
S T A R T E R S

F R I E D  P I C K L E S    1 0
Basil Mayo

T E X A S  C H I C K E N  T E N D E R S    1 6
Salsa Roja Picante

S E S A M E  R U M A K I    1 8
Chipotle BBQ Sauce

V E A L  S L I D E R S    1 8
Wild Mushroom Gravy, 
Crispy Fried Shallots

G R I L L E D  H A N G E R  S T E A K  TA C O S    2 3
Avocado, Jalapeño, Carrot, Cucumber, 
Cilantro, Soy Tabasco Mayo

S A L M O N  TA R TA R E    2 2
Cucumber, Chive, Cilantro, Potato Chips

S o u p  &  S a l a d

C H I C K E N  M A T Z O  B A L L  S O U P    9

S O U P  D U  J O U R    8

K A L E  C A E S A R  S A L A D    1 9

Fennel, Radish, Roasted Garlic, Anchovy Dressing
(Fried Egg 3 - Striped Bass 29)

L E M O N  TA R R A G O N  C H I C K E N  S A L A D    2 3

Mesclun Greens, Baby Heirloom Tomato, 
Avocado, Dijon Vinaigrette (Salmon 32)

S T E A K  S A L A D    2 9

Steak Medallions, 
Pan Roasted Wild Mushrooms, 
Mixed Greens, Soy Ginger Sauce

W  &  L  S A L A D    2 5

Marinated Chicken Th igh, Mesclun Greens, 
Baby Heirloom Tomatoes, Roasted Chickpeas, 
Herb Vinaigrette, Roasted Carrots, Cucumber

A r t i s a n a l  S a n d w i c h e s

T U S C A N  C H I C K E N  S A N D W I C H    9

Herb Roasted Tomato, Arugula, Basil Olive Oil, 
Ciabbata (Salmon 24)

V I E T N A M E S E  H A N G E R  S T E A K    2 8

Avocado, Jalapeño, Carrot, Cucumber,
Cilantro, Soy Tabasco Mayo, Baguette
(Striped Bass 32) 

P U L L E D  B B Q  B R I S K E T    2 3

Cider Slaw, Chipotle BBQ Sauce, Fried Pickles, Brioche

G o u r m e t  B u r g e r s

A L L  N A T U R A L  G R A S S  F E D  B E E F  B U R G E R    1 8

Chipotle BBQ Sauce

F R E S H  S A L M O N  B U R G E R    2 5

Cilantro Guacamole, Roasted Jalapeño, 
Soy Tabasco Mayo

T U R K E Y  B U R G E R    1 8

Herb Roasted Tomato, Sautéed Onions, 
Arugula, Basil Mayo

L A M B  B U R G E R    2 2

Crispy Potato Skins, Rosemary Lamb Sauce

V E A L  B U R G E R    2 2

Wild Mushroom Gravy, Fried Egg

W  &  L  B U R G E R    2 6

Freshly Ground Ribeye, Arugula, Crispy Fried Shallots, 
Wild Mushroom, Cabernet Reduction

(Fried Egg 3 - Fried Pickles 4 - Grilled Pastrami 6)

S i d e s

All entrées served with one of the 
following sides

H O M E M A D E  F R I E S    8

S P I C Y  F R I E S    8

S W E E T  P O TA T O  F R I E S    9

O N I O N  R I N G S    1 0

G A R L I C  M A S H E D  P O TA T O    8

BA K E D  P O TAT O/ S W E E T  P O TAT O    6

B A S M A T I  R I C E    7

Th e following sides are $3 additional

M E S C L U N  S A L A D    1 2

G R I L L E D  A S PA R A G U S    1 1

S A U T É E D  S P I N A C H    1 1

s t e a k s  &  c h o p s

I L L I N O I S  R I B E Y E  S T E A K    3 8  / 4 8  / 5 8

Wild Mushroom Veal Sauce - 8 / 12 / 16 oz.

C O W B O Y  R I B S T E A K  B O N E - I N    3 9

Wild Mushroom Veal Sauce - 16 oz. 

P E P P E R  C R U S T E D  F I L E T  M I G N O N    4 2

Cabernet Reduction

C H E F ’ S  R E S E RV E    4 0

Cabernet Reduction

H A N G E R  S T E A K    3 7

Herb Chimichurri 

V E A L  C H O P    5 6

Wild Mushroom Veal Sauce

H E R B  G R I L L E D  R A C K  O F  L A M B    5 4

Rosemary Lamb Sauce

p o u l t r y  &  P a s t a

R O A S T E D  C H I C K E N  P R O V E N Ç A L    2 5

Herbes de Provence, Fresh Garlic

L E M O N  TA R R A G O N  M A R I N A T E D
C H I C K E N  B R E A S T    2 6

Mesclun Greens, Herb Jus 

S T U F F E D  C H I C K E N  B R E A S T    2 8

Kale, Wild Mushroom, Fennel

H O M E M A D E  V E A L  B O L O G N E S E  G N O C C H I    2 9

f i s h

G R I L L E D  S C O T T I S H  S A L M O N    3 0

Herb Chimichurri

P E P P E R  C R U S T E D  S E A R E D  T U N A  S T E A K    3 2 

Balsamic Reduction

S T R I P E D  B A S S    3 4

Wild Mushroom, Asparagus, 
and Baby Heirloom Tomato Pan Sauce 

D e l i c a t e s s e n
Rye, Baguette, Ciabbata, Brioche, Whole Wheat Roll/Wrap 

R O M A N I A N  PA S T R A M I    1 8

B R I S K E T  PA S T R A M I  (Lean)   2 2

H O M E M A D E  C O R N E D  B E E F    1 8

O V E N  R O A S T E D  T U R K E Y  B R E A S T    1 6



d e s s e r t  

H O M E M A D E  A P P L E  TA R T    1 4 

Brown Sugar Streusel, Caramel Sauce 

H O M E M A D E  P E C A N  P I E    1 5 

P E C A N  B R E A D  P U D D I N G    1 4 

Salted Caramel, Candied Pecans 

S E A S O N A L  F R E S H  F R U I T    1 2 

 
C o l d  B e v e r a g e s 

P O L A N D  S P R I N G     3

C O K E ,  S P R I T E     2 . 5 

G I N G E R  A L E ,  S E LT Z E R     2 . 5

D R .  B R O W N     3 . 5

Black Cherry, Cream Soda

V i e w  a l l  o u r  m e n u s  o n l i n e
www.wolfandlambsteakhouse.com

t a k e o u t  M e n u 

 
www.wolfandlambsteakhouse.com

 

2 1 2 - 3 1 7- 1 9 5 0 

1 0  E A S T  4 8 T H  S T R E E T 
(between 5th and Madison) 

MON–THU 12pm–10pm 
SUN 2pm–10pm  

FRI 12pm–1:30pm  

 
Glatt Kosher 

All menu prices/items subject to change at restaurants discretion.


