
Gluten-Free Quesadilla | 9
grilled Mary's Chicken or housemade chorizo with 
mixed rainbow peppers, Jack and cheddar cheese,
hot sauce, sour cream, guacamole, pico de gallo

Starters
Prawn Lettuce Wrap | 10
grilled prawns, butter lettuce, avocado, glass 
noodles, wonton crisps, sweet chili sauce, sesame seeds

Sandwiches
served with your choice of organic petite greens, fresh fruit, French fries,

sweet potato fries 1.00 or truffle fries 2.00

Soups & Salads
Soup of The Day | 6/8
choice of cup or bowl size

Prawn Taco Salad | 17.5
seared jumbo prawns, petite romaine hearts, 
black beans, queso fresco, lime crema corn, 
pico de gallo, avocado, ancho chile vinaigrette

Ahi Nicoise Salad | 17.5
grilled ahi tuna, wild arugula, yukon gold 
potatoes, calamata olives, baby green beans, hard 
boiled cage free eggs, cherry tomaotes, lemon vinaigrette

Peasant Salad | 9/13
organic petite greens, apples, grapes, candied 
pecans, dried cranberries, Point Reyes blue cheese, 
white balsamic-apple vinaigrette
add grilled Mary's Chicken breast | 3.5    

Woodlands Caesar Salad | 9/13 
petite romaine heart, parmesan cheese, housemade 
croutons and Caesar dressing
add grilled Mary's Chicken breast | 3.5

Thai Noodle Chicken Salad | 15.5
rice noodles, grilled Mary's Chicken, shredded carrots, 
snap peas, peanuts, peppers, Napa cabbage, 
sweet chile-lime vinaigrette
substitute for grilled salmon | 20

Half Sandwich - choice of ruben or BLTA | 13.5
choose from organic petite greens, cup of soup, 
French fries or sweet potato fries

Seared Ahi Tuna Sandwich | 17.5
sesame crusted tuna, avocado, wasabi aioli, 
Asian slaw on artisan soft roll

Mediterranean Veggie Wrap | 13.5
housemade hummus, cucumber, red onion, tomatoes, 
baby spinach, feta cheese wrapped in a spinach tortilla 
add grilled Mary’s Chicken breast | 3.5 

Reuben | 16.5
house cooked corned beef, sauerkraut, Swiss cheese,
with secret sauce on rye bread

BLTA | 14.5
all natural applewood smoked bacon, butter lettuce, 
tomatoes, avocado, and house aioli on Acme wheat 
bread

Entrées
Woodlands Fresh Ground Chuck Burger | 15.5
grass fed beef fully garnished, housemade
aioli cheddar, or Monterrey Jack cheese with 
choice of organic greens or French fries
add bacon | 2

Fish Tacos | 14.5
achiote marinated cod served on soft corn tortillas 
with coleslaw, avocado, lime crema, chipotle sauce 
with choice of organic greens or French fries

Pan Seared Wild Salmon | 20
wilted baby spinach, baby green beans, yukon gold
potatoes, lemon, garlic, saffron aioli

Sodas | 2.5
Woodlands Bloody Mary | 11
Mimosa | 9
Margaritas | 10
Wine
Draft and Bottled Beer 
Full bar available 

Woodlands Fresh Squeezed Juices | 4/6 
orange or grapefruit

Woodlands Fresh Lemonade | 3
Tomato Juice, Cranberry Juice | 3/5
Equator Coffee, Tea and Espresso Drinks
San Pellegrino Sparkling Water | 4/6 
Kombucha | 3.5/5

**Please ask your server for desert options**

Lunch

Beverages



consuming raw or undercooked meat, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illnessconsuming raw or undercooked meat, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness

Woodlands Breakfast | 14.5    
two cage free eggs any style, natural applewood
smoked bacon or woodland meats chicken apple sausage 

no meat | 11

Corned Beef Hash and Eggs | 14.5 
rainbow peppers, red rose potatoes, scallions, 
your choice of toast

Lox Scramble | 16.5  
wild smoked salmon, avocado, scallions, cream cheese

Egg White Scramble | 15.5 
woodlands meats chicken apple sausage, cherry tomato, 
asparagus, scallions, Monterey Jack cheese

