BURGERS N’ DOGS:

All Burgers n’ Dogs come
with your choice of Wolfe’s fries, kettle chips, potato salad or coleslaw.

THE CLASSIC ... $7.99
6-ounce hand-pattied all beef burger served on a brioche bun.

WOLFE BURGER ... $10.99
Two 4-ounce hand-pattied all beef burgers, melted American cheese,
special sauce, pickles, lettuce, and onions on a brioche bun.

GRILLED HOT DOG ... $7.99
Nathans* All Beef Frank, sliced and grilled, served with spicy mustard
on a toasted hoagie bun.

WOLFE’S DAIRY BAR DOG ... $10.99
Nathans* All Beef Frank, sliced and grilled, served with yellow
mustard, chili, diced onion and coleslaw on a toasted hoagie bun.

WOLFE’S CLASSICS:

Served with complimentary
choice of homemade dinner roll, corn muffin or Wolfe’s homemade
hushpuppies -plus- choice of two vegetables ‘n Sides unless noted.

SOUTHERN FRIED BONELESS CHICKEN ... $9.99
A taste of true Wolfe tradition, 3 boneless white meat tenderloins,
breaded and fried till golden brown.

LUNCH
& DINNER

OPEN-FACED PRIME RIB
ROAST BEEF SANDWICH ... $9.99
Our sliced prime rib roast beef and gravy served on our choice of
bread with a side of mashed potatoes and a bowl of fresh cole slaw.

COUNTRY HAM STEAK ... $15.99
Thick sliced hickory smoked country ham steak, grilled and served with
red-eye gravy, a true Wolfe’s Tradition.

6 OZ SIZZLIN SIRLOIN ... $13.99
A Wolfe’s Specialty, 6 ounces of USDA Choice top sirloin, tenderized
and flame cooked to order, served on a sizzling platter.

MAC MY WAY ... $9.99
A hearty portion of white cheddar mac n cheese with your choice of
add in: bacon, broccoli, or fried chicken tenders topped with crispy
panko topping.

RIB EYE STEAK ... $23.99
Our thick cut USDA Choice 12 oz ribeye, seasoned and flame cooked to
order and topped with our house made herb butter.

16 OZ T-BONE STEAK ... $21.99
Our thick cut USDA Choice 16 oz T-Bone, seasoned and flame cooked to
order and topped with our house made herb butter.

8 OZ PATTIED HAMBURGER STEAK ... $12.99
8 oz ground chuck bacon wrapped, seasoned and flame cooked to order,
topped with our house made herb butter.

FARM RAISED CATFISH FILETS ... $16.99
Two US Farm-Raised Catfish Filets, cajun grilled or cornmeal breaded,
fried and served with our homemade hushpuppies.

SHRIMP ... $14.99
Panko breaded Jumbo Gulf Shrimp, deep fried or Cajun grilled., served
with our homemade hushpuppies.

ADD 3 SHRIMP

Cooked Your Way to any Platter

BEVERAGES ... $2.49
• Wolfe’s Private Label Coffee
• Decaf
• Milk
• Assorted Juices
• Wolfe’s Fresh Brewed Tea
• Wolfe’s Peach Tea
• Wolfe’s Fresh Lemonade

ASK ABOUT TODAY’S
DESSERT & SPECIALTY
COFFEE SELECTIONS

... $4.99

• Soft Drinks
Coke
Diet Coke
Sprite
Sprite Zero
Dr. Pepper
Diet Dr. Pepper
Fruit Punch
Lemonade
Mello Yellow

