APPETIZERS
N <2

PEI MUSSELS (GF) 21
ONE POUND OF STEAMED MUSSELS, FINISHED WITH YOUR CHOICE OF WHITE WINE
OR MARINARA SAUCE SERVED WITH GARLIC TOAST

TEMPURA PRAWNS 18
7 TEMPURA BATTERED PRAWNS DEEP FRIED AND SERVED WITH TEMPURA SAUCE

THAI SHRIMP TOAST 19
ASIAN STYLE MARINATED SHRIMP, SPREAD ON THE WHITE BREAD DEEP-FRIED, SERVED WITH
SWEET CHILI SAUCE AND GREEN ONION ON TOP

STEAK AND POTATO BITES (GF) 21
4 0z STEAK SAUTEED WITH ONION, GARLIC AND POTATOES AND SERVED WITH RANCH DIPPING SAUCE

CRAB AND CHEDDAR JALAPENO BITES 18
8 BREADED CRAB AND CHEDDAR BITE DEEP-FRIED AND SERVED WITH TARTAR SAUCE

CHICKEN WINGS - 1 POUND (GF) 19
OUR SPECIAL MARINATED WINGS, DEEP FRIED TO ORDER, PLAIN, SALT & PEPPER, BBQTERIYAI(I,
HOT, HONEY GARLIC AND SWEET CHILI, SERVED WITH RANCH DIP

BALSAMIC BRUSCHETTA (V) 14
FRESH TOMATO, RED ONION, BASIL, GARLIC, OLIVE OIL AND A SPLASH OF BALSAMIC
VINEGAR, TOSSED FRESH, SERVED WITH TOASTED BAGUETTE SLICES

SHRIMP GYOZA 17
7 ASIAN FLAVOR SHRIMP STUFFED DUMPLING SERVED WITH SWEET CHILI SAUCE

SPINACH TART (V) 15
4 MINI TARTS FILLED WITH THREE CHEESE SPINACH, BAKED WITH CHEDDAR CHEESE

COLD VEGETABLE BOWL (V) (GF) 14
FRESH CAULIFLOWER, CARROT, BROCCOLI, CELERY, CUCUMBER, TOMATO SERVED WITH
RANCH DIPPING SAUCE

GLUTEN FRIENDLY (GF)
THE (GF) DESIGNATION ON SELECT MENU OFFERINGS 1S PROVIDED AS A SERVICE TO ASSIST GUESTS WITH POSSIBLE DIETARY NEEDS.
HOWEVER, ONE RESTAURANT AND LOUNGE IS NOT A GLUTEN-FREE ESTABLISHMENT, AND CROSS-CONTAMINATION MAY OCCUR.

V- VEGETARIAN N-NUTS
*PRICES DO NOT INCLUDE TAX OR GRATUITY*




SOUPS AND SALAD

o
SOUP OF THE DAY
SERVED WITH CRACKERS

90z/6 140z/10

BEEF STEW 16

CUBED BEEF SAUTEED WITH ONIONS, GARLIC, CARROTS, CELERY, FRESH TOMATOES, MUSHROOMS AND POTATO,
THEN BRAISED IN RED WINE AND BEEF STOCK, SEASONED WITH FRESH THYME, SALT & PEPPER AND SERVED WITH
BAGUETTE BREAD

TOSSED GREEN SALAD (GF/V) STARTER /8  MEAL/ 16
FRESH GREENS, SLICED CUCUMBERS, CARROTS AND TOMATOES, SERVED WITH OUR CLASSIC BALSAMIC
VINAIGRETTE

CAESAR SALAD (V) “MEAL SIZED SERVED WITH GARLIC TOAST STARTER /8  MEAL/ 16
CRISP ROMAINE, CREAMY CAESAR DRESSING, PARMESAN, CROUTONS, AND FRESH LEMON.
ADD: 6 02 ROASTED CHICKEN /10 -OR- 6 PRAWNS /10 -OR- 6 07 SALMON FILLET /21

CHOP CHOP SALAD (GF) 21
DICED TOMATO, PEPPER, CUCUMBER, KIDNEY BEAN, CORN, CHICKEN, MIX LETTUCE, FETA CHEESE AND RANCH
DRESSING

