
Woodside

18% gratuity included for parties of 6 or more. $2 charge for split plates.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Tavern on the Range

Burgers
All of the Burgers are made with all natural Angus beef with NO steroids or antibiotics.

 Raised locally from "Shag Bark Farm"
Served with house salad topped with creamy Italian dressing and fresh cut fries tossed in parmesan and truffle oil

CLASSIC
Our house grind served with extra sharp
Cuba cheese, lettuce, tomato, and onion 15

TRIPLE "B"
House burger topped with bacon, fresh blue
cheese, and bourbon glazed onions 15

MUSHROOM SWISS
Our house grind served with sautéed
mushrooms and melted Swiss cheese 15

TEXAS BURGER
Our burger grilled and topped with brisket,
cheddar cheese, onion crisps, and dressed
with a smokey house BBQ sauce 15

CAPRESE BURGER
House burger grilled and topped with fresh
mozzarella, tomato, basil, and a balsamic
glaze 15

WOODSIDE NUT BURGER
Walnuts, sunflower seeds, and a
combination of cheese and
spices studded with black beans 15

MAC N' CHEESE STUFFED BURGER
Our house grind burger stuffed with creamy
Mac N' Cheese, topped with bacon jam, and
fried onion crips. 17

Starters
AMISH PRETZELS
Our house pretzels paired with delicious beer
cheese and nacho cheese 7

MAC "N" CHEESE BITES
Homemade mac "N" cheese breaded and
fried. Served with a siracha ranch sauce 8

SPINACH ARTICHOKE DIP
Creamy spinach, artichoke, and cream
cheese mixed together with herbs and
spices.
Served with with fresh made pita chips 9

BUCKET OF BALLS
1lb of our house grind turned into meatballs
stuffed with fresh mozzarella. Served with
garlic bread and marinara sauce 11

MUSSELS
Fresh mussels steamed with fresh garlic,
white wine and butter 9

SHORT RIB NACHOS
Fresh tortilla chips pilled high with slow
cooked short ribs, cheddar jack cheese,
house made queso, and  mango salsa 9

PEEL N EAT SHRIMP
Large peel n eat shrimp steamed in a cajun
broth and served with cocktail sauce 9

BUFFALO PUB PICKLES
Spicy pickle spears in a crispy cra beer
batter, tossed in a tangy buffalo sauce and
topped with sharp blue cheese crumbles 7



Sandwiches
BEEF BRISKET SANDWICH
Beef brisket slowly smoked then slathered
with a sweet smokey house BBQ sauce 15

BEEF N CHEDDAR MELT
Sliced prime rib served in an artisan hoagie
roll topped with sautéed mushrooms and
sharp cheddar cheese. 15

WOODSIDE PHILLY
Our take on the Philly classic with sautéed
onions and mushrooms, topped with our
house made cheese sauce 15

SHAG BARK REUBEN
Shag Bark Farms, Black Angus brisket
corned in house and piled high on rye bread
with sauerkraut, swiss cheese and thousand
island dressing 15

DOMINIC'S PASTRAMI & RYE
Shag Bark's corned beef rubbed down with
our secret spices then smoked onsite to
create our house made pastrami.  Piled high
with ¾ of a pound in between rye bread with
mustard 15

Salad, and Flatbread
PITTSBURGH SALAD
Tender Shag Bark Farms sirloin steak or
chicken served over Brigiotta's Farm fresh
greens with shredded mozzarella cheese
and our fresh cut parmesan truffle fries 14

BERRY ARUGULA SALAD
Fresh arugula topped with seasonal berries
and nuts, and house made champagne
vinaigrette dressing 13

GARDEN SALAD
Mix of fresh greens, paired with local
produce.  Served with our house salad
dressing 9
Chicken 12

PESTO FLATBREAD PIZZA
Fresh flat bread dressed with pesto, fresh
mozzarella, and sliced Roma tomatoes,
sprinkled with parmesan cheese 12

BRADLEY PIZZA
Our house made dough layered with
marinara, mozzarella, pepperoni, and our
house cut parmesan truffle fries 12

MEDITERRANEAN VEGGIE PIZZA
Homemade pizza dough topped with roasted
pepper sauce, fresh roasted vegetables, and
mozzarella cheese broiled to perfection 12

Entrees
Served with house salad with creamy Italian dressing

DRY AGED NY STRIP STEAK
NY strip steak dry aged for 28 days
prepared to your liking.  Served with local
seasonal produce and your choice of house
truffle fries or baked potato 28

BLACK ANGUS TENDERLOIN
Sliced tenderloin prepared to your liking,
served with  local seasonal produce and and
your choice of house truffle fries or baked
potato 23

RAVIOLI AND MEATBALLS
Locally made cheese ravioli topped with our
house red sauce and served with three
meatballs made with locally raised beef from
Shag Bark Farm 15

CEDAR PLANK SALMON
Fresh salmon grilled on a cedar plank topped
with  mango salsa, served over a bed of wild
rice 17

SCALLOPS
Pan seared scallops served with wilted
arugula and crumbled bacon 21

CHILEAN SEA BASS
Sea bass lightly seared topped with lemons
and capers; served with roasted seasonal
vegetables 26

18% gratuity included for parties of 8 or more. $2 charge for split plates.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness


