
*Notice: Consuming raw or undercooked meats, poultry, seafood & eggs may increase your risk of foodborne ilness.

Appetizers
Citrus Marinated Olives - zest, garlic, orange juice, oil                        4
Truffle Popcorn - truffle oil, truffle salt                           3
Calamari - cherry peppers, lemon, garlic, parsley               9 
Asian Steak Bites* - hoisen, cilantro, scallion, truffle popcorn                     12
Pomme Frittes - thyme, salt, spicy ketchup                5
Crab Stuffed Mushrooms - boursin, jumbo lump, lemon, thyme, garlic                   12
Spicy Spanish Mussels - chorizo, garlic, saffron, white wine, San Marzono tomatoes                 10
Crab Cake - jumbo lump, scallions, lemon garlic aioli, strawberry mint salsa         11
Tri Kobe Sliders* - boursin, burnt onion, three ketchups                       11
Shrimp Corndogs - corn batter, mustard cream                      12
Tuna Tataki* - ponzu, seven spice, scallion, pickled ginger, wasabi         10
Shrimp Cocktail - jumbo shrimp, cocktail sauce, lemon                11

To Share
 Daily Pizza
Study of Cured Meats - copa, sopprasetta, salami toscano, prosciutto                    15
Imported Cheese Platter - crackers, proper accompaniments         15

Soup, Salad & Sandwiches
French Onion or Seasonal Soup            4      
The “Pittsburgh”* (steak or chicken)fries, cheese, 
onion, tomato, cucumber             12
Roast Beet - golden, red, cherve, balsamic, field greens        9
House - dried cherries, pine nuts, red onion, tomatoes          8
Side - house or caesar              4
Chicken Arugula - truffle, lemon, parmesan, pepper                 9
Caesar - romaine, parmesan, anchovy, croutons          8

Burger Box*

Woodside’s Signatures
Tempura Chicken - rich sweet chili sauce, Asian stir fry vegetables         15
Lake Perch* - cornmeal, lemon, garlic, shallot, white wine,, asparagus, warm potato salad     18
Scottish Salmon* - shitake mushrooms, Asian stir fry vegetables, citrus hoisen glace      18
Chilean Sea Bass* - sweet pear tomato chili sauce, ponzu glaze, Asian stir fry vegetables    30
New York Strip* - pan seared, mashed potatoes, spring vegetables, bordelaise, potato chips    24
Filet* - grilled, cheese stuffed portabella, demi glace, mashed potato         25
Scallops* - potato croquette, spinach, cranberry vinaigrette, orange segments        25
Marsala - chicken or veal, mushrooms, garlic, shallot, marsala wine, cream             14,18
Piccata - chicken or veal, mushrooms, artichoke, capers, lemon, white wine, butter           14,18
Short Rib - kobe, whipped potato, spring vegetables, gremulata         23
Chicken or Lobster Pot Pie - sherry, tarragon, carrot, celery, onion, cream, white wine          14,18
Maryland Crab Cakes - jumbo lump, scallions, lemon, garlic, mustard cream, spring vegetable, rice pilaf                  25
Sesame Tuna* - Asian slaw, wasabi aioli, ginger rice cake         20
Pork Chop* - apricot, Dijon, buttermilk whipped potatoes         22
Penne Pomodoro - roma tomato, garlic, shallot, basil, white wine, San Marzino tomatoes     14 
Pasta Gone Bayou - andouille, shrimp, chicken, peppers, Cajun spices       20
Lobster Mac and Cheese - cognac, sherry, mornay, old bay, cheddar, gruyère        18 

Reuben - swiss, corned beef, sauerkraut,          
thousand island, chips               9
Shaved Prime Rib - mushroom, onion,               
au jus, five cheese blend, horseradish cream        12
Italian - ham, salami, pepperoni, balsamic,             
provolone             9
Portabella - oven roasted, gorgonzola,                
peppers, red wine              9
Fish Sandwich - beer batter, cod, tarter,   
lemon coleslaw, chips               9             

Chicken Diablo - mushroom, onion, bacon,
 BBQ sauce, cheddar cheese            9
Chicken Pesto - ciabatta, red peppers,
 mozzarella, pesto               9

Black & Bleu, BBQ Bacon, Cheeseburger, Woodside            9
-lettuce, tomato, onion, pickle, french fries        
      

Cuisine by Chef Robert Courser


