W oodside’s Gr///c
W 000/5/;/6 Manor

Luncl*n Fcaturcs
Week of November 30, 2009

Pasta Primavera

/D enne pasta with sautéed vcg@ta[;/@s ina Marsa/a wine sauce, /o{gno//; and
shaved Komano cheese. $8

Fettuccini Zucchini e Gambri

[ettuccine sautéed in white wine with 5/7."//11/0, zucchini, tomatoes, (gar//c, and cream. $11

Spaghetti Bolognese
5'/oag/76tt/ tossed with our traditional slow cooked 50/05/7656 sauce finished with a touch of

cream and, gra ted parmesan. $2

E_ntrccs below include: chctable, Starch & Breacl

Vca/ Komano
[gg dipped and [an fried finished with a light lemon sauce. $10
5a/mon Tcn’c/a,é/
Paked salmon encrusted with Sesame seeds and finished with house made teriyaki sauce. $ 1 i
Margland Crab Cakes
With house made whole grain mustard aioli. $ 17
Gine;cr (fazed Fork
Marinated then sautéed in a sake, /D/um, and orange reduction. $12
Chicken Farmigian
[ ightly fried then broiled with marinara sauce and provolone cheese. $8

Thank you for choosing Woodside’s!

Wc welcome 3ourfccc|bac|<; Pleasc let us know what we can do to make your cxPcricncc better.



	Lunch Features�Week of November 30, 2009
	Entrees below include: Vegetable, Starch & Bread
	Veal Romano  � Egg dipped and Pan fried finished with a light lemon sauce.  $10


