
A FARM TO TABLE RESTAURANT

TAVERN AT WOODSIDE

APPETIZER

SALAD 

SIDES

BEEF ENTREE

DESSERT

SHORT RIB NACHOS
Fresh chips pilled high with slow cooked short
ribs, , cheddar jack cheese, house made nacho

cheese, and fresh peach salsa
7

PUMPKIN BISQUE
Fresh pumpkin pureed with a touch of cream

a hint of nutmeg, honey, and brown sugar, and
finished with shrimp

5

ARANCINI
Italian rice rolled into a ball, stuffed with

fresh cheeses, breaded and deep fried; served
with a spicy marinara sauce

7

FREE RANGE BBQ CHICKEN
Cornish hen raised on this property moped
with a house made watermelon bbq sauce

served with fresh local vegetables medley and
your choice of one side. (cook time is 45 mins)

19

CHICKEN PARMESAN
Delicately pan fried breaded chicken breast

coated with marinara sauce made from local
tomatoes and topped with fresh mozzarella

broiled to perfection and served atop a bed of
noodles.

14

STRIP STEAK
NY strip steak dry aged for 28 days prepared to

your liking served your choice of one side
26

REUBEN SANDWICH
Our own brisket corned and piled on marble

rye with swiss cheese, sauerkraut,
and house 1000 island dressing served with

your choice of side
13

CLASSIC
Shag Bark Farm's grind pattied into a half
pound burger topped with Cuba cheese,

lettuce, tomato and onion and served with
your choice of one side.

15

CHICKEN WING BURGER
Half Pound Natural Angus Burger stuffed

with house made chicken wing dip and coated
with Frank's dry rub served on a grilled pretzel

roll. Served with your choice of side
15

PRIME RIB (SATURDAY ONLY)
Gently roasted black Angus prime rib from

Shag Bark Farm in its full natural cut topped
with a demi glaze, served with seasonal

vegetables and choice of side
25

MAC N CHEESE
PARMESAN TRUFFLE FRIES

FRESH FRUIT SALAD
VEGETABLE MEDLEY

CANNOLI
6

PUMPKIN ROLL
4

APPLE FRITTER WITH MAPLE
BOURBON ICE CREAM

6

PITTSBURGH SALAD
Fresh greens and vegetables topped with

bourbon marinated sirloin steak or
chicken tenderloin, parmesan truffle

fries and shredded Cuba cheese. Served
with your choice of house made dressing

ranch, blue cheese, or house (creamy
Italian)

14

FISH ENTREE

SESAME ENCRUSTED TUNA
Tune encrusted with sesame seeds and pan

seared served over a vegetable noddles with a
garlic aioli;

19

FISH FRY (FRIDAY ONLY)
Delicate haddock prepared beer battered, broiled

lemon, or broiled cajun. Served with coleslaw
your choice of one side.

15

All entrees served with house salad

CHICKEN ENTREE


