
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.



Appetizers 
 

French Onion Soup - $12 
Baked with Crostini & Swiss Cheese 

Caesar Salad - $13 
Romaine, Bacon, Croutons, Parmesan, 

House-made Caesar Dressing 

Arancini - $16 
Fried Risotto Balls Served with 

Marinara Sauce 

Baked Brie - $18 
Served with Seasonal Jam & Crostini 

Seafood Chowder - $15 
Served with Grilled Sourdough 

Smoked Salmon - $16 
Honey-Thyme Cream Cheese, Crostini 

 

Oysters on the Half Shell 
$3/each $15/half dozen 

From Merasheen Bay, Served with 
Lemon, Tabasco and Mignonettes  

+$1.5/Oyster to Make them 
Rockefeller 

Mussels - $18 
White wine cream sauce, Grilled 

Sourdough 

Cod-au-Gratin - $16 
Fresh Cod, Béchamel & Caramelized 
Onions Baked with Cheddar Cheese 

Pan Seared Scallops - $19 
Herb & Garlic Drawn Butter, Micro 

Herbs 

Charcuterie Board 
For one - $19 For Two - $32 

Cured meats, Cheeses, Condiments, Fruits, Pickles and Crostini

Candleglow Menu - $60 
Choose from the following for a 3-course  

Woodstock Experience. 
if you intend on having the Candleglow menu, it must be specified when ordering. 

Pick any Appetizer 

One of the following from our Dinner Menu: 

 

Any of our dessert offerings up to $15. 

 
 
 

Scan the QR code to sign up for 
our Loyalty Program!  

Earn points for every dollar 
spent! 



Dinner 

Gnocchi - $26 
Potato Gnocchi, Basil Pesto, 

Parmesan  
+ Add a side of Seasonal 

Vegetables $6 

Savoury Stuffed Chicken Breast 
$35 

Chicken Gravy, Seasonal 
Vegetables, Mashed Potato 

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

Mashed Potato, Roast Garlic 
Parsnip Puree 

Pan Fried Cod - $32 
Bone marrow Gravy, Fried Pork 
Belly, Chickpea Batter, Mashed 

Potato 
+ Add a side of Seasonal 

Vegetables $6 
Maple Glazed Salmon - $34 

Grilled Salmon, House Made 
Maple Glaze,  Rice Pilaf, 

Broccoli  
Seafood Sampler - $46 

Salmon, Cod Fillet, Scallops & 
Mussels in Buttery Tomato 

Bouillabaisse Sauce; Served with 
Roast Potatoes

Steak 
All steaks are served with house made Peppercorn Sauce, Demi-Glace or a Daily 

Selection of Compound Butter. Please choose from our selection of sides below. 

10 oz Bavette - $26 

12 oz Striploin - $37  

8 oz Tenderloin - $44 

12 oz Prime Rib Carved Roast* - $39 
*Friday and Saturday Only While Quantities last 

 

 

 

 

 
Many of our menu items can be made Gluten Free or Friendly. Please let 

your server know if you have any allergies or dietary restrictions. We are 
more than happy to accommodate where we can. 

 
Please  note that parties of 6 or larger will be charged an automatic 

gratuity of 18%. 


