. SERENITEE FEBRUARY FIXE

ONE MONTH. NINE PRIX FIXE MENUS. ENDLESS REASONS TO DINE OUT.

cocktail specials

AMARILLO RAPTURE MONTE CERVINO FRANCOIS SPRITZ
anejo, saffron, passion fruit, lemon, cognac, boar krauter, cynar, gin, lemon, genepy, rosemary,
honey, thai bitters sweet vermouth, orange bitters prosecco

Dire Wolf Tavern’s February Fixe menu is available a la carte,
or make it a prix fixe & choose one option from all three courses for $10 off

WOLF'S GOLD DEVILED EGGS
whole-grain mustard, home-made garlic mayo, olive oil, ikura, chives, espelette 11
add side potato chips 5 - frantoia unfiltered olive oil 4

CRISPY PORK BELLY TRIO
golden pork belly, chives, togarashi, smoked tomato salsa, green herb salsa, sweet chili aioli 13
add capers 1 - frantoia unfiltered olive oil 4

SHISHITO PEPPERS V
blistered shishito peppers, dashi aioli 12
add tamari miso 2 - espelette 2 - everything bagel seasoning 2

PATATAS BRAVAS
white truffles croquette, spicy bravas sauce 16
add chorizo 5 - dashi aioli 2

first course

GAMBAS AL AJILLO

8/10 black tiger shrimp, lemon zest, garlic, parsley, espelette, white wine, olive oil, focaccia 18
add olives 4 - frantoia unfiltered olive oil 4 - chorizo 5 - tasso 5

DUCK CONFIT & CHORIZO PAELLA
italian rice, saffron, garlic, scallions, paprika, parsley, peppers, peas, onion, wild mushroom 34
add olives 4 - frantoia unfiltered olive oil 4 - tasso 5

HIGHTIDE TAGLIATELLE
tagliatelle pasta, tiger shrimp, squid, mussels, cockle clams, monkfish, scallions, parsley,
in your choice of tomato sauce or garlic butter 38
add olives 4 - frantoia unfiltered olive oil 4 - tasso 5

IRONCLAD
monkfish, pearl barley, tomato & smoked paprika broth, baby kale, scallions 34
add olives 4 - frantoia unfiltered olive oil 4 - tasso 5

second course

WOLF'S MILK FLAN

baked custard with dark caramel 8

FIRELIGHT CHURROS

hot, crisp cinnamon churros, with caramel dipping sauce 9
vanilla ice cream 3 - chocolate sauce 2 - candied walnuts 3 - toasted coconut 2 - fresh fruits 4 - maple bacon bits 4

dessert



