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RESTAURANT & DELICATESSEN



WELCOME TO
WOLFIE’S

Once prominently located on Collins Avenue in Miami Beach, the Original Wolfie’s Delicatessen 
had been a celebrity favorite since it first opened its doors in 1947. Using the finest ingredients, the 
Original Wolfie’s brings back the most renowned items prepared at its restaurant and from its sister 
eateries in Miami, Wolfie Cohen’s Rascal House, Pumpernik’s, and Thal Bros. Epicure Market, in 
addition to Southern California’s Jerry’s Famous Deli.

 From the 1970’s until the restaurant’s closing in 2001, when the property was sold to a developer, 
Wolfie’s was featured in film and on television. The ‘80’s/’90’s sitcom, THE GOLDEN GIRLS, 
starring Betty White and Bea Arthur, often referenced the characters eating at Wolfie’s. Wolfie’s 
was also seen on the TV show MIAMI VICE with Don Johnson. It prominently appeared in the 
movie, THE CREW, headlining Richard Dreyfuss and Burt Reynolds. Notables from different 
walks of life frequented Wolfie’s, such as the sports world’s Mohammad Ali and Deion Sanders, 
entertainment stars Al Jolson, Jackie Gleason, and Liza Minelli, and mob boss Meyer Lansky.

Wolfie’s Coffee Shop on 21st Street & Collins Ave in Miami Beach, July 16, 1969

This menu uses Yiddish terms. 
For definitions, please refer to the Glossary found at the back of the menu.



APPEt izeRS

Assorted Pickle Tray................................$5
An array of our famous pickles and pickled tomatoes

           CHOPPED Liver........................$12
Served with rye bread

Knish..........................................................$7
Meat, Potato, Spinach, or Gabila (Potato)

Stuffed Cabbage.....................................$10
Served with sweet and sour cabbage sauce

*Pickled Herring.....................................$15
Served with bagel chips or rye bread, lettuce, tomato, 
red onion, and capers

                     DELI HASH................................$16
Corned Beef, Pastrami and Brisket mixed up and grilled 
with our homemade hashbrown potatoes

                                   Avocado Toast............................$14
Fresh grilled challah topped with mashed avocado, 
garnished with diced tomatoes, onions, olive oil
Add Nova Smoked Salmon (4oz) +$9.50

SOUPS

SALADS

JERRY’S FAMOUS DELI
Matzo Ball Soup

A traditional recipe like your bubbe used to make.  
Chicken broth, noodles, sliced carrots, pulled chicken, and

	 one LARGE matzo ball!	 $14

Rascal House WORLD FAMOUS
POTATO PANCAKES (LATKES)

Our 50 year old recipe made in-house, fried to a golden brown. 
Served with a side of Epicure Market’s homemade apple

	 sauce and sour cream.	 $12

WOLFIE’S
LUNCH &
D I N N E R  
 MENU

All soups below are $8 for a cup, $12 for a bowl

Your choice of our homemade dressings:
Bleu Cheese, Italian, Ranch, or Russian

(Sharing Charge $5.00)

(Sharing Charge $5.00)

Add Chicken +$6.50  Add Egg, Chicken or Tuna Salad +$5.50
Add Nova or Atlantic Salmon +$9.50

JERRY’S FAMOUS DELI 
Chicken Broth or Chicken Noodle Soup

Rascal House 
Sweet & Sour Cabbage Soup

Add Short Rib Flanken +$5

Kreplach (Dumpling) Soup

Mushroom Barley Soup (VEGETARIAN)

Rascal House VEGETABLE Soup (VEGETARIAN)

Borscht with Sour Cream

House Veggie Salad........................................$12
Iceberg, radicchio, romaine, cucumbers, tomatoes, green onions

Caesar Salad.................................................$16
Romaine, housemade Epicure Market Caesar dressing, 
parmesan, fresh made croutons

Israeli Salad..................................................$16
Chopped cucumbers, tomatoes, red onions, parsley

Chef Salad.....................................................$22
Sliced turkey, roast beef, hard-boiled egg, Swiss & cheddar cheese

