Woodstone Country Club
Spinach Artichoke
and Crab Dip
Parmesan and Pecorino Romano, baby
spinach, roasted artichoke and lump crab
served with pita chips 13

K.C. Hog Wings

Chicken marinated in coconut milk
served with a sweet chili dipping sauce 9

Colossal Shrimp Scampi

Blue Mountain Zingers

Dip’n Wedges
Crispy potato scoops served with a bacon
horseradish dipping sauce 8

Coconut Chicken
Skewer

Mini pork shanks tossed with a honey
bourbon BBQ sauce served with
housemade coleslaw 9

Colossal shrimp in a garlic chive scampi
sauce served over ciabatta crostini 18

Shrimp & Crab Cocktail

Tenderloin Bruschetta
Wisconsin Buttermilk Bleu and horseradish
spread, sliced beef tenderloin topped with
heirloom tomato jam on ciabatta crostini 12

3 Jumbo shrimp and colossal lump crab
served with cocktail sauce 18

Bogey Roll
House ground filet mignon, chopped
pickles, American cheese, diced onion in an
egg roll served with Thousand Island 9

Soup Du Jour
Cup 4 Bowl 6

Mozzarella
Burrata Salad

Maryland Crab
Cream of crab topped with fresh herbs

Cup 6 Bowl 8
Topped with cheese, diced red onion
and sour cream

Cup 5 Bowl 7
French Onion Crock 6
Slow cooked onions topped with home
made crostini and Swiss cheese

Woodstone
Jumbo Wings
Sweet & Sweaty, Mild, Hot, BBQ,
Jack Daniels Teriyaki Glaze
Order of Four 7 Order of Eight 13

Classic Wedge Salad

Crisp arugula, marinated vegetables,
Heirloom tomatoes, creamy mozzarella
burrata drizzled with aged
balsamic glaze 12

Southwest Grain Bowl

Homemade Chili

Boneless chicken tenders soaked in
buttermilk, served with celery,
choice of bleu cheese or zinger sauce
Single order 7 Double order 11

Ancient grains, fire roasted corn and black
beans, grilled onions, Queso fresco with a
charred lime and garlic vinaigrette 9

Berry Almond Salad
Mixed fresh berries, baby spinach, candied
almonds and crumbled feta with blueberry
pomegranate dressing 11

Iceberg wedge, Heirloom tomatoes,
chopped bacon, hard boiled egg and
crumbled bleu cheese served with your
choice of dressing 9

Caesar Salad
Crisp romaine, Chef’s Caesar, parmesan
cheese and herb croutons 10

Garden Salad
Spring mix, tomato, cucumber, carrots and
herb croutons 5

Add to any salad
ADD GRILLED CHICKEN 7 ADD GRILLED SHRIMP 11
ADD GRILLED STEAK 12 ADD GRILLED SALMON 13

ALL SANDWICHES SERVED WITH FRENCH FRIES

Barramundi Po'boy

Philly Beef or Chicken Cheesesteak

Barramundi tossed in our Zinger flour, fried and topped with
lettuce, tomato, red onion and remoulade 13

Chip steak with sautéed onions, American cheese
and marinara sauce 12

Cuban Sandwich

Chicken Finger Basket

Marinated pork, Black Oak ham, sliced pickles, Swiss cheese and
mustard served on a pressed roll 11

Served with French Fries and choice of
honey mustard or barbeque sauce 9

Turkey Rachel
Sliced turkey, grilled rye bread, Swiss cheese and coleslaw 11

Short Rib Melt
Boneless braised beef short ribs, sautéed onions, aged cheddar
and creamy horseradish spread served on grilled white bread 14

“The Birdie”
Buttermilk ranch fried chicken breast on a grilled brioche
topped with shredded lettuce, tomato, onion,
avocado and bacon aioli 11

Hand pressed flatbread from Danny Brits in NJ

Classic Flatbread
Topped with housemade mozzarella, Pomodoro sauce,
micro basil and drizzled with extra virgin olive oil 7

Short Rib Flatbread
Braised beef short rib, Chef Cyril’s housemade steak sauce,
smoked gouda cheese and garnished with frizzled onions 12

Two Slice Woodstone Club

Sausage Flatbread

Ham, turkey or tuna salad topped with lettuce, tomato, bacon,
mayonnaise with a choice of bread or wrap 10

Italian sausage, wild mushroom and oven roasted
tomato ragout topped with Bleu cheese 10

Woodstone Burger

BBQ Chicken Flatbread

8 oz. Angus Chuck patty topped with lettuce, tomato, onion and
your choice of cheese served on an artisan roll 13

Crispy chicken tenders, cheddar jack cheese,
BBQ sauce and red onion 10

Woodstone Country Club
Prime Bone in Pork
14 oz. premium reserve Prime pork served with an Italian cherry gastrique and garnished with brandied cherries 29

Filet Mignon
Broiled to perfection served with a roasted Cipollini onion and porcini mushroom demi, starch du jour and brocollini
5 oz. 29
8 oz. 39

Prime NY Strip Steak
12 oz. Prime NY Strip served with a smoked garlic and sundried tomato butter, starch du jour and brocollini 32

Salmon Provencal
Faroe Island Salmon served with saffron tomato broth, sautéed pea leaves,
petite baby potatoes and garnished with fried capers 29

Fresh Florida Mahi Mahi
Mahi Mahi filet topped with grilled pineapple relish 31

“Shore to Door” Caught and shipped within 24 hours

Chef’s Signature Crab Cake
Colossal crab meat served with your choice of cocktail or tartar sauce 32
Double Cakes add 13

Red Zinfandel Braised Short Rib
Boneless beef short ribs prepared pot roast style and served with truffled cauliflower puree
and garnished with frizzled onions 26

Crispy Duck
PA’s own Jurgielewicz duck served with a warm farro salad and savory caramel 30

BBQ Frenched Chicken Breast
Free to roam, antibiotic free, 10oz. chicken breast smothered in honey bourbon BBQ and served
with a cheesy potato casserole and housemade coleslaw 22

Chicken Parmesan
Housemade marinara, topped with mozzarella cheese served with linguine or penne with a side of garlic bread 19

Smoked Chicken Linguine
Fresh linguine pasta, sliced smoked chicken breast tossed in an oven roasted tomato
and asiago cheese alfredo, garnished with micro basil 19

Rigatoni and Mushroom Ragout
Available with Gluten Free rigatoni
Fresh rigatoni, oven roasted tomato and wild mushroom ragout, baby spinach finished
with a basil infused extra virgin olive oil and asiago cheese 16

ADD CHICKEN 7

ADD STEAK 12

ADD GRILLED SHRIMP 11

ADD SALMON 13

all entrees served with cup of soup du jour or side garden salad
vegetable du jour & starch du jour

3% MERCHANT FEE
please inform your server of any food allergies.
A 20% gratuity will be added to tables of 8 or more.
ALL CREDIT CARD TRANSACTIONS ARE ASSESSED A

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

