SMALL PLATES +

PASS AROUNDS

WOODY’S BOURBON BARREL WINGS //16  ©bF
Marinated chicken wings smoked over bourbon barrel
wood, then fried to order. Served over tobacco onions.
Tossed in your choice of Chef’s Signature Thai, Buffalo,
Sweet BBQ, Dry Rub, or Hot Honey. Side of homemade
buttermilk ranch or blue cheese.

CHEF'S CHIP+DIP //15  cF

Fresh-fried and seasoned tortilla chips served with
homemade salsa and queso.

FAJITA NACHOS // 20 DF/GF

Fresh-fried tortilla chips loaded with seasoned chicken or
steak, grilled peppers, and onions, smothered in rich queso.
Finished with fresh avocado, sour cream, lettuce, and a
vibrant charred pineapple & jalapefio pico.

CHAR-GRILLED STEAK BITES //19  Dr/cF

Flame-grilled Cajun-seasoned steak bites served over
warm Gorgonzola cream sauce. Topped with tobacco
onions.

AVOCADO + AHI STACK // 25 DF/GF

Ahi tuna tartare in a herb-citrus strawberry dressing,
layered with fresh avocado, charred pineapple-jalapefio
pico, and marinated tomatoes. Garnished with toasted
sesame seeds, spicy wasabi, and Momofuku chili crisp.
Served with crispy wontons.

NEW ORLEANS SHRIMP // 22 GF

Colossal shrimp pan-fried in butter and drenched in a rich
Creole BBQ cream sauce. Served with char-grilled bread
for dipping.

BAVARIAN JUMBO PRETZELS // 14 of

Two soft, jumbo pretzels served with garlic mustard and
queso.

HOURS

MONDAY - THURSDAY // 4 PM - 9 PM
FRIDAY - SUNDAY // 1AM -9 PM
Cocktail Room open until 10 pm

DF: dairy-free option available
GF: gluten-free option available

PAN ASIAN GARLIC NOODLES // 34 DF

Crispy fresh-fried walleye, fettuccine, charred asparagus, and
marinated tomato basil in a Chinese black vinegar and sherry
soy sauce. Topped with an Asian verde sauce.

PENNE ALLA WOODY’S VODKA // 32

House-distilled Woody’s Vodka, rich cream, and traditional
tomato sauce tossed with penne and seared colossal shrimp.
Garnished with shaved Parmigiano-Reggiano and parsley.

SMASH BURGER // 22 DF/GF

Two juicy 4 oz beef patties layered with melted American
cheese, shredded lettuce, fresh onion, tomato, and pickle.
Finished with our house-made smash sauce on a toasted
sesame bun with a side of fries.

WEST COAST CLASSIC // 24 DF/GF

8 oz Certified Angus Beef char-grilled and topped with cheddar,
shredded lettuce, tomato, onion ring, crispy bacon, avocado,

and special sauce on a toasted sesame bun with a side of fries.

Get it “Jake’s Way” with extra sauce, caramelized onions, &
Havarti cheese +$2

WOO0DY’S BLT // 18 DF

Thick hickory bacon, shredded lettuce, sliced ripe tomatoes,
balsamic reduction, and mayo on artisan sourdough with a
side of fries.

PILED HIGH PASTRAMI // 26

Half-pound house-brined and smoked Wagyu brisket with
Havarti cheese, garlic mustard, and pickle on grilled artisan
sourdough.

HOT HONEY CHICKEN // 22

Crispy hand-breaded chicken breast drizzled with hot honey,
topped with pickles, shredded lettuce, and dill aioli on a
sesame bun. Served with fries.

Sub grilled chicken $2

Add: Bacon $5, Caramelized Onions $2
Sub: Tobacco Onions S2

*Consuming raw or under-cooked meats, poulty, seafood, shellfish,
or eggs may increase your risk of foodborne illness

MAIN DISH

RAINY LAKE TACOS // 20  DF/cF

Choice of hand-breaded walleye filet or seasoned shrimp
in flour or corn tortillas with charred pineapple & jalapefio
pico, red cabbage, lime, fresh cilantro, and cactus sauce. (3)

STREET TACOS // 20 DF/GF

Choice of steak or chicken in flour or corn tortillas with
onion, fresh cilantro, salsa verde, and fresh lime. (3)

Add chips + salsa 56

——— SALADS + BOWLS

CAESAR SALAD // FULL15 / HALF7  crf

Romaine lettuce, Caesar dressing, cherry tomatoes,
parmesan cheese, croutons, balsamic reduction

HOUSE SALAD // FULL15 / HALF 7 DF/GF
Romaine lettuce, cherry tomatoes, red onion, carrots,
cucumbers, croutons, choice of blue cheese, ranch,
French, Italian on the side

CANTILEVER WEDGE SALAD // 18 GF

Miniature iceberg lettuce, blue cheese crumbles, bacon, red
onion, cherry tomatoes, hardboiled eggs, sunflower seeds,
balsamic reduction, blue cheese dressing

Add: Shrimp $9, Tuna $i12, Steak $12,
Crispy Chicken $7, Grilled Chicken S5

TUNA POKE BOWL // 25 or

Seared yellowfin tuna over a red/brown rice blend, quinoa,
black barley, kale, beets, cucumber, edamame, scallions,
carrots, and red onion. Finished with balsamic strawberry
chili sauce and fresh cilantro.

Vegan // 518
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