QUINOA SALAD 20
STEAMED QUINOA MIXED WITH ONION, TOMATO, CUCUMBER, BELL PEPPERS, GREEN ONION AND LEMON
VINAIGRETTE SERVED WITH FRIED ONION ON TOP AND WARM PITA BREAD

PI1ZZA

o N <<%
ALL PIZZAS ARE [2” CRUST WITH MILD PIZZA SAUCE AND OVEN BAKED.
GLUTEN FREE CRUST AVAILABLE UPON REQUES 7'$ 2 EXTRA

SOUTH ASIAN FLAVOR 34
SAUTEED CHICKEN AND MUSHROOM WITH BUTTER CHICKEN SAUCE, BAKED WITH MOZZARELLA AND CHEDDAR
CHEESE

COwBOY 33

P1ZZA SAUCE, HAM, PEPPERONI, BACON, AND SAUSAGE TOPPED WITH MOZZARELLA CHEESE

CREATE YOUR OWN PIZZA

12" PIZZA CRUST WITH PIZZA SAUCE AND CHEESE 19

ONION/2 PEPPER/ 2 TOMATO/3 MUSHROOM/3
BABY SPINACH/3 CHEESE (3 0z)/5 SLICE OLIVE/2 PINEAPPLE/3

P1zZA MEAT/5eA (HAM, PEPPERONI, SAUSAGE, CHICKEN (3 0z) OR BACON)




PASTA

o N\ <<
ALL PASTA DISHES ARE SERVED WITH PARMESAN CHEESE AND GARLIC TOAST
GLUTEN FREE PASTA AVAILABLE UPON REQ'UESTX 2 EXTRA

SPAGHETTI BOLOGNAISE 24
GENEROUS PORTION OF SPAGHETTI AND HOUSE MADE MEAT SAUCE ADD: - 4 MEATBALLS/ 12
PENNE ALA POLO FUNGI 26

CHICKEN BREAST SAUTEED WITH MUSHROOMS IN ALFREDO SAUCE AND TOSSED WITH PENNE PASTA

SPAGHETTI SEAFOOD CARBONARA 35
PRAWNS, MUSSELS, MIXED SEAFOOD SAUTEED IN BUTTER, WHITE WINE, FRESH CHIVES, TOSSED WITH
SPAGHETTI PASTA AND CLASSIC CARBONARA STYLE

BEEF CANNELLINI 25
2 BEEF CANNELLONI SERVED WITH MUSHROOM SAUCE AND PARMESAN CHEESE

GNOCCHI WITH CHEESE SAUCE (V) 25
SAUTEED CHICKEN, ONION, FRESH HERBS, CHEESE SAUCE PARMESAN CHEESE

PEROGIES OUR OWN WAY 26
SAUTEED WITH CHORIZO SAUSAGE, ONIONS, BELL PEPPERS, TOP WITH GREEN ONIONS, CHEDDAR CHEESE
AND SOUR CREAM ON THE SIDE

FEATURE MAINS

S N i N S ) B
WE FEATURE 2I-DAY AGED AAA CANADIAN BEEF

ALL STEAKS COOKED TO ORDER

PRIME RIB 10 oz /52 8 0z /45

SLOW ROASTED PRIME RIB, CUT TO ORDER AND FINISHED TO TEMPERATURE, SERVED WITH HORSERADISH
WE CAN OFFER A LARGER CUT, PLEASE ASK YOUR SERVER ADD PER 0z /+4

8 oz RIB EYE (GF) 52

TENDER AND FLAVORFUL. THIS BONELESS CUT HAS EXTRA MARBLING, CHARBROILED BRINGS OUT EXCELLENT
FLAVOR, SERVED WITH BRANDY SAUCE

7 oz BEEF STRIPLOIN (GF) 44
CHARBROILED ALBERTA BEEF STRIPLOIN OF YOUR CHOICE OF TEMPERATURE, SERVED WITH BRANDY SAUCE

ATLANTIC SALMON (GF) 6 0z/35 8 0z /42
SALMON FILET, PAN SEARED WITH MAPLE GLAZE, SERVED WITH VEGETABLES AND CHOICE OF POTATOES OR RICE
ADD: 60z FILLET/+2] -Or- 8 0z FILLET /+28

HOUSE MADE SALISBURY STEAK 27
7 OZ CHARBROILED SALISBURY STEAK SERVED WITH MASHED POTATOES AND ONION MUSHROOM GRAVY.
ABOVE FEATURE MAINS SERVES WITH SEASONAL VEGETABLES AND
POTATOES OF YOUR CHOICE OR RICE (EXCLUDING SALISBURY STEAK)



HOUSE SPECIALTIES
S G i N T g S

ALL HOUSE SPECIALTIES ARE SERVED AS DESCRIBED. EXTRA CHARGES MAY APPLY FOR SUBSTITUTIONS.

