
lone wolf
cocktail bar 

EST 2023

240 Foxhall Ave
Kingston,  NY 12401

The Food

Grilled Pork Belly | 15
pork belly | grilled pineapple | 

arugula | soy honey glaze
gluten free

Spicy Tuna Crispy Rice | 12
sushi grade tuna | avocado | nori komi furikake |
 sesame rice | sriracha aioli | eel sauce | jalapeño

gluten free

Chicken liver Pate | 10
chicken liver | sourdough | jam | 

accompaniments

Hot Honey Chicken | 12
chicken | thai chili honey | pickles |

bun

Tofu Taco | 12
tofu | mixed vegetables | sriracha |

lettuce wrap | peanuts
gluten free/vegetarian/vegan

Pulled Pork Sliders | 12
 pork |  mango slaw | hawaiian bbq sauce | 

 bun

Enoki Fritters | 12
enoki mushroom | tempura | 

chives | red curry mayo
vegetarian/vegan

 fries | 7
seasoned house-cut fries 

add truffle parm +$3
gluten free

CRISPS | 7
housemade potato chips | truffle creme fraiche | chives

gluten free

Modifications are politely declined, however please let your server know of any 
allergies or dietary restrictions and we will do our best to oblige.  

Consuming raw or undercooked meat, seafood, or shellfish can increase the risk of foodborne illness



Daiquiri No. 4
 House Rum Blend | Lime | Maraschino

Clover club
Gin | Lemon | Raspberry | Egg White

The american trilogy
Rye | Applejack | Sugar | Bitters

The Penicillin
Scotch | Ginger | Honey | Lemon

Debbie, don't 
Reposado Tequila | Averna | Lemon | Maple

Cocktails
15

When the Smoke Clears

The Sherpa

Paper planE

Deep blue sea

Mezcal | Aperol | Ginger | Pineapple | Lime | Saline

Bourbon | Allspice | Curacao | Bitters

Bourbon | Aperol | Nonino | Lemon

Gin | Cocchi Americano | Violette Syrup | Bitters

Tia Mia
Jamaican Rum | Mezcal | Curacao | Orgeat | Lime

Beer & Cider

Wine
Terenzi, Meremma Toscana Vermentino (2021)

12

Anne Amie , Muller-Thurgau (2022) 
12

Champagne Cossy, Extra Brut 1er Cru (2012)
95

Lackner-Tinnacher, Sauvignon Blanc (2021)
14

Vegan

Passione Natura, Beginning (2022)
13

Esporao, Alentejo Reserva Tempranillo (2020)
14

Vegan

La Kiuva, Arnad Rouge De Valle Picotendro (2021)
14

Champagne deutz, Brut rose 
15 / 40

Vegan

Modifications are politely declined, however please let your server know of any
 allergies or dietary restrictions and we will do our best to oblige.  

Consuming raw or undercooked meat, seafood, or shellfish can increase the risk of foodborne illness

Iron Ranger
Bourbon | Velvet Falernum | Pineapple | Lemon | Bitters

Mocktails

Meet me at midnight
Seedlip Spice | Pear | Sparkling Cider | Ginger | Nutmeg | Lemon | Sage

Garden Mischief
Seedlip Garden | Hibiscus | Maple | Lime | Ginger Beer

9

in my solitude 
Seedlip Grove | Orgeat | Grapefruit | Lemon | Vanilla | Mint

Kingston Negroni 
Jamaican Rum | Campari | Vermouth

Street &  Flynn Special
Jamaican Rum | Allspice | Ginger | Lime | Bubbly

Cocktails on Tap
13

We have various craft beer on constant rotation. 
Please ask your server for the current available options

Saison | 8
Sour | 8

Pilsner | 7
IPA | 8

Stout | 8
Cider | 8

Non-Alcoholic Beer | 7

https://app.provi.com/products/652453

