SUSHI WOODS MENU

MAKI ROLLS RAW BARS SIGNATURE NIGIRS
SPICY TUNA _ SHRIMP TEMPURA TUNA CURRY CRISPY RICE SASHIMI
Cucumber, Tobiko, G:g[el%’ Onion, Avocado, Cilantro Sauce - $750 Avocado & Curry Sauce - $572 Tasmanian Trout, Hamachi, Tuna
Spicy Ponzu Sauce - or Kampachi, Scallion, Rocoto

CUCUMBER AVOCADO SEARED YELLOW TAIL Mayo, Mint - $545
HAMACHI AVOCOdO, DOI/(OI’) POﬂZU Chives/ Onion Souce - $682
Jalapeno, Crispy Oné'jg,o Dressing - $410 HAMACHI CHIPOTLE
Aji Amarillo Sauce - SEARED SALMON TIRADITO
SALMON AVOCADO i ) - Fresh H hi, Cilantro L ,
LOBSTER ROLL Sesame Seed Dressing - $500 Miso Orange, Lemon Zest - $765 éffrnc %?fccﬁi;%ﬁg Igcaréee?ves
Asparagus, Avocado, Letfuce, Takuan, TUNA TRUFFLE Olive Qil - $515
Spicy Mayo, Mustard Dressing - $875 Black Trufle - $650
TO SHARE
BEEF NACHOS FRESH LOCAL OYSTERS PEPPERONI PIZZA
Chips, Guacamole,Pico de gallo - $530 Mignonette, Horseradish, Cocktail Sauce, Parmesan Cheese, San Marzano
L , One Dz. - $700 T t - $430
TOWN DOCK FRIED CALAMARI emon. One bz - omaloes sauee -3
Tartar Sauce - $720 JUMBO SHRIMP COCKTAIL MARGHERITA PIZZA
Lemon Wedges, House made Cocktail Heirloom Tomato, Mozzarella Cheese,
GUACAMOLE & SALSA Sauce - $700 Fresh Basil - $430

Homemade Crispy Totopos - $350

BAR FAVORITES
EDAMAME BEEF ASADA TACOS FOCACCIA MEAT LOVER
Salt, Tare Sauce, Lime juice - $290 Roasted California Chili, Monterrey Jack Pistacho Pesto, Salami, Mortadela, Fresh Arugula,
Cheese, Tatemada Sauce - $450 Tomate Confit, Stracciatela, Trufle Aioli - $400
LOLLIPOP CHICKEN WINGS
Louisiana sauce - $490 SEABASS CEVICHE WOODS BURGUER
Cucumber, Red Onion, Cilantfro, Tomato, Grilled onion, Cheddar Ch B )
WAGYU BEEF QUESADILLA Clamato-Chiltepin Citrus Sauce - $480 Lenﬁicg,nT’ggﬁofo,eCh%oﬂeeifgli - \C‘gz(l:8o(r)7
Guacamole, Pico de gallo,
fatemada Sauce - $450 POPCORN ROCK SHRIMP BEEF SHORT RIB SANDWICH
FUNDIDO CHEESE EOb”(O ngoa YUéLioLéme, Chives, Grilled Onion, Swiss Cheese
esame Seeds - . ’ X ’
Grilled Chorizo Sausage, Flour Tortilla, Dijon Mustard Dressing - $600
Mexican sauce and Guac - $380 GRILLED SAN CARLOS OCTOPUS
Yukon Gold Potato, Garlic, Parsley, HQMEMADE FETTUCCINE
Lemon Zest, Shallot, Extra Virgin Olive Oil - $550 Italian Sausage, San Manzano Tomato,
Basil Sauce - $520
SOUPS & SALADS
LOCAL VEGETABLES GOLDEN BEET SALAD
Grilled Vegetables, Heirloom Tomatoes, Charred Avocado, Goat Cheese, Bunapi Mushrooms, Caramelized Walnuts,
Dates, Fourme d’ Ambert Cheese, Banyul's Oregano - $490 Passion-Fruit Vinagrete- $575
SMOKED ROASTED TOMATO SOUP CAESAR SALAD , _
Toasted Souer Dough Bread - $350 Baby Romaine, Anchovies, Crispy Parmesan,

Caesar dressing - $475

MAIN DISHES

PETALUMA FARM ORGANIC CHICKEN | 120z @ FILET MIGNON | 80z @0 R||-°_> E_YE | _1202 (GF
Sun-dried Tomatoes, Lemon Confit, Olives, Cabernet Sauvignon Reduction - $1790 Chimichurri Sauce - $1820

Saffron Sauce - $680

SAUTEED CATCH OF THE DAY |70z @ PAN SEARED ATLANTIC SALMON | 70z @
Fresh Artichokes, Peas, Chermoula Sauce - $720 Shallot, Artichokes, Capers Butter Sauce - $720

ASK FOR OUR HAPPY HOUR DAILY MENU

Raw R Spicy § Vegetarion VI  Gluten Free GF  Alcohol A

All prices are quoted in Mexican Pesos, and include tax.



HAPPY HOUR

MONDAY
FRESHLY BAKED PIZZA

TUESDAY

TACO TUESDAY
3 Each

WEDNESDAY

BBQ RIBS
5 Each

THURSDAY
FAJITAS

FRIDAY
FISH & CHIPS

SATURDAY
BUFFALO WINGS

SUNDAY

WOODS SLIDERS
3 Each

ENJOY THE DISH OF THE DAY FOR ONLY $500
INCLUDES A TAP BEER OR MARGARITA

Vegetarian VI Gluten Free GF  Alcohol A

All prices are quoted in Mexican Pesos, and include tax.