PORK SCHNITZEL 27
BREADED 8 0z PORK SCHNITZEL SERVED WITH TOSSED SALAD AND PAN ROASTED POTATOES

BUTTER CHICKEN (GF) 27
6 0z TENDER CHICKEN BREAST SIMMER IN HOUSE MADE BUTTER CHICKEN SAUCE, SERVED WITH ASIAN GREEN
SALAD AND RICE OR PITA BREAD

CHICKEN PARMIGIANA 28

BUTTERFLIED CHICKEN BREAST, LIGHTLY BATTERED WITH EGG, PARMESAN, AND HERBS, PAN-FRIED, THEN OVEN-
BAKED WITH TOMATO SAUCE, MOZZARELLA, AND PARMESAN. SERVED WITH SPAGHETTI NAPOLITANA AND
GARLIC TOAST.

FISH AND CHIPS HALF ORDER /15 FULL ORDER /24
TWO PIECES OF COD, HAND DIPPED IN OUR OWN BATTER, DEEP FRIED AND SERVED WITH OUR HOUSE MADE
COLESLAW, TARTAR SAUCE, LEMON WEDGES AND HAND CUT FRIES

ADD SINGLE PIECE OF FISH /+9

GINGER BEEF STIR FRY 27
TENDER STRIPS OF LIGHTLY BATTERED BEEF, SAUTEED WITH SEASONAL VEGETABLES AND FRESH GINGER SAUCE,
SERVED WITH CHOICE OF RICE OR RICE NOODLES

STIR FRY PORK BITES 26
TENDER LIGHTLY BATTERED PORK STRIP DEEP FRY AND TOSSED SEASONAL VEGETABLES AND STIR FRY SAUCE,
SERVED WITH CHOICE OF RICE OR RICE NOODLES

CHICKEN TERIYAKI STIR FRY 25
SLICED CHICKEN BREAST, SAUTEED WITH SEASONAL VEGETABLES, TERIYAKI SAUCE, SERVED WITH CHOICE OF RICE
OR RICE NOODLES

WE OFFER A VEGGIE STIR FRY OPTION FOR $23 — PLEASE ASK YOUR SERVER FOR DETAILS.
ENHANCE YOUR DISH BY ADDING A SALMON FILLET (+$21), CHICKEN BREAST (+$10), OR TIGER PRAWNS (+810).

1 LOUNGE FAVORITES
T2

SERVED WITH YOUR CHOICE OF SOUP OF THE DAY, HAND CUT FRIES,
GREEN SALAD OR CAESAR SALAD

7 0z AAA STRIP LOIN STEAK SANDWICH 32
CHARBROILED AND SERVED WITH SAUTEED ONIONS AND GARLIC TOAST

RUBEN SANDWICH 20
RAY BREAD, THOUSAND ISLAND DRESSING, SLICED CORN BEEF, SAUERKRAUT, SWISS CHEESE AND TOASTED ON
PANINI GRILL.



ROASTED BEEF SANDWICH 22
TOASTED BAGUETTE WITH BUTTER AND SLICE ROAST BEEF, SAUTEED MUSHROOM & ONION, BAKED WITH
CHEDDAR OR SWISS CHEESE, SERVED WITH AU JUS

PRIME RIB BURGER 20
7 0z PRIME RIB PATTY, CHARBROILED AND SERVED ON A TOASTED SESAME BUN WITH MAYO, LETTUCE,
TOMATOES, ONIONS AND A PICKLES
ADD ONE OR MORE OF YOUR FAVORITES AND HAVE IT YOUR WAY:
ADD: SAUTEED ONION OR MUSHROOMS /+3 -BACON /+3 -SWISS CHEESE /+3 -CHEDDAR CHEESE/+2

