
WOODIES KIDDIES

French Fries..............................6.95

Gnarly Garlic Fries...................8.95

Buffalo Chicken Wings...........14.95

Onion Tanglers .......................  6.95   

Crispy Calamari.....................16.95 

Fried Prawns...........................16.95

SURF CITY SANDWICHES
All sandwiches served with French Fries

Chicken Sandwich.................16.95
Parmesan cheese & panko breading on a 
grilled ciabatta roll with lettuce, tomato & 
onion

Crab Cake Sandwich............21.95
Freshly made crab cake with Jack cheese, 
lettuce, tomato, onions & tartar sauce

Fish Sandwich........................18.95
Fresh snapper fillet on potato bun, served 
with tartar sauce 

Top Sirloin Steak Sandwich....18.95
Tender charbroiled Top Sirloin steak piled 
high with carmelized onions and Mon-
terey Jack cheese on a ciabatta roll

SCREAMIN’ STARTERS

Corn Dog  •  Grilled Cheese  •  Hot Dog
Chicken Nuggets

Served with French Fries and fresh fruit

All kid’s items  11.95    



KILLER BURGERS

Woodies Classic Burger.........15.95
Broiled Angus burger on a grilled 
sesame bun
Add cheese for 1.25
Add bacon for  2.95

California Burger....................18.95
With bacon, Jack cheese, guacamole 
& salsa

Hawaiian Burger.................. 18.95
Grilled pineapple, melted Jack cheese 
and onion tanglers drizzled with teriyaki 
sauce

Beyond Burger.......................17.95
Grilled vegan patty 

Fresh half-pound of Angus beef with lettuce, tomato & red onion on a 
sesame seed bun served with fries. 

WOODIES FISH FRY
Calamari & Fries.................. 18.95

Seasoned breading, served with 
cocktail sauce

Fish & Chips.......................... 19.95
Fresh snapper with panko breading, 
served with tartar sauce 

Halibut Fish & Chips............. 19.95
Fresh halibut with panko breading, 
served with tartar sauce

Prawns & Fries...................... 19.95
Seasoned breading, served with 
cocktail sauce

Clam Strips & Fries............... 15.95
Lightly breaded, served with tartar 
sauce 

Popcorn Shrimp & Fries........ 15.95
Breaded bay shrimp served with 
tartar sauce

Seafood Combo & Fries........22.95
Prawns, fresh fish & calamari served with 
tartar & cocktail sauce



CHOWDER & SALADS
Clam Chowder  Cup  8.95   Bowl 10.95  Bread Bowl  13.95

Caesar Salad .........................................12.95
Add shrimp for 8.95
Add grilled chicken for 8.95 

House Salad..............................................8.95 

Shrimp Louie Louie .................................19.95

EPIC ENTRÉES
Teriyaki Chicken.....................18.95

Grilled pineapple, melted Jack cheese, onion 
tanglers, rice & veggies

Prawn Tacos...........................18.95
Grilled prawns, onions, bell peppers & cab-
bage with pico de gallo. Served with rice 
and beans

Rockin’ Tacos.........................18.95
Two fresh seafood, beef, or chicken tacos. 
Served with napa cabbage, salsa & 
guacamole

Fiesta Chicken........................18.95
Served with guacamole, fresh salsa, Jack 
cheese, rice & beans

Pasta Alfredo..........................24.95
Add vegetables 3.95  Ad chicken 8.95
Add prawns 8.95

Seafood Pasta........................24.95
Crab, shrimp & fresh fish in Woodies 
cream sauce

Aloha Salmon.........................20.95
Grilled pineapple, Asian slaw & teriyaki 
sauce, rice & veggies



Fountain Drinks 4.25  Strawberry Lemonade 4.75

Frosty Ice Cream Milk Shakes  8.95 
Vanilla, Chocolate, Strawberry  

SOFT DRINKS

BEER

SPECIALTY DRINKS

Budweiser Light 
Pacifico
Guinness Draught

Anchor Steam

Longboard Lager

Corona

St. Pauli Girl 
(non alcoholic)

Heineken 

Blue Moon

Lagunitas I.P.A.

Sierra Nevada

Pacific Coast Cider

Deschutes IPS

Firefish Bloody Mary
Vodka, Firefish’s housemade spicy Bloody Mary 
mix, celery salt on the rim, garnished with a 
large prawn 

Long Island Iced Tea
Vodka, gin, rum, tequila, sweet and sour mix, 
triple sec and a splash of coke

Margarita
Traditional, top shelf, Midori, mango, or 
strawberry. Blended or on the rocks

Pina Colada
A sweet and creamy mix of rum, pineapple 
juice and coconut cream, served blended

Lemon Drop
Vodka, Triple Sec and fresh lemon juice served 
with a sugared rim 

Melissa's Mai Tai
Light rum, a blend of  tropical fruit juices, 
topped with Meyers dark rum

Blue Hawaiian
Rum, coconut rum, blue curacao, sweet and 
sour mix, pineapple juice served on the rocks.

Fruit Daiquiri
Blended smooth with rum and choice of 
strawberry or mango

Mojito
Rum, fresh lime juice, splash of soda and fresh 
mint leaves served on the rocks

Godiva Chocolate Martini
Godiva Chocolate liqueur and vodka served 
up and shaken



Open-faced with crab, shrimp, and 
a creamy mushroom sauce with melted Jack cheese 

on grilled sourdough bread

TODAY’S SPECIAL

and
Half a

Crab Bake
 

Cup of Chowder

$1795


