
 

 

STARTERS 

* our starters are perfect for sharing *  
 

WARM CRAB DIP (GF) 

air puffed prawn chips, old bay, lemon, horseradish | $14 

 JUMBO CHICKEN WINGS (GF) 

choice of wood grilled with garlic, rosemary & sea salt or 
fried  & tossed in buffalo, bbq or thai chili sauce | $11 

CHICKEN JAWNS 

our soon to be famous crispy boneless chicken strips served 
naked, buffalo, bbq, thai chili or garlic peppercorn  | $10  

PHILLY STEAK PIEROGIES 

steak filled dumplings, “wit”onions, provolone fondue | $13  

TAVERN NACHOS (GF) 

fresh tortilla chips, tinga chicken or beef, sharp cheddar, 
pico di gallo, guacamole, lime crèma, jalapeños   | $14                             

THAI CHILI GLAZED SHRIMP (GF) 

lemongrass, cilantro, sesame ginger slaw | $13 

CRISPY BRUSSELS SPROUTS (GF) 

 thick cut bacon, craisins, walnuts, cider mustard | $11                              

CHICKEN CLUB FLATBREAD  
bacon, mozzarella, avocado, tomato, ranch dressing | $13 

ROMA FLATBREAD (V) 

roasted garlic, crushed tomatoes, basil, mozzarella | $12 

BBQ SHRIMP FLATBREAD 

bbq glazed shrimp, scallion, sharp cheddar, cilantro | $14 

CHICKEN PESTO FLATBREAD 

spinach, roasted red peppers, mozzarella, parmesan | $13 
 

 

* please inform your server of any dietary restrictions * 

 

 

ENTRÉE SALADS 

* dressing on the side upon request *  
 

CLASSIC CAESAR                                                                                
chopped romaine hearts, garlic herb croutons,                      

parmesan, cracked black pepper, creamy caesar | $9 

MANDARIN ORANGE (V)                                                                                 
napa cabbage, purple cabbage, carrots, cilantro, almonds,                           
crispy noodles, lemongrass, sesame ginger dressing | $11 

WOODSTONE HARVEST (V) (GF)                                                                              
baby spinach, diced butternut squash, granny smith apples, 
pecans, bleu cheese, craisins, cider-dijon vinaigrette | $11 

SOUTHWESTERN WEDGE (V) (GF)                                                                             
iceberg, pico di gallo, corn, scallion, avocado, cilantro, 

tortilla strips, sharp cheddar, chipotle ranch dressing | $11 
 
 

SALAD ADDITIONS 

 
SLICED MEXICAN AVOCADO  | $3 

THICK CUT SMOKED BACON | $3 

WOOD GRILLED CHICKEN | $4 

 DICED CRISPY CHICKEN JAWNS | $4 

SCOOP OF TUNA SALAD | $5 

SAUTÉED LEMON GARLIC SHRIMP | $6 

CRISPY POPCORN SHRIMP | $6 

SLICED FILET MIGNON | $7                                                                                                                                     
 

* the consumption of raw or undercooked foods can 
increase the chances of a foodborne illness* 

 “HANDWICHES” 
* all “handwiches” come with skin on idaho fries *                                                   

** sub sweet potato fries or beer battered onion rings for $2                              

ANGUS CHEESEBURGER                                                                                 
lettuce, tomato, red onion, brioche bun, choice of cheese 
(american, provolone, swiss, sharp cheddar or bleu) | $11 

CATTLEMAN BURGER                                                                                 
award winning bbq sauce, sharp cheddar,                        

beer battered onion rings, brioche bun | $13 

“TRIPLE B” BURGER                                                                            
(3) blackened burgers, smoked bacon, bleu cheese,    
garlic peppercorn sauce, griddled texas toast | $15 

SHROOM BURGER                                                                            
sautéed mushrooms, caramelized onions,                                    

swiss cheese, brioche bun | $13 

WOOD GRILLED CHICKEN BREAST                                                               
thick cut smoked bacon, sharp cheddar,                                  

sliced avocado, chipotle aioli, brioche bun  | $13 

BUFFALO CHICKEN                                                         
crispy chicken jawns, lettuce, tomato, buffalo sauce                                     

creamy bleu cheese dressing,brioche bun | $13 

BEER BATTERED FISH                                                          
creamy coleslaw, tartar sauce, lemon, brioche bun | $13 

OPEN FACED TUNA SALAD MELT                                                            
tuna, minced celery & red onion, lemon mayo                        

tomato, broiled sharp cheddar, griddled texas toast | $12 

 BEEF SHORT RIB GRIDDLER                                                        
caramelized onions, provolone cheese,                                   

cherry pepper ketchup, griddled texas toast | $13 

 

