
We’re thrilled to have you join us. If you have
questions along the way  — about food, cocktails

or anything in between 
don’t hesitate to ask.

The drinks trace a sliding scale of flavor, pulling
you from bright & refreshing to spirit-forward. 



Strange Brew
gin, falernum, pineapple, lime, beer

15
Potent & FlavorfulBright & Refreshing

Fundamentals

Desk job
aged rums, vermouth, artichoke

14
Potent & FlavorfulBright & Refreshing

Foxhall Shakedown
wiltwyck spirits vodka, aperol, 

pineapple, lime, passionfruit
      15 Spirited & AdventurousBright & Refreshing

Spirited & AdventurousBright & Refreshing

venus fly trap
 pisco, gins, rums, passionfruit, 

falernum, lemon,  cinnamon, orgeat
19

WHAT THE PHỞ
pho tequila,  ginger, lime, cilantro

16
Spirited & AdventurousBright & Refreshing



Mango Sticky Rice
cognac, mango, lemon, coconut, saline

15
Potent & FlavorfulBright & Refreshing

Cold sesame noodles
rum, coconut, pineapple, lime, sesame, cucumber

15
Potent & FlavorfulBright & Refreshing

Crouching wolf, Peking duck 
rum, duck fat caramel, hoisin, cream

16
Potent & FlavorfulBright & Refreshing

Miso Mango Milk Punch
rums, mango, kumquat, lime, miso, milk

16
Potent & FlavorfulBright & Refreshing

Spirited & AdventurousBright & Refreshing

Tomato Martini
wiltywck spirits vodka, tomato, brine

16

Curious creations



Zero Proof

Holiday Hangover
ritual n/a tequila, coconut, turmeric, lime, pineapple

13

Spirited & AdventurousBright & Refreshing

Spirited & AdventurousBright & Refreshing

New Year. New Me...maybe
rootbeer n/a bourbon. vanilla, coconut, bubbles

13

Spirited & AdventurousBright & Refreshing

Meet Me at High Noon
seedlip garden, pear, maple, nutmeg, lemon, sparkling rose

13

Spirited & AdventurousBright & Refreshing

Gym, Juice, Laundry
seedlip garden, green juice, blueberry, citrus 

13

Spirited & AdventurousBright & Refreshing

winter cabin
applewood seedlip garden, black tea chestnut

orgeat, hot honey, lemon
13

Un Pho-gettable
pho infused ritual tequila, ginger, lime, cilantro, jalapeno

13
Spirited & AdventurousBright & Refreshing



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



Happy Hour 
5:00PM - 6:30PM 

Wednesday - Friday

Sips
12

overproof rum, falernum, herbal liqueur, lime
Nuclear Daiquiri

Jungle Bird
rums, campari, pineapple, lime

Mai Tai
rums, orgeat, curacao, lime

Oaxaca Old Fashioned
tequila, mezcal, agave, bitters

Paper Plane
bourbon, aperol, nonino, lemon

All Beers
(N/A too)

5

All Wine
(N/A too)

9



Sweets

Cake   12
chocolate, hazelnut, seasonal
fruit

panna cotta   15
coconut cream, seasonal coulis, 
toasted coconut

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

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

char-grilled sirloin, papaya salad, thai eggplant, prahok sauce
gluten free

Steak Prahok 42

bok lahong   18
green papaya, thai eggplant, green beans. tomato, carrot, fish
paste, peanuts, fresh herbs
gluten free

sliders   22
wagyu, black garlic aioli, mushroom, crispy onion,  fries
fresh black perigord truffle & parm +5

sides

Sauteed Vegetables   10
gluten free/vegetarian/vegan

mushroom, pepper,  green bean,
garlic soy

jasmine rice   6
gluten free/vegetarian/vegan

steamed rice

À la carte 
Winter Menu
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