In 1937, there was a restaurant on “Bad Alley” in
downtown Savannah just off court square where you
could buy a hamburger or a hot dog for a nickel and
a bowl of soup or chili for 10 cents. Half a bowl of
soup or chili was a popular order and was served with
fresh crackers, for only a nickel and Cokes were just
five cents.
This is where Wolfe’s Café started. One of Savannah’s
first restaurants, Wolfe’s Café was owned and operated
by Joe Wolfe and his eight sons’, J.C., Jamie, Archie,
Raymond, Robert, Dan, Herman and Frank.
From this small beginning, the Wolfe entrepreneurs
went on to monopolize the restaurant business in
Hardin County for decades.
Among the Wolfe brothers and their sisters,
Mable, Annie and Helen – there were some common
denominators. They were friendly, handshaking, backslapping individuals that treated their customers
with respect and friendliness. They used the Wolfe
charm, a genuine charm to lure the customers back for
more. More pie with meringue several inches thick,
more steaks grilled just right, more homemade rolls
and hand cut veal cutlets... More of everything.
In 1957 the Wolfe Brothers were highlighted in the
Tennessee Restaurant Associations monthly magazine
for the “Grade A” restaurant and motel they operated
as a family business.
Today, Joe’s Grandson Don Wolfe and his husband
Howard Watts carry on the Wolfe tradition of
hospitality and home-cooked recipes of the legendary
Wolfe’s Café in Savannah, Tennessee.
Good food served in a friendly environment since 1937
—
Taste the Wolfe Tradition today.

STARTERS

SANDWICHES:

FIRECRACKER CORN DIP ... $9.99
A zesty blend of roasted sweet corn, cream cheese, and jalapenos,
served with crisp pita chips for dipping.

WOLFE’S HOT RINGS ... $9.99

All sandwiches come with your choice
of Wolfe’s fries, kettle chips, potato salad or coleslaw.

GROWN-UP GRILLED CHEESE ... $8.99
Two slices of sourdough bread with 4 cheeses, grilled with butter
and mayo.

Thick sliced sweet onions, panko breaded with special seasoning and
fried till golden and crisp then tossed in Frank’s Hot Sauce. Served
with assorted fresh veggies and Wolfe’s blue cheese for dipping.

WOLFE’S PIMENTO CHEESE BLT ... $9.99

WOLFE “BANG” SHRIMP ... $9.99

WOLFE’S NOT SO CLASSIC CLUB ... $10.99

Deep Fried Popcorn Shrimp coated with “Wolfe’s Signature BANG Sauce
topped with sliced scallions.

Three slices of grilled Country White Bread layered with grilled
chicken, honey ham and featuring Hitman Smoked Sugar Bourbon Bacon,
cheddar & swiss cheese, lettuce, tomato and brown sugar bar-b-cue mayo.

WOLFE’S TRADITIONAL
SHRIMP COCKTAIL ... $12.99

Wolfe’s House Made pimento cheese, Applewood Smoked Bacon, lettuce and
Southern Fried Green Tomato on grilled sourdough bread.

PRIME RIB FRENCH DIP ... $12.99

Eight peeled and deveined Jumbo Shrimp, one for each of the Wolfe
Brothers, cooked and chilled like the Wolfe’s have been doing since
the 50’s and served with Wolfe’s House Made Cocktail Sauce. A true
Wolfe Tradition.

Shaved slow roasted prime rib with sautéed onions, peppers & melted
Swiss cheese on a toasted hoagie bun with carmelized onion au jus.

CHICKEN BLT ... $9.99
Our secret recipe crispy golden fried chicken, drizzled with Mike’s
Hot Honey, topped with applewood smoked bacon, lettuce, tomato & mayo.
Served on a brioche bun.

SOUPS AND SALADS:

CHICKEN SALAD ... $8.99
Served with your choice

of our house made dressing and dinner roll.

All white meat shredded chicken, minced celery, seedless grapes &
pecans, mayo and secret seasonings. Served on grilled sourdough.

PIMENTO CHEESE ... $8.99

HOUSE MADE SALAD DRESSINGS
Blue Cheese, Buttermilk Ranch, Honey Mustard, Wolfe’s French,
Thousand Island and Balsamic Vinaigrette

A blend of freshly grated sharp cheddar, cream & pepper jack cheeses
and fire roasted red peppers combined with just a smidge of our
special house dressing. Served on grilled sourdough.

