
CHILLED & RAW

East Coast Oysters*  |  20
cucumber, mango, jicama mignonette

Wild Shrimp Ceviche   |  18
toasted corn, red chile, tomatillo-coconut

Tuna Tartare*   |  20
mango, avocado-wasabi, sesame, plaintain chip

STARTERS

Grilled Naan   |  12
hummus, marinated olives

Tomato Gazpacho   |  16
lobster, english cucumber, lemon oil

Corn Bisque   |  14
crispy pork belly, roasted green chiles

Lollipop Lamb Chops  |  22
feta, cucumber relish

Crab Cakes  |  20
charred corn, scallion remoulade

Duck Confit Empanada   |  18
black bean, cilantro crema, red chile aioli

Mushroom Flatbread   |  18
goat cheese, gruyere, toasted corn, arugula, truffle

FRESH PASTA

Campanelle  |  28
fennel sausage, broccoli rabe, chili flakes, black olives

Ricotta Ravioli   |  28
morel mushrooms, peas, pesto, parmesan

Crab Gnocchi Gratin   |  30
truffle, chive, bechamel, lemon-herb breadcrumbs

 

Broccoli Rabe

Mushroom Fricassee

Toasted Gnocchi

Truffle Parmesan French Fries

Succotash

Sautéed Spinach

@wolfferkitchen
@wolfferwine

Wölffer Kitchen is part of

WÖLFFER ESTATE VINEYARD
139 Sagg Road, Sagaponack, NY.

Please come visit us for a tour and tasting.

*This menu item can be cooked to order. Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs

may increase your risk of foodborne illness, especially if you have certain medical conditions.

SALADS

Butter Lettuce |  16
avocado, smoked bacon, gorgonzola, 

garlic croutons, green goddess

Baby Kale  |  15
hazelnuts, parmesan, peaches, lemon vinaigrette

Roasted Beets  |  16
almond crusted goat cheese, orange, truffle honey

Strawberry Arugula  |  15
toasted pistachios, ricotta salata

sherry vinaigrette

Burrata  |  20
prosciutto, tomato confit, pesto, crostini

HOUSE SPECIALTIES

Scottish Salmon*  |  36
ratatouille, tapenade, basil

Sea Scallops   |  38
crispy pork belly, corn and fava bean succotash

Steak Frites*  |  48
grilled ribeye, truffle aioli

Roasted Free Range Chicken   |  28
sautéed spinach, rosti potato, mushroom gravy

Striped Bass   |  45
artichoke barigoule, tomato basil relish, fingerlings

Stuffed Veal Chop   |  48
chorizo, corn, manchego, sweet potato purée

prickly pear demi glace

Beef Duo   |  44
filet mignon, braised short rib, wild mushroom ragout

grilled polenta, spinach, madeira

SIDES 

$12


