
FUCHSIA TIKI

every sunday 
@lonewolf

tuna   19
crispy rice, jalapeño, avocado

gluten free

Baos   18
steamed buns, hoisin, mushrooms

vegetarian/vegan

sub duck +5

Dumplings   16
pork, sesame-chili tamari

sliders   22
wagyu, black garlic aioli, mushroom, 

crispy onion,  fries
fresh black perigord truffle & parm +5

À la carte 
Winter Menu

Sweets

Cake   12
chocolate, hazelnut, seasonal fruit

panna cotta   15
coconut cream, seasonal coulis, 

toasted coconut

Duck Kari   39
confit leg, khmer curry, vegetables, rice

gluten free

Mee kaThang   24
wide rice noodles, mushroom, vegetables

gluten free/vegetarian/vegan

add beef +6

At Lone Wolf, every dish and cocktail has been thoughtfully composed to deliver the experience 
our team intended. Modifications are politely declined to preserve authenticity.  We welcome a
conversation about your needs, please inform our team of any allergies or dietary restrictions, 

and we will do our best to accommodate.

Thanks for trusting us to take care of you tonight.

An gratuity of 20% will be added to all parties of six (6) or more guests.

nom banh chok   22
green curry, vegetables, thai eggplant,

noodles
gluten free/vegetarian/vegan

add tofu +4        add beef + 6

Hand Cut Fries   12
gluten free/vegetarian

fresh black perigord truffle & parm +6

sides

Sauteed Vegetables   10
gluten free/vegetarian/vegan

mushroom, pepper,  green bean, garlic soy

jasmine rice   6
gluten free/vegetarian/vegan

steamed rice

Cauliflower 18
fried, spicy green curry puree, thai
eggplant, green bean, pepper
gluten free

char-grilled sirloin, greens, tomato,
cucumber, 
kampot garlic lime, fries
gluten free
add fresh black perigord truffle & parm
+5

Steak Lok Lac 42



Gin | Falernum | Orgeat |
Passionfruit | Lemon

16

Saturn

Rums | Falernum | Allspice | 
Orange | Lime

16

Three Dots &A Dash

Venus Fly Trap
Pisco | Gin | Rums | Falernum | 

Passionfruit | House Orgeat |
Cinnamon

19

Punch Drink Magazine Winner- Ultimate Zombie

Anton Kinloch ‘s Zombie

Rums | Falernum | Lime | Don’s Mix 
House Grenadine | Herbstura

32

Mai Tai
Rums | Curacao | Orgeat | Lime

16

CORPSE REVIVER nO. bLEU
Gins | Lillet | Curacao | Lemon 

16

House Rum Blend | Lime |
Demerara 

14

House Daiquiri

Iron Ranger
Bourbon | Falernum | Pineapple |

Lemon
16

cOCKTAILS

Modifications to the menu are politely declined, however please advise our
team know of any  allergens or dietary restrictions you may have.

An automatic gratuity of 20% will be added to all parties of six (6) or more guests.

Rums | Passionfruit | Cinnamon |
Ginger | Lime

16

tonga thunder

Teetotalers
Un-Phở-gettable

Pho Jalapeño Ritual N/A Tequila |
Ginger | Lime | Cilantro

13

Queen’s Park Swizzle
Rum | Lime | Mint 

16

Holiday Hangover
Ritual N/A Tequila | Coconut
Turmeric | Lime | Pineapple

13

Meet Me at High Noon
 Seedlip Garden | Pear | Maple |

Nutmeg | Lemon | Sparkling Rose
13

Gym, Juice, Laundry
Seedlip Garden | Green Juice |

Blueberry | Citrus 
13

Ube Colada
Seedlip Spice | Ube | Coconut |

Pineapple | Lime
13

Wine

Lone Wolf Lager
       5% ABV Fishkill, NY

8

Seasonal tap
10

Seasonal IPA
10

Beer

Producer Sommelier
Notes

Cuvee Region VTG GL BTL

Bubbles
Pasqua Crisp,

Effervescent
Prosecco Venteto, IT NV 11 40

White - Light & Crisp

Weingut Leitz Vibrant,
Mineral

Dragonstone
Riesling

Rheingau, DE 2023 14 56

White - Lush & Rich

Montinore Zesty,
Expressive

Pinot Gris Williamette
Valley, OR

2023 12 48

Red

Domaine
Lafage

Bright, Juicy Grenahe, Syrah,
Mourvedre

Languedoc, FR 2020 15 60

Anthony Raod Bright, Juicy Cab Franc,
Lemberger

Finger Lakes, NY NV 14 56

Zero Proof

St. Agrestis Phony Negroni
0% Brooklyn, NY

13

Misty Cliffs 
Sauvignon Blanc
       0% ABV Stellenbosch, SA

13

Industrial Arts N/A Beer
      0% ABV Beacon, NY 

7

Misty Cliffs 
Cabernet Sauvignon Blend

       0% ABV Stellenbosch, SA
13

Steinboch 
Sparkling riesling

       O% ABV Mosel, GR
13


