
CHILLED & RAW

Salmon Tartare*
mango, jalapeño  |  18

Peconic Oysters*
Verjus mignionette  |  19

Shrimp Snapper Ceviche*
ginger, cilantro  |  22

Crab Tacos
grilled pineapple, avocado  |  18

Stracciatella
honeycomb, grilled bread, almond  |  20

TAPAS

Charred Octopus
cipollini, purple potato  |  20

Grilled Shrimp
piquillo peppers, chayote  |  20

Caponata Toast
eggplant, tomatoes, pine nuts  |  15

Guacamole
fresh tortilla chips |  15

Toasted Naan
hummus, marinated olives  |  15

SALADS

Green Goddess Kale
apple, avocado, cranberries  |  16

Chopped Greek
tomato, olive, feta  |  16

Mixed Lettuces
cucumber, shaved fennel  |  15

Quinoa Avocado
radish, marcona almond, blood orange  |  17

@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,  f ish, shellf ish or fresh shell  eggs
may increase your r isk of foodborne i l lness,  especially if  you have certain medical conditions.

WOOD OVEN

Chef’s Daily Pizzetta  |  24

Littleneck Clams
chorizo, garbanzos, “zoodles”  |  30

Chicken Kebabs
couscous, carrot ginger purée |  30

Macaroni & Cheese
toasted breadcrumbs, roasted garlic  |  22

MAINS

NY Sirloin*

arugula, reggiano, balsamic  |  45 

Wild Branzino
panzanella, balsamic, red onion  |  38

Sea Scallops*
pancetta, celeriac, borlotti beans  |  37

Organic Salmon*
black lentils, coconut red curry  |  35

Tofu Bowl
vegetables, soy sauce |  25

VEGGIES & LEGUMES

Zucchini “Noodles”
lemon, garlic, tomato  |  12

Sautéed Spinach
olive oil, reggiano  |  12

Shishito Peppers
togarashi, sea salt  |  12

Quinoa Tabbouleh
tomato, cucumber, olive oil  |  12

Black Lentils
coconut red curry  |  12


