
COUPLE’S NIGHT OUT
                                                                           WOODSIDE GOLF COURSE

Soup du Jour

Fresh, home style selections of either broth or cream soup simmered daily.                                              
Ask your server for tonight’s selection.

To Begin:

Wedge Caesar Salad
A wedge of romaine heart with creamy Caesar dressing.  Bacon crisps and aged Asiago to finish.

Composed Baby Spring Leaves
A bouquet of mixed spring greens with your choice of dressing. Accompanied by cucumbers and a tomato 
wedge.

Potato Salad with Lobster
Diced Potato, mayo, boiled egg, mustard and green onion topped with Lobster meat.

Sustenance:

(Each entree is served with our Chef’s selection of potato, rice, and/or seasonal vegetables.) 
Please ask your server for tonight’s selection.

Rack of Lamb
Persillade crusted lamb, roasted with a hint of Dijon mustard to your preference.

Chicken Cordon Bleu
A tender chicken breast stuffed with Swiss Cheese & Ham.  Served in a mushroom sauce.

Yellow Tuna Loin Steak
A delicious grilled Tuna Loin Steak garnished with orange, pineapple & salsa.

Sweet Endings:

Featuring Homemade Dessert Favorites!

Ask your server for details

From the Cellar:

Your meal features a bottle of wine from our featured list.
Ask your server for tonight’s selections.

Bon Appetit!
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