CHEF SALAD ... $10.99
Our fresh salad greens topped with
oven-roasted chicken breast, pieces of smoked country ham and bacon,
cucumbers, grape tomatoes, sliced eggs and four blend cheese, topped
with Wolfe’s Old-Fashioned Salad Topping and house made rye croutons.

WOLFE’S GARDEN & MORE ... $10.99
Our fresh salad greens with your
tenderloins or grilled hamburger
sliced eggs, and 4 blend cheese,
Salad Topping and house made rye

choice of fried or grilled chicken
steak, cucumbers, grape tomatoes,
topped with Wolfe’s Old-Fashioned
croutons.

SCOOP SALAD ... $9.99
Your choice of a generous scoop of our homemade chicken salad, tuna
salad or pimento cheese served on top of our fresh salad greens with
cucumbers, grape tomatoes, and 4 blend cheese. Topped with Wolfe’s
Old-Fashioned Salad Topping and house made rye croutons.

Served with a
complimentary homemade dinner roll or corn muffin and real butter
-plus- choice of two vegetables ‘n sides. Daily 11:00am Till Close.

MEATS ... $7.99
· 6 oz Hamburger Steak
· Boneless Chicken Tenderloin-Fried or Grilled
· Fried Chicken Livers
· One Catfish Filet-Fried or Grilled
· One Pork Chop-Fried or Grilled
· Country Ham
· Country Fried Steak

VEGETABLE PLATE ... $7.99

HOUSE SALAD ... $7.99
Fresh greens topped with thick sliced bacon pieces, cucumbers, grape
tomatoes, and 4 blend cheese. Topped with Wolfe’s Old-Fashioned Salad
Topping and house made rye croutons.

CUP AND A HALF ... $8.99
Cup of our homemade soup or chili and a half sandwich, your choice of a
chicken salad, tuna salad, pimento cheese or grown-up grilled cheese.

HOT SOUPS

WOLFE’S DAILY DISH:

CUP...$3.99

Choose four vegetables ‘n sides

BLACK-EYED PEAS N’ GREENS ... $7.99
A bowl of our black-eyed peas and turnip greens cooked with our country
ham and served with corn muffin plus real butter and a slice of onion
and hot pepper sauce

BOWL...$4.99

Be sure and ask which selections are available today.

CHILI

CUP...$3.99

BOWL...$4.99

Homemade beef chili made with fresh ground beef, tomatoes, beans,
peppers, and onions simmered to perfection.

VEGETABLES ‘N SIDES

· Hash Brown Casserole
· Mashed Potatoes
· Wolfe’s Fries

· Breaded Fried Corn on the Cobb

KIDS MENU

Kids of all ages are welcome to order off this menu. These items are
kid sized and feature some of our more popular menu items. Select
drinks are included.

KID PLATE ... $5.99:
Served with complimentary homemade dinner roll or corn muffin and real
butter -plus- choice of one vegetables ‘n sides
· 1 Chicken Tenderloin (Fried or Grilled)
· Kid Mac n’ Cheese
· Kid Burger
· Grilled Cheese
· Corn Dog

Food Allergy Notice: Please be advised that food prepared here may contain these ingredients: Milk,
Eggs, Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shellfish. We fry in Peanut Oil. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

· Black-Eyed Peas
· Turnip Greens
· Steamed Vegetable Medley
· Green Beans
· Fried Okra
· Coleslaw
· Fried Apples

$2.99 EACH

· Potato Salad
· Mac ‘n Cheese
· Wolfe’s Signature Cheesy Grits

PREMIUM SIDES
$1.99 EXTRA ON DAILY DISH
· Baked Potato
(available after 4PM)
· Baked Sweet Potato
(available after 4 PM)
· Side Salad
· Cup of Soup

VEGETABLE OF THE DAY
TUESDAY

THURSDAY

Boiled Cabbage

Sweet Potato Casserole

WEDNESDAY

FRIDAY

Glazed Carrots

White Beans

Food Allergy Notice: Please be advised that food prepared here may contain these ingredients: Milk,
Eggs, Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shellfish. We fry in Peanut Oil. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

