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Adzuki Nacho Dip $10

Refried red beans and Mexican cheese topped with iceberg lettuce,
peppers, scallions, tomatoes, black olives and jalapenos.
Served with fried to order corn tortillas, salsa, sour cream and guacamole

Woodlands Wings $10

Garlic ginger and spicy buffalo fried chicken served with Bleu cheese beignets,
carrot and celery sticks, Bleu cheese dressing and Sriracha sauce

Woodlands Lounge Platter $13

Beer battered onion rings, pepperoni Mozzarella sticks, Panko crusted calamari
and spicy chicken wings. Served with pizza sauce and Ranch dressing (Serves 3)

pu Pu platter $12

Tempura shrimp, California roll, teriyaki satays, egg rolls
Dragon rolls, soy and chili ginger dipping sauce

Mediterranean Crostini $9

French bread with baby tomatoes, marinated olives, fresh basil, roasted garlic, crispy leeks and Mozzarella cheese

Korean Short Rib Quesaclﬂla $12

Asian style braised beef with Chihuahua cheese, Napa kimchi, cilantro,
sour cream, hummus, scallions and Sriracha sauce

SANDWICH & SALAD

Sandwiches come with Choice of Kettle Chips or French Fries. Choice of burger toppings: Provolone, Swiss
Cheddar, American, Bleu cheese, bacon, grilled onions or sautéed mushrooms

Thai Lettuce “fraps $11 Iowa Black Angus Burger $11

Grilled curry chicken, bean sprouts, sweet peppers, 1/2 Pound of ITowa black angus ground beef
carrots, cabbage, ginger, scallions and cellophane noodles with sea- grilled and served on a sourdough roll

| o . h . . :
sonal greens in I‘ICC. paper wrapping with peanut sauce Quercm C}ucl(en San dWlCh $11
Palsanos Salad $9 Grilled chicken breast stuffed with a Parma style Prosciutto

Crisp lettuce tossed with cider parmesan vinaigrette with and fresh Mozzarella, tomato, lettuce, basil aioli on rosemary
Pepperoncini peppers, sliced Picholine and ripe olives, crispy foccacia bun

pepperoni, Parmesan and shaved red onion Mu f{:al etta Pretzel $12

Greel( Caesar Salacl $10 Pepperoni, salami and capicola ham with melted Gruyere
Romaine lettuce tossed in traditional dressing with cheese, pickled olive relish in a pretzel roll

garlic croutons, fried artichoke fritters, Feta cheese, Kalamata olives . .
and Parmesan crisp Talegglo Club Sandvvlch $ll

Add chicken breast $13; Add fish S$16; Add Filet Mignon $21 Layered wheatberry lnread with V_Vilted SPi“aCh» grilled
. . tomatoes, lettuce, basil, mayonnaise, Italian cheese and
P}lllly Beef Clabatta $12 Applewood smoked bacon
Sliced rib eye steak with onion, roasted peppers, . .
pepperoncinis and Provolone cheese on a crispy . . Shced Steal( Sandwmh $12 . )
Italian hoagie and Italian au jus Grilled sliced beef with sliced tomatoes, caramelized onion

. . and arugula with a roasted red peppers and artichoke smear
Blacl(ened A]Tll ’Iuna SandWIC}l $l3

Pan seared and served on a Ciabatta roll with shaved Sour MaSh BBQ Bee{ Tlps and Bacon $11

cucumber, wasabi mayo, sliced tomato and leaf lettuce Bourbon barbequed braised beef and Applewood smoked
accompanied by a pickled daikon salad of chili, carrot and wakami bacon on a sour dough bun

with sesame vinaigrette ,
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Accompanied by your choice of soup or house salad

Irish Beer Battered Alasl(an Cocl $14

Deep fried until golden crispy with poppy seed cole slaw, caper Remoulade
and French Fries. Served with a flight of Guinness stout

Sausage and Peppers Penne ngate $22
Grilled Italian sausage sautéed with sweet peppers, shallots and spinach,
tomato sauce with shaved Grana Padano cheese

Shellfish Capellin1 $24

‘ Sauteed shrimp and pan seared scallops tossed with tomatoes, garlic, asparagus,

Artichokes, basil, pine nuts and Fontina cheese in a light olive oil and white wine sauce

Grﬂlecl Scottisl'l Salmon $19

% Champagne mushroom chive cream, lemon pepper roasted squash brochettes and wild rice medley

Angus New York Strip $23

i A Grilled 70z Angus Beef Steak includes Cabernet mashed
< A potatoes and crispy onions




PIZZA
Artichol(e ancl Griﬂed Chicken

Roasted garlic sauce topped with spinach, basil,
thyme, artichokes, diced tomatoes, olives and
chicken breast with Italian cheeses

\7ery \feg’gie

Roasted garlic sauce with peppers, artichokes
spinach, mushrooms, olives, onions, tomatoes,
grilled zucchini and yellow squash with Italian cheeses

Five C}leese

Traditional pizza sauce smothered with Mozzarella,
Provolone, Romano, Boursin and Parmesan cheeses

Meat Amante

Traditional pizza sauce, pepperoni, sausage, hamburger
and Canadian bacon with Italian cheeses

Paisanos Specml
Traditional pizza sauce covered with sausage, pepperoni,
peppers, mushrooms, onions, olives and Italian cheeses

Create Your Own Pizza

Choose any three of our specialty toppings:

[talian sausage, pepperoni, bacon, Canadian bacon, hamburger, grilled chicken
extra cheese, grilled zucchini, grilled yellow squash, black olives, green olives,
chopped spinach, tomatoes, jalapenos, artichokes, onions, peppers, mushrooms,
pineapple. Additional toppings $1.00 each
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