(gf) = gluten free  |  (v) = vegetarian  |  (df) = dairy free 



 

 

PASTA 

* served with parmesan garlic bread *  
 

SHRIMP FARFALLE 

garlic herb shrimp, roasted red peppers,                           
sautéed spinach, white wine pesto butter | $18 

CHICKEN PENNE 

prosciutto ribbons, wood grilled chicken breast,              
pink tomato vodka cream sauce | $17 

TORTELLINI POMODORO (V) 

ricotta filled pasta, oven roasted tomatoes,                        
basil, roasted garlic pomodoro sauce  | $16 

RIGATONI & VEAL MARSALA  
braised veal top round, caramelized onions,                               

marsala drunken mushroom gravy | $17 
 

WOOD GRILLED SKEWERS 

* (2) skewers per order served over confetti vegetable rice * 
 

GARDEN VEGETABLE (GF) (V)  

mushrooms, peppers, onions, zucchini, squash, pesto | $15 
 

MARINATED CHICKEN (GF) (DF) 

balsamic onion-tomato jam | $17                                            
 

LEMON GARLIC SHRIMP (GF) 

scampi butter sauce | $21                                                                                  
 

FILET MIGNON (GF) (DF)                                                                                                               
black pepper, chimichurri sauce | $22 

 
ARE YOU A HERO ?                                   

10% discount with identification to police officers, 
firefighters, emts, and  all members of the us military. 

WOODSTONE SIGNATURES 

* served daily from 4pm – 10pm *  
 

STUFFED ANGUS MEATLOAF 

bacon & cheddar stuffing, scallion mashed potato,                   
drunken mushroom gravy, buttermilk onion hay | $21 

ROTISSERIE CHICKEN DINNER  
choice of any two sides & corn bread | $16 

 FRIED CHICKEN DINNER 

choice of any two sides & corn bread | $17 

 “FLYING FISH” & CHIPS 

“redfish” beer batter, fries, slaw, tartar sauce, lemon | $18 

BBQ BABY BACK RIBS 

slaw, fries, corn bread | half rack $18  | full rack $22   

HALF & HALF (GF) (DF) 

½ rack of baby back ribs and ½ order of rotisserie chicken  

choice of any two sides & corn bread | $21 

BROILED LUMP CRAB CAKES 

choice of any 2 sides, lemon-dijon aioli | $22 

PECAN CRUSTED RAINBOW TROUT 

butternut squash & cranberry rice pilaf                                                   
pomegranate butter sauce | $21 

 

SIDES 

 (GF) (V) CREAMY COLESLAW | $4 

(V) CORNBREAD W/ PECAN BUTTER  | $6 

 (DF) (V) IDAHO OR SWEET POTATO FRIES | $6 

(V) BEER BATTERED ONION RINGS | $6 

(GF) (V) SCALLION MASHED POTATO | $6 

(GF) (V) SWEET POTATO CASSEROLE | $6 

(GF) (V) GARLIC SAUTÉED SPINACH | $6 

(GF) (V) DRUNKEN MUSHROOMS | $6  

SHAKES, FLOATS & SWEETS 

* we proudly bake our desserts in house daily *  

 

EXTRA THICK MILK SHAKE (V) 
choice of hand dipped ice cream, with or without malt | $6   

 

HANK’S ROOT BEER FLOAT (V) 
choice of hand dipped ice cream | $6   

 

“PHILADELPHIA” CHEESECAKE (V) 

raspberry sauce, whipped cream | $8 
 

PUMPKIN SPICE BREAD PUDDING (V) 

dulce de leche ice cream, vanilla sauce | $8 
 

CAMPFIRE S’MORES (V)                                                                 

graham cracker crust, chocolate ganache cake,                      
torched marshmallow meringue, hot fudge | $8 

 

BOURBON PECAN TART (V)                                                                                   

sweet shortbread crust, bourbon pecan custard,                              
caramel sauce, butter pecan ice cream | $8 

 

WARM GRANNY SMITH APPLE COBBLER (V) 

cinnamon oat streusel topping, vanilla bean ice cream | $8  

 

PREMIUM HAND DIPPED ICE CREAM (V) (GF) 
vanilla bean, chocolate, dulce de leche,                        
butter pecan, cookies & cream, coffee, 

chocolate chip cookie dough, rocky road                                                
3 scoops with whipped cream & cherry | $6.50  

 

MAKE IT A SUNDAE                                                          
hot fudge, caramel, vanilla sauce, peanut butter, m&m’s, 

raspberry sauce, reese’s pb cups, marshmallows, heath bar, 
graham crackers, oreos, walnuts, jimmies, bacon | $1 ea 

  
 

* ask about our private event rooms and off-premise 
catering for your next gathering or celebration * 


