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CHEF’S SPECIAL SOUP OF THE DAY
5.75

SPICY CHILI
With red onions and cheddar cheese
5.75

PEPPER FRIED CALAMARI
Tossed in mae ploy sauce
7.50

GULF SHRIMP COCKTAIL
With creole remoulade
14.00

FRIED GREEN TOMATOES
Over red pepper coulis topped
with goat cheese crumbles

7.50

SPICY CHILI NACHOS
Tortilla chips, pepper jack and cheddar cheeses
finished with our spicy chili,

jalapenos, and sour cream
7.99

BLACK BEAN QUESADILLA ROLLS
Served with jalapeno ranch
10.00

HOT SPINACH AND ARTICHOKE DIP
Served with tri-color tortilla chips
7.95

BEER BATTERED ONION PETALS
AND JALAPENO CAPS

With Chinese honey mustard sauce

7.00

Shads
side

WEDGE OF ICEBERG LETTUCE AND TOMATOES
Capped with blue cheese dressing
8.00

WOODLANDS CAESAR
Romaine lettuce with housemade
croutons and parmesan

7.95

add grilled chicken

10.00

add chilled shrimp

14.00
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CHOPPED SALAD

Iceberg and red leaf lettuces tossed with
chopped chicken breast, avocado, green beans,
applewood smoked bacon, tomatoes,

eggs and choice of dressings
11.00

FRESH FRUIT PLATTER

Melon, pineapple and berry with cottage cheese
and walnut fig bread

11.00

add chicken or tuna salad

3.95

THE GENERAL

Grilled chicken, crisp romaine lettuce,
blackberries, raspberties, apples, haricot vert,
almonds, eggs, with balsamic vinaigrette and
pecorino romano

12.95

FIESTA SALAD

Romaine lettuce tossed with fried
chicken tenders, avocado, scallions,
tomatoes and roasted tomato chile
vinaigrette topped with fried tortilla strips
11.25

T te Wrodlamds Gill

Samdwriches

SLIDERS

*buffalo burger topped with Tillamook cheddar and diced smoked applewood bacon
*spicy hamburger topped with cheddar, swiss or American cheese

*pulled pork bbq

Served with crispy fries

10.95

GRILLED REUBEN

Thinly sliced corned beef on marble rye grilled with swiss cheese, kraut and 1000 island
Choice of fries or chips

7.75

SPICY MONTEREY BURGER

Grilled burger topped with avocados, pepper jack cheese, tomato, and
grilled onions

Choice of fries or chips

8.50

MUSHROOM BURGER

With sautéed mushroom, swiss, lettuce and tomato
Choice of fries or chips

8.25

BUFFALO BURGER
8 oz buffalo burger with lettuce, tomato and choice of cheddat, swiss, or
American cheese

10.95

GRILLED CHICKEN CLUB

Grilled breast of chicken with applewood bacon, sliced ham, lettuce, tomato and mayo
Choice of fries or chips

9.50

GRILLED SALMON BLT
With smoked applewood bacon, tomato and red leaf lettuce on asiago ciabatta
12.00

GRILLED PORTABELLO MUSHROOM AND VEGETABLE SANDWICH
Teriyaki marinated portabello grilled and topped with red & yellow peppers, red onion

and mozzarella cheese in foccacia with chipotle mayo
9.95
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PORK BBQ STACK
Pork bbq and creamy coleslaw upon a large potato pancake
8.50

CHICKEN POT PIE WITH MORELS

Braised breast of chicken in port cream sauce with morels, carrots, onions,
celery, shallots and thyme and capped with puffed pastry

9.95

FISH AND CHIPS
Beer battered cod fried golden brown served with fries, malt vinegar and tartar sauce

8.95

TENDERLOIN TIPS ALFREDO

Tender beef tips sauteed with mushroom, shallots and gatlic in a light alfredo sauce
over tri color tortellini

12.95

Sides

THREE CHEESE MACARONI AND CHEESE
4.75

FRENCH FRIES

3.95

MELONS AND BERRIES

4.75

MEDLEY OF SEASONAL VEGETABLES

4.95

Consuming raw and undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne illness.
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