
A FARM TO TABLE RESTAURANT
TAVERN AT WOODSIDE

APPETIZER

FROM THE GARDEN

SIDES

BEEF ENTREE

RAW CLAMS 9
Fresh clams served raw on the half shell

with cocktail sauce and lemon

BUCKET OF BALLS 12
House made meatballs served with our
house marinara sauce and dressed with

parmesan cheese

BA'CORN CHEESE DIP 9
Bacon, corn, onions, and jalapeños pan

seared then mixed with cheese sauce
topped with mozzarella cheese and

broiled to perfection; served with pita
chips

CHICKEN CAPRESE 17
Chicken tenderloin pan seared
with tomatoes and basil, then

topped with mozzarella cheese and
a balsamic reduction served over

pasta

CHICKEN SANDWICH 15
Grilled chicken breast topped with

avocados, lettuce, tomato, and
bacon; served with choice of side

CLASSIC 15
Half pound burger topped with Cuba cheese, lettuce,

tomato and onion. Served with one side of your choice

BUFFALO BURGER 16
Shag Bark Farm's half pound burger topped with

popcorn chicken, blue cheese crumbles, and hot sauce;
served with choice of side

DRY AGED STEAK Market Value
Ask your server for our dry aged steak selection this

weekend, served with roasted vegetables and choice of
side

CHEESEBURGER FRIED RICE 21
Fried rice sautéed with bacon, ground beef, lettuce, and

tomatoes then topped with nacho cheese, mustard,
awesome sauce, sesame seeds, and pickles

STEAK AU POIVRE 36
Shag Bark Farm's dry aged steak coated with

peppercorn then pan seared to medium rare and
topped with a cognac cream sauce

TERIYAKI SIRLOIN STEAK 19
Shag Bark Fram's sirloin marinated in teriyaki sauce

then sliced thin and put over rice and vegetables

FRENCH DIP 16
Shat Bark Farm's beef sliced thin and pilled on a two
sub rolls topped with caramelized onions and Swiss

cheese served with au jus and choice of side

MEATBALL GRINDER 17
2 fresh rolls brushed with garlic butter then topped

with Shag Bark Farm's meatballs, house made marinara
sauce, and mozzarella cheese; served with choice of side

PRIME RIB (SATURDAY ONLY) 27
Gently roasted black Angus prime rib from Shag Bark
Farm in its full natural cut topped with a demi-glace,

served with seasonal vegetables and choice of sideMAC N CHEESE
ONION RINGS

VEGETABLE MEDLEY
PARMESAN TRUFFLE FRIES

PITTSBURGH SALAD 15
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)

STUFFED PORABELLO
MUSHROOM 15

Large portobello mushroom cap stuffed
with nuts, dried fruit, and quinoa

CHICKEN ENTREE

ENDLESS STEAMERS 30
Fresh clams steamed and topped with melted butter

(no sharing)

SHRIMP STIR FRY 23
Rice noodles, shrimp, peppers, broccoli, and onions

tossed in teriyaki sauce

SEAFOOD ALFREDO 19
Seafood tossed with pasta and house made alfredo

sauce; served with garlic bread

FISH FRY (FRIDAY ONLY) 15
Delicate haddock prepared beer battered, broiled

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

All entrees served with house salad

FISH ENTREE

JUNE 11TH-12TH,  2021

PASTA LUCA 17
Sausage, peppers, onions, chick
peas, and bacon, sautéed with
garlic butter then tossed with

Italian herbs and pasta, topped
with Mozzarella Cheese

PORK  ENTREE


