DINNER MENU

MENU UNDER CONSTRUCTION
THERE’S NOTHING SMALL ABOUT WOODY ...
BUT EVERY GREAT MENU HAS TO START SOMEWHERE

EVERY GREAT RESTAURANT STARTS WITH A FIRST PLATE.
WHILE WE SETTLE INTO OUR NEW HOME AT WATSONVILLE, WE'RE KEEPING THINGS SIMPLE.
SERVING A HANDFUL OF FAVORITES, AND LEARNING WHAT OUR COMMUNITY LOVES MOST.

THANKS FOR BEING PART OF THE BEGINNING
STARTERS

Soup
DAILY SOUP, ASK YOUR SERVER OR EAST COAST STYLE CLAM CHOWDER 9 Cup / 11 BowL

CHICKEN POT STICKERS
CILANTRO, SCALLION, SESAME-SOY SAUCE DRIZZLE 14

HONEY CHiLI CHICKEN WINGS
VALLEY HONEY, CHILI, SCALLION 16

TRADITIONAL SHRIMP COCKTAIL
JUMBO CHILLED PRAWNS, HOUSE-MADE COCKTAIL SAUCE, LEMON 19

“WIiLLS FARGO” STEAK BITES
CUCUMBER SESAME SALAD - KEEPING THE MEMORY ALIVE 19

THE LITTLE BIG AHI TUNA
CUCUMBER, SEAWEED SALAD, AVOCADO, PONZU, SRIRACHA AloLI 18

SALADS

ARTISAN MIXED GREENS
TOMATOES, CUCUMBERS, CARROTS CHOICE OF DRESSING 14

DEL MESA’S SIGNATURE WEDGE SALAD
SWANK FARMS ICEBERG, WOODY’S BLUE CHEESE DRESSING, APPLE-WOOD SMOKED BACON, GARDEN RADISH 16

SWANK FARMS HEIRLOOM TOMATO BURRATA SALAD
BIG SUR SEA SALT, GARDEN BASIL, GRILLED CROUTON, CARMEL VALLEY OLIVE OiL, BALSAMIC DRIZzZLE 14
CAESAR SALAD
ROMAINE, HOME-MADE ANCHOVY DRESSING, CROUTONS, PARMESAN 12

SWANK FARMS BEET SALAD
BABY GREENS, GOAT CHEESE, CITRUS, FENNEL, SHERRY VINAIGRETTE 15

ADD PROTEIN To ABOVE SALADS -
CHICKEN $9, STEAK $11, SHRIMP $12, OR SALMON $12

Now THAT’s A CoBB ENTREE SALAD
PASTURE RAISED CHICKEN, APPLE-WOOD SMOKED BACON, BLUE CHEESE, FARM EGG, TOMATO, AVOCADO, CUCUMBER, SWEET CHILI VINAIGRETTE 22

SEARED AHI TUNA NICOISE ENTREE SALAD
FARM EGGS, TOMATOES, CUCUMBER, GREEN BEANS, FINGERLING POTATOES, CHIVES, CLASSIC DIJON SHALLOT VINAIGRETTE 26

GEORGE THE GREEK’S CHICKEN ENTREE SALAD
PASTURE RAISED CHICKEN, KALAMATA OLIVES, FETA CHEESE, ROASTED PEPPERS, PICKLED RED ONIONS, CUCUMBERS, BALSAMIC 22

JuMBO SHRIMP Louis A CLASSY ENTREE SALAD
FARM FRESH HARD BOILED EGG, TOMATO, PICKLED RED ONION, GERKINS, HOUSEMADE LOUIS DRESSING 26

ENTREES

SAUTEED SAND DABS
DUSTED HERB FLOUR, CAPER BEURRE BLANC, HOUSE-MADE TARTAR SAUCE 32

ROASTED SONOMA CHICKEN BREAST
MARY’S PASTURE RAISED CHICKEN, MARINATED IN GARLIC AND LEMON THYME, BROWN CHICKEN Jus 34

PAN SEARED SALMON FILET
CAST IRON SEARED, BASTED WITH THYME AND SHALLOTS, CHARDONNAY SAUCE 32

WoobY’s FAMoOuUs CALAMARI STEAK
NOT JUST AT THE AIRPORT ANYMORE, CRACKER BREAD CRUMBS, CAPER BEURRE BLANC, HOUSEMADE TARTAR SAUCE 32

FRESH CATCH OF THE DAY
CHEFS CREATION, BASTED WITH THYME AND SHALLOTS M.P.

WooDY’s RANCH BURGER
SMOKED BACON, CHEDDAR, RED ONION, LETTUCE, TOMATO, DILL PICKLE (LAST OF THE BURGERS THAT STILL COME WITH EVERYTHING) 20

GRILLED PRIME SIRLOIN STEAK FRITES
ONE PLATE, TOTAL MEAL, CHEF TIM’S FAVORITE, PUB FRIES, GARDEN SALAD, STEAK SAUCE 36

Tim’s HAND CuT 140z RiIB EYE STEAK
CHIPPOLINI ONIONS, SAUTEED SWANK FARM VEGETABLES, WOODY’S OVEN ROASTED GARLIC STEAK BUTTER 48

All items have two prices. A cash price and a credit/debit price. Cash prices are listed on the menu.
Payment in another form will be reflected on your receipt at a higher price.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



