Jay Hairston, Executive Chef
SIGNATURE ITEM! WOODY’S WINGS $15
Choose from: BBQ, Buffalo, Chef Jay’s
Secret Sauce, Garlic Parmesan,
Honey Chipotle, Jerk (mild or hot &
spicy), Mango Habanero, Old Bay,
Sweet Peach, Tequila Buffalo, Thai Chili
Side of crispy celery and your choice of
ranch or bleu cheese
GRAND SLAM NACHOS $15
+$2 ground beef, chicken, pulled pork
+$1 guacamole
tortilla chips piled high, queso cheese
sauce, pico de gallo, black bean and
corn salsa, sour cream
CAST IRON BUFFALO DIP $14
Zesty and creamy buffalo chicken dip
served with toast points
CHEESE QUESADILLA $9
GROUND BEEF, CHICKEN, PULLED PORK or
SHRIMP QUESADILLA $11
Cheese, onions, roasted peppers.
+$1 guacamole
SIGNATURE ITEM!
BANG BANG SHRIMP EGGROLL $12
Bang Bang shrimp, cabbage slaw,
eggroll wrapper, fried to a crisp,
boom boom dipping sauce
CRAB DIP $15
Creamy blended cheeses, crab meat,
Old Bay seasoning served
with toast points
BAR BASKETS $7
Choose from:
fries, onion rings, or pretzel bites
+$2 fried shrimp +$7 fried oysters

CAESAR SALAD $10
chopped romaine, shaved parm,
croutons, Caesar dressing
HOUSE SALAD $10
Mixed greens, carrots, cucumbers,
cherry tomatoes, red onion

Add ons to Salads:
+$6 chicken
$+8 salmon or shrimp
+$10 steak

CRABCAKE ENTRÉE
$20/single or $28/double
Vegetables du jour, mashed potatoes
PROPER FISH & CHIPS $18
IPA beer battered Haddock
served with a side of fries and tartar
SIGNATURE ITEM!
JERK SHRIMP DINNER $20
Jerk seasoned shrimp,
rice and peas,
mango salsa, dragonfruit puree
BLACKENED CHICKEN DINNER $18
Cajun rubbed chicken, grilled and
seared, mashed potatoes, vegetables
du jour, Cajun cream sauce
SIRLOIN STEAK $25
Sirloin steak cooked to your liking,
asparagus batons, roasted potatoes

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
Please let your server know of any allergies prior to ordering.

Burgers & Sammies
served with a side of fries

CATFISH SANDWICH $16
Crispy catfish, sauteed peppers and
onions, lettuce, Old Bay hot sauce,
brioche bun

WOODY’S BURGER $13
8 oz. Angus beef, lettuce, tomato,
onions, pickle, choice of cheese

NASHVILLE CHICKEN SANDWICH $15
Battered & fried chicken breast tossed in
our Nashville hot sauce, topped with
coleslaw, pickles, brioche bun

GUNSMOKE BURGER $15
Angus beef smoked in hickory spices,
caramelized onions, bacon, barbecue
sauce, pepperjack cheese,
brioche bun

OYSTER POBOY $16
Beer battered oysters, lettuce, tomato,
coleslaw, toasted hoagie roll, side of
boom boom sauce

KITCHEN SINK $16
Angus beef, American cheese,
piled high with bacon, fried egg, onion
rings, fries, jalapenos on a brioche bun,
with lettuce, tomato, onion
CALI BURGER $14
Angus beef, guacamole, jalapenos,
gouda cheese, brioche bun
CRABCAKE SANDWICH $15
House-made crabcake,
lettuce, tomato, tartar
CHEESESTEAK $14
shaved and chopped ribeye,
caramelized onions, peppers, choice of
cheese, toasted hoagie roll

BUFFALO CHICKEN CHEESESTEAK $14
Shredded chicken, caramelized onions,
peppers, buffalo sauce, American cheese,
toasted hoagie roll

JACKFRUIT “CARNITAS” TACOS $14
Three corn tortillas filled with
marinated jackfruit, red onions, cilantro,
topped with lemon crema
SEAFOOD BIRRIA STYLE TACOS $20
Three tacos stuffed with crabmeat, shrimp,
crawfish, cheese, crispy flour tortilla, fresh
pico, creamy garlic Old Bay
au jus dipping sauce

COOKIE SKILLET $8
Topped with rich vanilla ice cream,
caramel and chocolate drizzle
BROWNIE SKILLET $8
Topped with rich vanilla ice cream,
caramel and chocolate drizzle
ASK ABOUT OUR ROTATING DESSERTS