California Omelette | 15.5 
cage free eggs, Monterey Jack cheese, natural applewood 
smoked bacon, avocado, crimini mushrooms, scallions

 

Breakfast Served All Day
served with toast and your choice of country potatoes, seasonal fruit or organic petite greens 

substitute gluten free toast 1.00/hash browns 2.00

Breakfast

Classics
Huevos Rancheros | 15.5
two cage free over easy eggs, black beans,
Monterey Jack cheese, ranchero sauce, tortilla, jalapeños,
guacamole, lime crema
Lox Platter | 14.5
toasted bagel, cream cheese, wild smoked salmon, 
butter lettuce, sliced onions, Roma tomatoes, capers
Waffle | 13
organic seasonal berries, vanilla bean mascarpone,
Vermont maple syrup
Parfait | 7.5
seasonal fruit, Greek yogurt, woodlands granola 

Cake and Eggs | 14.5
two cage free eggs, two buttermilk pancakes,
natural applewood smoked bacon or woodlands 
meat chicken apples sausage
Buttermilk Pancakes | 5/9
with Vermont maple syrup
add seasonal fruit | 3
Stuffed French Toast | 13
vanilla bean mascarpone, organic strawberries, 
Vermont maple syrup
Flax Oatmeal | 7.5
brown sugar, dried cranberry, green apple, pecans

Benedicts
two cage free poached eggs over an English muffin with hollandaise

sauce and your choice of country potatoes, seasonal fruit or organic petite greens

Classic | 15.5
all natural hickory smoked ham
Neptune | 17.5
wild smoked salmon, capers

Sides
Fruit | 3/5
House Potatoes | 3
Hash Browns | 5
Toast | 2.5
wheat, rye, sour dough, English muffin
Udi’s Gluten Free Toast | 3.5
Truffle Fries | 7
pecorino Romano, white truffle oil
French Fries | 3
Sweet Potato Fries | 3

Woodlands Chicken Apple Sausage (2) | 3.5
Natural Applewood Smoked Bacon (3) | 4.5
Wild Caught Smoked Salmon | 6
Cage Free Eggs | 3/5
Sliced Avocado | 2.5
Cheese | 1.5
Monterrey Jack, cheddar, feta, Gruyère 
Sour Cream | 1
Pico de Gallo | 1

Florentine | 14.5 
baby spinach, Roma tomatoes

Pastries  
Croissant | 3 
Almond Croissant | 3.5

Woodlands Homemade Scones | 2.49
chocolate chip, ginger, mixed berry

Chicken Chilaquiles | 15.5 
grilled Mary’s Chicken breast, cage free
scrambled eggs, corn tortilla chips, salsa verde,
with queso fresco, guacamole, pico de gallo, lime crema

Chorizo Scramble |14.5
homemade all natural chorizo with cage free eggs, 
avocado, pico de gallo
Breakfast Sandwich on Croissant or Bagel | 12
scrambled eggs, mushroom, scallions, ham, Havarti cheese

Open-Face Omelet | 15.5
grilled asparagus, cherry tomato, zucchini, avocado 
corn tortilla strips, lime crème fraîche, feta cheese

Breakfast Tacos with Green Eggs and Ham | 13.5
2 soft corn tortillas with scrambled eggs, hatch green
chile, ham, cheddar cheese and salsa fresca



Kids Menu
Enzo’s Eggs | 7

one egg made any style, natural applewood smoked

bacon or Woodlands Meats chicken apple sausage

with choice of potatoes, fruit and toast

Buttermilk Pancake | 6

powdered sugar and Vermont maple syrup

Chocolate Chip Pancake | 7

powdered sugar and Vermont maple syrup

French Toast | 6

powdered sugar and Vermont syrup

Woodlands Mini Burger | 7 

served with fries or fruit

Chicken Tenders | 7

served with fries or fruit

Grilled Cheese | 6

served with fries or fruit

Vanilla Ice Cream | 3

Flourless Chocolate Tort | 7

Chocolate Raspberry Cheesecake | 7

Lunch

Desserts

Breakfast