Cobb Salad....................................................$22
Diced turkey, pastrami bacon, avocado, crumbled bleu cheese, 
hard-boiled egg and tomato over a bed of lettuce

Three-Salad Salad........................................$25
Scoop of chicken, egg, & tuna salads on a bed of greens, 
tomatoes, onions, cucumbers

Fruit plate & yogurt or cottage cheese.....$13.50

Sliced fruit, berries, and either cottage cheese or Greek 
yogurt



SMOKED  F ISH
OUR SELECTIONS

Nova Smoked Salmon, Smoked Whitefish, 
House-made Kippered Salmon,  

Pastrami Nova (our Nova cured with pastrami seasoning)

Comes with cream cheese, lettuce, tomatoes, 
red onion, capers, and your choice of bagel

*SMOKED FISH SANDWICH
Open-face

Your choice of any 1 of our smoked fish 
selections above served with your choice 

of any 1 bagel
$19

(Sharing Charge $5.00)

*Smoked Fish TOWER for one 
6oz

Your choice of any 2 of our smoked fish 
selections above served with your choice 

of any 1 bagel 
$28

*Smoked Fish TOWER for two 
9oz

Your choice of any 3 of our smoked fish 
selections above served with your choice 

of any 2 bagels
$35



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

I M P R O V I S AT I O N A LI M P R O V I S AT I O N A L S h o w S T O P P i N G  C O M B OS h o w S T O P P i N G  C O M B O

W o l f i e ’ SW o l f i e ’ S

SANDWICHES SANDWICHES

MEAT PLATTERS

HOT Corned Beef

HOT Pastrami

HOT Brisket

Tongue

*Roast Beef

HEBREW NATIONAL® Salami

FRESH ROAST Turkey

  Chopped Liver

Chicken Salad

Egg Salad

Tuna Salad

*White fish Salad

Sarasota
~6oz

$17

$18

$17

$18

$17

$15

$17

$15

$15

$14

$15

$18

Manhattan
~10oz

$25

$26

$25

$26

$24

$22

$24

$22

$22

$18

$22

$25

Add cheese +$1.50

Includes choice of cheese:
American, Cheddar, Provolone, Swiss

Requested Lean +$2.50

Requested Lean +$2.50

Requested Lean +$2.50

SARASOTA Platter (~8 oz)
Your choice of any two of our sliced deli meats and 

any one side and choice of bread

$24.50

Manhattan Platter (~12 oz)
Your choice of any three of our slice deli meats and 

any two sides and choice of bread

$32.50

Mel Brooks (aka “The Macher”)	 $39
Sandwich of four meats (~18 oz), any one cheese, and 

your choice of cole slaw or sauerkraut.  
It’s good to be the Macher!

The Duet........................................$29.50

Any 2 meats (~12 oz) from the list to the left 
and your choice of any one cheese: American, 
cheddar, provolone, or Swiss

JERRY’S FAMOUS DELI ‘SKY HIGH’..$32.50

12 oz of Corned Beef and Pastrami topped 
with Cole slaw and Swiss cheese, smothered in 
Russian dressing

(Sharing Charge $7.50 – Includes One Extra Side) (Sharing Charge $7.50 – Includes One Extra Side)

Served on your choice of bread. Comes with a pickle and
your choice of potato salad or cole slaw.    On any roll +$1.50

Served on your choice of bread. Comes with a pickle and
your choice of potato salad or cole slaw.    On any roll +$1.50



PHILLY CHEESESTEAK	 $21.50

Traditional style chopped up and mixed with grilled 
onions and melted cheese served on our freshly 

baked French roll

“LIFE IS LIKE A SANDWICH—YOU HAVE TO 

FILL IT WITH THE BEST INGREDIENTS.”

