
WOLFDALE’S Takeout Menu 
“When you can't do what you do, you do what you can.”  —  Bon Jovi 

Open Wednesday-Sunday  |  Order from 4:30-6:30PM 

To order please call 530.583.5700 or 530.583.5714  
& have your payment ready. 

~ Full-Bar Cocktails, Beers, Wines by-the-glass & bottle are available at 15% off ~ 
Please see our Specialty Drinks & more below and our Wine List link on the website. 

APPETIZERS                                              
WD’S SMOKED TROUT…Aioli, Crackers                                                                       9 
GYOZA CHICKEN DUMPLINGS (6)…Creamy Ginger Dip +                              14                          
AHI & HAMACHI SASHIMI…Ginger, Wasabi, Tamari Soy Sauce        20 
LOBSTER & ASPARAGUS TEMPURA…Drawn Butter, Sweet Chili Sauce *             26 

SOUP & SALAD                                 
SPRING ASPARAGUS SOUP…Asparagus Tips, Crispy Mint                                                                                   8 
CAESAR SALAD…Parmesan, Croutons, White Anchovy *                                                                                     12 

ENTREES     
WD’S FILET CHEESEBURGER & FRIES *               18 
      NY Cheddar, Lettuce, Tomato, Pickle                                      |  add Truffle Fries        6             
PARMESAN FLOUNDER…Edamame, Spring Garlic Mashed Potatoes, Frico                           36  
FISH & CHIPS…Flounder, Malt Vinegar, Tartar, Asian Slaw *        30 
THAI SEAFOOD STEW…Prawns, Scallops, Crab, Spinach, Mushrooms, Black Rice        38                                                                                                                                                     
                                                                                                         |  add Half a Lobster Tail      10                                                 
GRILLED FILET MIGNON…Wild Mushrooms, Spring Garlic Mashed Potatoes         44 
                                                                                          |  add a Whole Lobster Tail      16 
ZEN…Asparagus, Wild Mushrooms, BBQ Tofu, Veg. Spring Roll, Black Forbidden Rice * 32 

SIDES  
Spring Garlic Mashed Potatoes                7                Asparagus & Aioli                                                          8  
Black Forbidden Rice                                          7                Wild Mushrooms                                    8 
Regular Fries                                      9                Vegetable Spring Rolls (2) +                                8 
Truffle Fries                                      12                Grilled Whole Lobster Tail                  25                                     

DESSERTS          
CHOCOLATE MOLTEN CAKE…Fresh Berries (heat at home ~ unless requested)              10 
COCONUT SORBET (Pint)                                                                                                9 

 * Needs modification to be Gluten Free.  |  + Cannot be Gluten Free. 

DINING FOR DIPLOMAS 
Help Support Project Grad plan safe & fun events for NTHS Seniors {Much deserved  10 
after missing over a year of in-person school}   
GIVE A MEAL 
Our Howling Meals program benefits Sierra Senior Services’ Meals on Wheels &         15  
Sierra Relief Kitchen {See more info. at wolfdales.com/howlingmeals} 

“For the strength of the pack is the wolf and the strength of the wolf is the pack.”  —  Jungle Book 

http://wolfdales.com/howlingmeals


UNIQUE MARTINIS POUCHES (shaken to chill but no ice)  |  15 now 12.75 
Elevation | 6,250 feet 

Grey Goose Pear Vodka, sweet & sour 
Thin Air 

St. George Gin, fresh squeezed grapefruit & lime 
Volcano 

Cazadores Resposado Tequila, Cointreau, fresh squeezed lime, Grand Marnier & cranberry juice 
Constable | Harry Johanson 

Knob Creek Bourbon, Grand Marnier & bitters with a cinnamon stick & dried cherries 
Blue J 

Tahoe Blue Vodka, St. Germain, fresh squeezed grapefruit, lemon & lime,  
Roederer Champagne with frozen grapes 

SPECIALTY COCKTAILS POUCHES (served with ice)  |  14 now 11.90 
Emerald Bahia 

Casamigos Blanco Tequila, St. Germain, agave, fresh squeezed lime, jalapeño & cilantro 
WD43 | Celebrating 43 Years 

Lost Republic Rye Whiskey, ginger beer, fresh squeezed lime & ginger syrup with shoga pickled ginger 
Dougie Fresh  

Hanson Organic Cucumber Vodka, soda water, fresh squeezed lemon & lime 

WINES BY THE GLASS | 15% off all prices below 
Roederer Estate Brut Sparkling, Anderson Valley, California                                  16 
Dry Creek 2019 Sauvignon Blanc, California                                                                           12  
Joel Gott 2017 Cabernet Sauvignon, Napa Valley                                                                 16 

BEERS & CIDER | 7 now 5.95 
Great Basin 39 North Blonde Ale, Reno                    Omission Gluten Free Lager, OR                         
FiftyFifty CA Pale Ale, Truckee                                 Sapporo Premium Japanese  
Revision NE Style Hazy Dbl IPA, Sparks                  Guinness Nitrogentated Stout, IRL 
Alibi Contradiction Stout, Truckee                             Chimay Belgium Red Ale          11 now 9.35                         
Sierra Nevada Crystal Wheat, Old Chico             Clausthaler Non-Alcoholic  

Samuel Smith’s Organic Cider, UK 