SIMPLE CHICKEN CLUB 21
TEXAS TOAST WITH MAYO, LETTUCE, TOMATOES, CHEDDAR CHEESE, GRILLED CHICKEN BREAST AND BACON SLICES

BUFFALO CHICKEN WRAP 20
6 0z BREADED CHICKEN BREAST AND GRILLED MEDITERRANEAN GRILL VEGETABLE WRAPPED WITH 12" FLOUR
TORTILLA, SERVED WITH RANCH DIPPING SAUCE

CHICKEN FINGERS 21
FOUR CRISPY BREADED CHICKEN FINGERS SERVED WITH GOLDEN FRIES AND PLUM SAUCE FOR DIPPING—SIMPLE,
SATISFYING, DELICIOUS.

VEGGIE WRAP AND SANDWICH AVAILABLE UPON REQUEST

SIDE SELECTIONS
e RN > NE T SOy S

HOMESTYLE CHOICES:

HAND CUT FRIES 5 MASHED POTATO 6
POUTINE 8 BAKED POTATO 4
RICE 3 ONION RINGS 9
COLE SLAW 2 GRAVY 3
BREADS:

GARLIC TOAST (PER SLICE) 1 PITA BREAD (PER SLICE) 2
VEGGIES:

VEGETABLES 5 SLICE TOMATOES 3
SAUTEED ONION 3 SAUTEED MUSHROOM 4
PROTEINS:

SALMON FILLET 60z 21 6 PRAWNS 10
CHICKEN BREAST 60z 10 BACON BITS 4
ADD-ONS:

SALSA 20z 2 SOUR CREAM 20z 2
PARMESAN CHEESE 3 EXTRA SAUCE 1.50:A

» RANCH /SWEET CHILI / CAESAR / BALSAMIC /
> SWEET AND SOUR / BBQ /HONEY GARLIC/ HOT



BEVERAGES

o T <<
WOODLANDS CUSTOM MOCKTAILS - 5.50

*SPIKE ANY OF OUR MOCKTAILS WITH THE SUGGESTED SPIRIT, OR ADD YOUR FAVORITE SPIRIT FROM THE WELL &
PREMIUM SPIRITS MENU (MOCKTAIL PRICE + PRICE OF SPIRIT FROM SPIRITS MENU)

ISLAND FI1ZZ (SPIKE WITH WHITE RUM)

A TROPICAL BURST OF PINEAPPLE AND CITRUS WITH A REFRESHING SODA FINISH.
CITRUS ZING (SPIKE WITH VODKA OR TEQUILLA)

BRIGHT AND ZESTY BLEND OF ORANGE AND CRANBERRY WITH A BUBBLY TWIST.
APPLE MULE (SPIKE WITH BOURBON OR SPICED RUM)

CRISP APPLE AND LIME MEET THE KICK OF GINGER BEER.

MAPLE SUNRISE (SPIKE WITH VODKA OR TEQUILLA)

SWEET AND TANGY LAYERS WITH A MAPLE FINISH.

CHERRY TEMPLE (SPIKE WITH WHISKEY OR VODKA)

A GROWN-UP TAKE ON A CLASSIC WITH A GINGERY KICK.

TROPICAL TONIC (SPIKE WITH GIN)

LIGHT AND BOTANICAL, WITH THE SWEETNESS OF PINEAPPLE AND CRISPNESS OF TONIC.
CRAN CITRUS COOLER (SPIKE WITH VODKA OR WHITE RUM)

A TANGY AND FIZZY REFRESHER WITH CRANBERRY AND ORANGE.

GARDEN FIZZ (SPIKE WITH GIN)

A BRIGHT, CITRUSY BLEND WITH HERBAL NOTES AND TONIC, PERFECT FOR GIN LOVERS—EVEN WITHOUT THE GIN.

DIVERSE SOFT DRINKS (ASK YOUR SERVER FOR SELECTION): 1202/4.00
DIVERSE JUICES (ASK YOUR SERVER FOR SELECTION):  80z/3.00 120z: 4.50
FRESH MILK: 80z/3.00 1202/4.00
COFFEE/ TEA: 3.25 SPECIALTY TEA: 3.25
HOT CHOCOLATE 3.50 CHOCOLATE MILK 4.00

WOODLANDS

INN & SUITES