--Anonymous

THE  GRILLSANDWICHES
H O T  O F FH O T  O F FT O N Y  AWA R D -W I N N I N GT O N Y  AWA R D -W I N N I N G

Stephen Sondheim....................................$26
Corned beef, pastrami, Swiss cheese, sauerkraut, 
Russian dressing, served on grilled rye bread

Nathan Lane.............................................$26
Roasted turkey breast, Pumpernik’s chopped liver, and 
tongue served on our delicious rye bread

Bette Midler.........................................$28.50

Brisket between two Wolfie’s potato pancakes

Scarlett Johansson............................$19.50

On thick sliced challah with homemade Russian 
dressing, local spring mix, sliced cucumbers, Roma 
tomatoes, avocado, and thinly sliced red onion

Zero Mostel.............................................$26
Three-layered “club” sandwich with our grilled crisp 
pastrami, sliced fresh roast turkey breast, stacked high 
with lettuce, tomato, and mayonnaise

Matthew Broderick................................$23
1/2 pound grilled Angus beef patty, grilled onions, 
and Swiss cheese, served on grilled rye bread

Jerry Zaks.................................................$24
Chicken schnitzel, cole slaw, Russian dressing, served 
on a grilled Kaiser roll

Irving Berlin..............................................$23
Three mini sandwiches with your choice of sandwich 
meats or salad spreads, served on our mini rolls

Barbra StreisanD	 $19.50

Half Manhattan-sized sandwich of your choice  
served with your choice of a cup of soup, or 

Matzo ball soup +$4    On any roll +$1.50

Served on your choice of bread. Comes with a pickle and your 
choice of potato salad or cole slaw.    On any roll +$1.50

All sandwiches from the grill are
served with French fries and a pickle

FRENCH DIP............................................$19.50

Served on a French roll with a side of our  
housemade au jus

JERRY’S FAMOUS DELI REUBEN.......$24
Corned beef, Swiss cheese, sauerkraut, Russian 
dressing on grilled rye bread

RACHEl...............................................$24
Pastrami or Turkey, Swiss cheese, cole slaw, 
Russian dressing on grilled rye bread

THE Rascal House burger..................$19.50

8 oz Angus beef patty on Kaiser roll with lettuce, 
sliced tomato, and onion
Add cheese +$1.50
Add pastrami, pastrami bacon or turkey bacon +$3

	        Deli Burger...........................$25
Our own 8 oz patty stuffed with pastrami, corned 
beef and angus topped with Swiss cheese, 
sauerkraut and Russian dressing on Kaiser roll

Grilled Chicken Sandwich...........$19.50

Marinated grilled chicken breast on your choice of 
sliced bread with lettuce, sliced tomato, and onion

Ultimate Grilled Cheese Sandwich...$14.50

Your choice of any cheese (American, cheddar, 
provolone, or Swiss) on two slices of challah and 
grilled to a golden brown

TUNA MELT...........................................$19.50

Tuna salad with your choice of cheese on rye 
bread and grilled to a golden brown

               HEBREW NATIONAL Hot Dog.$14.50

Jumbo all-beef 1/4 lb. frank grilled and served 
on a bun. Upon request, add sauerkraut, diced 
onions, shredded cheddar, and/or relish!

(Sharing Charge $7.50 – Includes One Extra Side) (Sharing Charge $7.50 – Includes One Extra Side)



wolfie’s gift shopwolfie’s gift shopwolfie’s gift shop
Visit our gift shop located inside at

Wolfie’s Deli!
High quality branded items for purchase, including

Wol�e’s and Rascal House caps and t-shirts

Entrees come with your choice of two sides unless otherwise stated
(kishka, potato pancake and knish +$4.00)

HOT ENTREES

Cole slaw, potato salad, or Sauerkraut....$4

sliced beets or Cucumber salad...................$4

baked beans.....................................................$4

Vegetable Medley...........................................$4

Sauteéd or steamed

Kasha VarnishkEs...........................................$5

Knish..................................................................$7
Meat, Potato, Spinach, or Gabila

KISHKA (3)..........................................................$9

French Fries or Onion Rings............................$5

BAGEL CHIPS (6).................................................$3

Potato PANCAKE (1)..........................................$7

With sour cream and homemade applesauce

epicure market’s Applesauce..............$5

                       Sweet Noodle Kugel.....................$4

Sides

(Sharing Charge $7.50 – Includes One Extra Side)

Grilled Vegetable Tower	 $18
Marinated portobello mushroom, zucchini, yellow squash,  

roasted red peppers, sliced red onions—all grilled, layered, 
and garnished with a balsamic glaze

