SEATTLE RESTAURANT WEEK
3 COURSES - $65 PER PERSON

No matter what your hunger
nor how fiercely your fingers
itch for the warmness of the
Sfood, the fact that you are not
alone makes flavors clearer
and a certain philosophic

slowness possible.

HOW TO COOK A WOLF
M.F.K. FISHER, 1942

how
to cook
a wollf.

MADISON PARK

206.309.8700 | @HTCAWOLF

Starters SELECT ONE Entree SELECT ONE Dessert SELECT ONE
Brussel Sprouts Strozzapreti Seasonal Sorbetto or Gelato
bacon, sultana, parmesan, balsamic (V*) kale pesto, pepitas, calabrian chili, pangrattato (GF*) shortbread crumble
Yeasted Polenta Fritters Conchiglie Tiramisy
house-mads ricotta, sage, chestnut honey (V) calabrian chili, prawns, tomato, basil, pangrattato (GF* )
P ! ! - pang (GF) espresso, mascarpone, ladyfingers
Burrata .
frisee, pomegranate, salame toscano, Magaldlnc
aged balsamic, pickled onion (V*, GF) wild boar ragu, oregano, parmesan (GF*)
Optional Add Ons
Little Gem Salad Gnhocchi
peach vinaigrette, watermelon radish, guanciale, pumpkin, basil, parmesan (GF*)
marcona almond, crouton (V, GF*) Seawolf Sourdough
fennel honey butter, roasted garlic, balsamic (V)
14.
Wagyu Beef Carpaccio Black Cod
chili, castelveltrano, parmesan, garlic, olio verde (GF) squash puree, fennel, leeks, chanterelle (GF)
Marinated Olives
citrus, calabrian chili, coriander, garlic (V, GF)
. 9.
Ahi Tuna Crudo New York Steak*
orange, shallot, jalapefio broccolini, duck fat potatoes, saba demi glace (GF)
SRW Drink Specials
. . . . . w
Torino Spritz 2024 Purato White Wine 2023 Purato Red Wine 2
cocchi vermouth di torino, bubbles Catarrato, Pinot Grigio| TERRE DI SICILIANE MNero d'Avola| TERRE DI SICILIANE =
14. 44, 44, 3
0
|
¥
V= Vegetarian V*= Available Vegetarian We do not accept cash payments. No A note on service charge: f:
GF= Gluten-Free GF*= Available Gluten-Free cash kept on premises. e
ESR has added 22% Service Charge to the tab that is retained (100%) by g
*The King County Department of Health would like to inform you that Menu items may contain ingredients that are not listed, please inform the house. Every ESR employee is paid an equitable and agreed upon 2]
consuming raw or undercooked meats, poultry, seafood or eggs may your server of any food allergies or dietary restrictions. Share your fun hourly wage. Gratuities are not expected, and any that are left are split 2
increase your risk of foodborne illness. food photos with us: #howtocookawalf #esrfamily among hourly staff only, never salaried managers. s



