka, Aperol,

WOLF BELLINI - Seasonal Fruit Purée & Prosecco
BLOODY MONA LISA - Vodka & Our Own

175
Americano - 2.35

Espresso -
JUICES

Flat White - 2.65
Cappucino + 2.65
Latte « 2.85

Hot Chocolate -

2.5

2.5
Tea -

Orange / Apple / Pineapple / Pink Grapefruit -

2.2

and we will only serve one drink at a time per person.

Please note, our bottomless cocktails have a two hour time limit from the time of your booking,