          Sliced Hot Brisket.....................$26.50

Served with our homemade au jus

SHORT RIB Flanken..................................$32.50

Slow cooked, braised short ribs that fall off the bone

JERRY’S FAMOUS DELI Meat Loaf..............$24

Rascal House  Stuffed Cabbage (2)............$19.50

Savory mixture of ground beef, rice, and fresh herbs, 
all rolled in cabbage leaves and cooked in our  
sweet and sour sauce (No sides included)

Rascal House  Chicken in the Pot.................$32.50

1/2 boiled chicken with matzo ball and kreplach in chicken 
broth. Your grandmother wouldn’t dare kvetch!
(No sides included)  Substitute Flanken +$10

Chicken Schnitzel......................................$25
Pounded thin, breaded, and fried golden brown

Roasted HALF Chicken................................$24
Slow-roasted herbed chicken

Twin Chicken Breasts...............................$24
Two chicken breasts marinated with fresh herbs and  
grilled to perfection

Hot Turkey with Fixings............................$25
Sliced fresh off-the-bone turkey breast with gravy, stuffing,  
potato pancake and cranberry sauce (No sides included)

Pan Seared Scottish Salmon....................$27
Scottish salmon pan seared with white wine, fresh lemon,  
butter, and fresh herbs

epicure market’s Challah French Toast..$16.50

Cut thick fresh baked challah, dipped in Epicure 
Market’s renowned egg batter, grilled to a golden brown
Add blueberry or strawberry compote +$3
(No sides included)

Rascal House  CHEESE Blintzes (3)............$19.50

Sweet farmer’s cheese wrapped in homemade crepes,  
grilled golden brown and topped with compote
(No sides included)

JERRY’S FAMOUS DELI  Burrito...........$22.50

Wolfie’s potato latke, corned beef, pastrami, wrapped in a 

tortilla and grilled (No sides included)



WOLFIE’S
DESSERT 
MENU

GRAND FINALE

NEW YORK Cheesecake..............................$10
Add a flavor: strawberry, blueberry, or cherry +$2
Each additional topping +$2

WOLFIE’S Bread Pudding............................$6
Array of breads and Danishes cooked together in Chef’s 
homemade custard, garnished with fresh whipped cream

epicure market’s Apple Strudel..$7.50

Three Rugelach..........................................$5
Chocolate, Raspberry, or Cinnamon

Chocolate or Cinnamon Babka................$6

Black & White Cookie...............................$5

Gelato or Sorbet.....................sm. $6 | LG. $8
Ask about today’s flavors!

FRESH Fruit SALAD......................................$5

Beverages
Fresh Squeezed Juice....$4 (60z) | $6 (12oz)

Orange or Grapefruit

Other Juices..................$3 (60z) | $5 (12oz)
Apple, Cranberry, Pineapple, Tomato

Dr. Brown’s Sodas................................$4
Black Cherry, Diet Black Cherry, Cel-Ray,  
Cream Soda, Diet Cream Soda, Ginger Ale, 
Draft-Style Root Beer

FROM THE FOUNTAIN.................................$3
Coke, Diet Coke, Sprite, Lemonade

Coffee or Tea.........................................$3
Hot or Iced

Specialty Coffees..............................$5
Espresso, Cappuccino, Latte, Macchiato

Milk or Almond Milk..........................$4

Chocolate milk..................................$5
Hot or Cold

Traditional Egg Cream....................$5
U-Bet chocolate syrup, milk, seltzer

San Pellegrino..................................$4

ACQUA PANNA.....................................$4

for beers, wines, and cocktails, 
 See our Rascal House Bar menu

Rascal House Chocolate Cake

Coconut Cake

Strawberry Shortcake

$14 each

SKY HIGH CAKES
Grab a slice of one of our three  

devilishly delicious Sky High cakes!



