
Redwoods Caesar V   11.00 
Romaine, Caesar dressing, aged parmesan  
& baked croutons. Served with a garlic baguette       
Starter size available  7.50 

 

Fraser Valley Greens GF V  12.00  
Fresh greens, tomato, bell peppers, cucumber                                          
& candied pecans with house dressing 
Grilled chicken breast +  5.00 
Sockeye Salmon filet + 8.00 

 

Blackened Chicken Salad GF  16.75 
Blackened chicken breast, spinach, strawberries,                          
feta cheese and a balsamic vinaigrette 
 

Cajun Mesa Chicken GF    16.75 
Cajun chicken breast, fresh greens, cheddar  
jack cheese, bell peppers, red onion, salsa,  
tortilla strips tossed in a creamy ranch dressing  
 

Steak and Feta GF    17.50  
AAA Sirloin steak, mixed greens, tomatoes,  
onion, feta in a sundried tomato dressing  
 

Cobb Salad GF   18.75 
Choice of chicken or salmon, iceberg lettuce,  
arugula, smoked bacon, avocado, egg, tomato  
and feta drizzled with ranch dressing 

Share Platter    27.00 
Dry ribs, calamari, wings, spring rolls, veggies  
& dip, yam fries, grilled naan & tzatziki 
 

Roaster Wings     13.50 
Hot, BBQ, Teriyaki, Honey Garlic, Cajun,  
Salt & Pepper or Steak Spice 
 

Chicken Strips    11.50 
Plum, BBQ or Honey Mustard   
Fries or salad  + 3.00  
 

Calamari     14.00 
With house made grilled naan bread, Spanish  
onion and tzatziki 
 

Pork Dry Ribs    13.00 
Honey garlic or salt & pepper 
 

Spring Rolls V     11.00  
With a sweet Thai chili sauce 
 

Yam Fries V      8.50  
With chipotle aioli 
 

Baked Crab & Spinach Dip GF 14.00  
Crab, spinach, artichoke, sundried tomatoes,                                
scallions   & cream cheese. Served with tortilla                        
chips and grilled naan bread 
 

Poutine     11.00 
Fries with traditional cheese curds and beef gravy.                            
Top it off with one of the following + 4.00 : 
The Works—bacon, green onion & sour cream 

Butter Chicken 

BBQ Pulled Pork  

 

Salmon Chowder    12.00 
House made sockeye salmon chowder topped  
with scallions and bacon. Served with a garlic  
baguette 
 

Loaded Quesadilla   14.00 
Mushrooms, bacon, green onion, tomato and  
cheese with your choice of Cajun chicken, spicy  
beef or baby shrimp - Fries or salad + 3.00  

 

Extreme 4some Nachos GF  25.00 
Tortilla chips, cheddar jack cheese, green onions,  
tomatoes, jalapeños & black olives. Your choice  
of Cajun chicken, spicy beef or baby shrimp .  
Served with salsa, sour cream and guacamole 

 

Half Extreme 17.50 | Full Basic  20 | Half Basic 15 
 

Charcuterie Board    23.00 
Rotating assortment of local cheeses, cured  
meats, nuts, pickles, grainy mustard,  toasted crostini, 
grapes, red pepper jelly and artisan crackers  

Hawaiian      15.50 
Canadian back bacon, fresh pineapple, house  
made pizza sauce and mozzarella 
 

BBQ Chicken    16.00 
Grilled chicken breast, bell peppers, BBQ 
sauce  & mozzarella 
 

Chorizo & Mushroom    16.50 
Spicy Italian chorizo, button mushrooms, bell                                 
peppers, house made pizza sauce  and mozzarella 
 

Greek Chicken    16.50  
Chicken breast, red onion, spinach, roma  
tomatoes, Kalamata olives, house made pizza sauce  
and feta cheese 

APPETIZERS GREENS 

PIZZA 
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  Please inform your server if you have any allergies. 
Items marked with GF can be prepared gluten friendly 
upon request. Items marked with V are vegetarian 



The Classic GF     14.75 
House made angus beef patty or grilled chicken  
breast with lettuce, tomato dill pickle, red onion, 
mayo and red relish 
 

The Californian GF    16.25 
House made angus beef patty or grilled chicken  
breast  with guacamole, lettuce , tomato, red onion,  
provolone cheese and ranch 
 

