
appetizers
French Onion Soup - $12

Baked with Crostini & Parmesan Cheese

Garden Salad - $13
Chef’s Selection of Seasonal Ingredients

Arancini - $16
Fried Risotto Balls Served with 

Roasted Tomato Sauce

Cod-au-Gratin - $16
Fresh Cod, Béchamel & Caramelized

Onions Baked with Cheese

Half Dozen Oysters - $18
Served Raw with Mignonettes or 

Grilled with Garlic Butter

Mussels - $18
White Wine Cream Sauce, 

Grilled Sourdough

Seafood Chowder - $15
Grilled Sourdough

Pan Seared Scallops - $19
Herb & Garlic Drawn Butter

tableside features

flaming baked alaska - $25 *
Housemade Strawberry, Vanilla and Chocolate Ice Cream, Flourless
Chocolate Brownie and Swiss Meringue. Bourbon Tableside Flambe

tableside caesar salad for 2 - $29 *
Caesar Salad prepared with fresh Romaine, Bacon Bits, Parmesan,

Crouton and a sauce of Egg, Parmesan, Garlic, Olive Oil and Anchovies

*both tableside features can substitute 2 appetizers and 2 desserts on* 
*the candleglow menu*

candleglow menu - $60
choose from the following for a 3-course

Woodstock Experience
any appetizer

one of the following entrees:
Gnocchi

Basil Pesto, Parmesan

Stuffed Chicken Breast
Mashed Potatoes, Seasonal Vegetables,

Gravy

Maple Glazed Salmon
Rice Pilaf, Broccoli 

Prime Rib Roast - +$10
Mashed Potatoes, Seasonal Vegetables,
Choice of Peppercorn Sauce or Gravy

any dessert up to $15



entrees
Gnocchi - $26

Basil Pesto, Parmesan Cheese

Savoury Stuffed Chicken
Breast - $35

Mashed potatoes, Seasonal Vegetables,
Gravy

Rack of Lamb - $59
Herb Crusted, Demi Glace, Mashed

Potatoes, Roast Garlic Parsnip Puree

Pan Fried Cod - $29
Fried Pork Belly, Chickpea Batter,

Mashed Potato, Gravy

Maple Glazed Salmon - $34
Grilled Salmon, Maple Glaze, 

Wild Rice Pilaf, Broccoli

Seafood Sampler - $46
Salmon, Cod Filet, Scallops, 

Mussels in Tomato Bouillabaisse, 
Roasted Potatoes

“aaa” prime rib roast 8 oz - $24 12 oz - $35
served with your choice of peppercorn sauce, demi glace or gravy.

choose from our sides section below to make a meal.

choose from our sides section below to make a meal 

from the grill
pork chop with peach & bourbon chutney - $19

halibut with fresh herb marinade - $29
8 oz  “aaa” tenderloin - $mp

served with your choice of peppercorn sauce, demi glace or gravy

sides
Frech Fries - $6

Mashed Potatoes - $6
Wild Rice Pilaf - $7

Roasted Potatoes - $7
Twice Baked Potato - $11

Mushroom & Onion - $6
Seasonal Vegetables - $6

Garden Salad $7
Caesar Salad $7
Wedge Salad $9

scan the qr code
to sign up for our
loyalty program!



Comfort Food 
Served with all dining room services, except 

Sunday Brunch. 
Chicken Wings $20 

House Made Buffalo Sauce or House Made 
Honey Garlic Sauce 

Veggie Nachos - $21 sm $30 lrg 
Bell Peppers, Onions, Black Beans, Monterey 

Jack, Mozzarella, Sour Cream, Salsa 

Bistro Nachos - $30 sm $42 lrg 
Bell Peppers, Onions, Sliced Prime Rib, Monterey 

Jack, Mozzarella. Topped with Shredded 
Lettuce, Cherry Tomatoes, Bacon and your 
choice of Blue Cheese Dressing or Ranch. 

Kitchen Sink (for 2) - $52 
Pickle Chips, Onion Rings, Wings, Arancini & 

Potato Chips w/ French Onion Dip 

Dish Pit (for 4) - $98 
Pickle Chips, Onion Rings, Wings, Arancini & 

Bistro Nachos 

Fish & Chips - $26 
2 Pieces of Cod, Fries, Tartar Sauce,  

Dressing & Gravy 

Veggie Burger - $21 
Lettuce, Red Onion, Tomato, Bread & Butter 

Pickles, Dijon, Mayo, Cheese. Side of Fries 

Smash Burger - $24 
2 3 oz Smash Patties, Lettuce, Red Onion, 

Tomato, Bread & Butter Pickles, Dijon, Mayo, 
Bacon & Cheese. Side of Fries.