GLOSSARY FOR THE UNINFORMED
BAGELBAGEL (pronounced: “bay-gull”): A glazed, baked ring-shaped roll with a tough, chewy texture

BlintzBlintz (pronounced: “blin-ts”): A rolled pancake, similar to a crepe, typically filled with cheese and topped with fruit 

BORSCHTBORSCHT (pronounced: “bor-sht”): A Russian beet-based hot or cold soup, served with sour cream 

BOUREKAsBOUREKAs (pronounced: “bor-ekas”): A baked pastry in Sephardic Jewish cuisine typically made with feta cheese filling in a  
				                puff pastry or filo dough 

BRISKETBRISKET (pronounced: “brisk-it”): A cut of beef from the breast or lower chest of the animal, full of flavor, tenderized by  
				          slow cooking

BUBBEBUBBE (pronounced: “buh-bee”): Grandmother

CHALLAHCHALLAH (pronounced: “ha-lah”): A braided loaf of yeast-leavened egg bread, glazed with eggs before baking

EGG CREAMEGG CREAM (pronounced: “eg-kreem”): A cold drink made with milk, U-Bet chocolate syrup, and soda water

FlankenFlanken (pronounced: “flank-en”): Very similar to short ribs 

GEFILTE GEFILTE (pronounced: “geh-fill-ta”): A ball- or oval-shaped mixture of finely chopped pieces of fish, crumbs, eggs, and 
				             seasonings, cooked in a broth and served cold
KASHAKASHA (pronounced: “kah-shah”): A type of cereal made of crushed buckwheat or oats, roasted, then soaked and simmered 

KASHA VARNISHKESKASHA VARNISHKES (pronounced: “kah-shah varnish-kiss”): Kasha mixed with bow-tie egg noodles

KIPPERED SALMONKIPPERED SALMON (pronounced: “kip-errd sam-in”): Salted and smoked salmon

KISHKAKISHKA (pronounced: “kish-kah”): A traditional Ashkenazi sausage made from beef, flour, chicken fat, and spices
 
KNISHKNISH (pronounced: “keh-nish”): A baked (sometimes fried) dough filled with cheese, meat, potato or vegetable

KREPLACHKREPLACH (pronounced: “krep-lac”): A rounded triangular-shaped shell made of dough and filled with meat, potato or  
				                vegetable, much like a Chinese wonton

KUGELKUGEL (pronounced: “koo-gull”): A baked pudding of noodles or potatoes, eggs, and seasonings

KvetchKvetch (pronounced: “kve-tch”): Complain

LATKELATKE (pronounced: “laht-ka”): Fried potato pancake

MacherMacher (pronounced: “mach-er”): A powerful person. Of course, at Wolfie’s, everyone’s a Macher, but we’re referring to a  
				            powerful sandwich. 

MATZOMATZO (pronounced: “maht-sa”): Brittle, flat unleavened bread; like a cracker

MATZO BALLMATZO BALL (pronounced: “maht-sa bawl”): Sometimes called “kneydl,” a soup dumpling made from a mixture of  
					                matzo meal, eggs, water, and oil or chicken fat

MATZO BREIMATZO BREI (pronounced: “maht-sa bry”): Broken pieces of matzoh mixed with eggs and pan fried; can be served in the  
					             form of scrambled eggs or in the shape of a pancake

MeshugenaMeshugena (pronounced: “mesh-oog-ena”): Crazy

NOVA SMOKED SALMONNOVA SMOKED SALMON (pronounced: “no-vah smohkd sam-in”): Brine-cured salmon, thinly sliced and cold

RUSSIAN DRESSINGRUSSIAN DRESSING (pronounced: “rush-in dress-ing”): Similar to 1000 Island dressing but less sweet and a bit spicier

SchnitzelSchnitzel (pronounced: “shni-tzel”): Thin slice of meat, breaded and fried

SCHMEARSCHMEAR (pronounced: “shmeer”): A spreadable layer of cream cheese

TreifTreif (pronounced: “tray-f”): This term is used only on this page because we don’t offer it...at least as WE define it. 	  
			              Generally, treif encompasses pork products and shellfish. All our meat products are beef, lamb,  
			              chicken, and turkey, but are NOT certified as “Kosher.” Also, please note many of our meals  
			              mix milchik (dairy) and fleishig (meat) together, which is not kosher either. You might say, 
			              we’re “Kosher-style.”



Follow us on social media!
@originalwolfiesandrascalhouse 

FOR CATERING, CALL 941-312-4072
Note, all prices are subject to change without notice