The Boss GF     18.00 
House made angus beef patty or grilled chicken  
breast with lettuce , tomato, dill pickle. red onion, 
salsa, bacon, fried egg,  Swiss cheese and mayo 
 

The Jack  GF    16.25  
House made angus beef patty or grilled chicken  
breast with tomato, jack cheese, crispy onions , 
BBQ, and mayo 
 

The Sockeye GF   17.75 
6oz grilled wild sockeye salmon filet with lettuce, 
tomato, red onion and lemon pesto aioli 
 

The Garden GF V     15.75 
Beyond Burger™ all plant based burger patty with 

roasted red peppers, lettuce, tomato, onion & mayo. 

Burger Extras 

Bacon Strips +2.00  |  Sautéed Mushrooms +2.00      

Cheese +1.50  | Side Peppercorn Gravy +2.00  

Cubano       17.00 
Pulled pork, Canadian back bacon, Swiss cheese, 
pickles, mustard & garlic mayo on grilled baguette. 
 

Cranberry Chicken Melt GF 16.50 
Chicken breast, lettuce, tomato, provolone  
and cranberry aioli  on Focaccia 
 

Clubhouse GF   14.75 
Turkey breast, smoked bacon, lettuce,  
Tomato and mayo. Your choice of bread 
 

Buffalo Chicken Wrap   14.75 
Crispy chicken, red onion, tomato,  lettuce,  
cheddar jack cheese, hot sauce and ranch  
 

Steak Sandwich GF   19.50  
6oz AAA sirloin topped with peppercorn sauce  
and sautéed mushrooms. Served on grilled  
focaccia 
 

Pulled Pork Sandwich   15.75 
BBQ pulled pork , crispy onions and chipotle  
mayo on a baguette   

 

Grilled Veggie Focaccia GF V 15.25 
Sautéed mushrooms, zucchini, red onion and  
bell peppers, with fresh tomato, arugula, 
provolone  cheese and pesto aioli 
 

Beef Dip     15.75 
Shaved roast beef with horseradish aioli on a  
baguette with au jus 
  

Teriyaki Philly    15.75 
AAA sirloin, bell peppers, mushrooms, onion,  
with  sweet teriyaki on a baguette 
 

Cajun Cod Street Tacos   16.50 
Cajun Pacific cod, cilantro slaw, tomato, red   
onion and mango salsa 
 

BBQ Chicken Wrap   14.75 
Chicken, crispy onions, lettuce, tomato, smoked  
cheddar with BBQ and chipotle mayo 
 

BLTC GF    13.50  
Back bacon, tomato, lettuce , cheddar and mayo.   
Served on a bagel 
 

Seafood Croissant   16.75 
Croissant with shrimp, dungeness crab,   
hollandaise  and mozzarella. 
  

Fish & Chips    18.00 
Two pieces of beer battered Pacific cod,  
with coleslaw and house made tartar 

BURGERS 

ENTRÉES 

HANDHELDS 

  Please inform your server if you have any allergies. 
Items marked with GF can be prepared gluten friendly 
upon request. Items marked with V are vegetarian 

Gian’s Butter Chicken   18.75 
Butter chicken served over basmati rice with  
naan bread and tzatziki all made authentically  
in house by long time Team Woods member, Gian! 
 

Wild Sockeye Salmon GF   21.50 
6oz filet of wild sockeye salmon either pan  
seared or blackened, with mango salsa,  
wild rice and seasonal vegetables 
 

Grilled Sirloin GF   6oz - 22.50 8oz - 26.50 
Grilled AAA sirloin with seasonal vegetables,  
garlic mashed potatoes and peppercorn sauce                       
Garlic prawns + 5.00 
 

Thai Curry Prawn Bowl   19.75 
Black tiger prawns, and Asian style vegetables  
in Thai green curry, served over basmati rice , 
topped with cilantro lime cream sauce  

 

Pesto Chicken Penne  18.75 
Grilled chicken breast, bell peppers, sundried  

tomatoes, scallions, in a pesto cream sauce  

and garlic toast 

All sandwiches & wraps are served with your choice 
of fries or garden salad, Substitute  yam fries, Caesar 
salad or daily soup  + 2.00 

All burgers  are served on a brioche bun with your 
choice of fries or garden salad, Substitute  yam fries, 
Caesar salad or daily soup + 2.00 
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