
SANDWICHES
CHEESEBURGER

Juicy beef patty topped with cheddar cheese and leaf
lettuce on a house-made bun.
Make it Western-style with bacon, barbecue sauce, and an
onion ring for an additional $1.00.
Gluten-free bun available for an additional $1.00.

7.45

REUBEN

Corned beef, Swiss cheese, braised sauerkraut, and
Thousand Island dressing on marble rye bread.

6.95

CHICKEN, BACON, & RANCH WRAP

Grilled chicken, crispy bacon, pepper jack cheese, ranch
dressing, guacamole, lettuce, tomato, and red onion
wrapped in a garlic herb tortilla.
Gluten-free wrap available for an additional $1.00.

GF-optional 6.95

CUBAN

Mojo-marinated roast pork, ham, Swiss cheese, mustard,
and dill pickles served on a hoagie bun.

6.95

CHICKEN SALAD SANDWICH

Creamy chicken salad served on a buttery croissant with
fresh tomatoes and leaf lettuce.

6.95

VEGGIE NAAN SANDWICH

Naan with layers of red pepper hummus, garlic aioli, fresh
spring mix, cucumber slices, pickled red onions, and a
drizzle of balsamic glaze.

DF, V 6.95

FISH TACOS

Beer-battered fish in warm flour tortillas, topped with spicy
horseradish coleslaw and hot sauce.

6.95

CHICKEN QUESADILLA

Grilled chicken, melted pepper jack cheese, red bell
peppers, and tomatoes in a warm flour tortilla, served with
pico de gallo.

6.95

BLT SANDWICH

Crispy bacon, fresh lettuce, and ripe tomatoes with
mayonnaise on toasted Pullman bread.

DF 6.95

TURKEY & BACON CLUB

Sliced turkey, crispy bacon, fresh lettuce, and tomatoes with
mayonnaise on three slices of Pullman bread.

DF 6.95

SALADS
Add Chicken, Shrimp, or Sirloin Steak for 2.95

WEDGE SALAD

Iceberg lettuce topped with creamy bleu cheese dressing,
crumbled bacon, bleu cheese, fresh parsley, and cracked
black pepper.

GF 6.95

COBB SALAD

Romaine topped with smoked turkey, bacon, hard-boiled
eggs, tomatoes, green onions, cheddar cheese, and
avocado, served with ranch dressing.

DF-optional, GF 6.95

SMOKEY CAESAR SALAD

Romaine tossed in smokey Caesar dressing with Parmesan
crisps, pickled red onion, croutons, and grated cured egg
yolk.

GF-optional, V 6.95

SPINACH SALAD

Fresh spinach tossed with dried cranberries, feta cheese,
candied walnuts, and pomegranate vinaigrette.

DF-optional, GF, V 6.95



SOUPS
SMOKED CHICKEN CHOWDER

Creamy chowder with smoked
chicken, crispy bacon, red potatoes,
and tender vegetables simmered in
savory chicken stock, topped with
crunchy croutons.

1.80 / 3.60

BEER CHEESE

Creamy cheddar cheese soup
simmered with beer, bacon, and a
medley of fresh vegetables.

1.80 / 3.60

FRENCH ONION

Caramelized onions simmered in
savory beef broth with white wine
and thyme, topped with croutons

DF-optional, GF-optional 1.80 / 3.60

CARROT AND ROSEMARY

A savory blend of carrots, onions,
and leeks simmered in chicken stock
with fresh rosemary, finished with a
hint of black pepper. Served with
optional croutons.

DF, GF-optional 1.80 / 3.60

SAUSAGE TORTELLINI

A hearty tomato-based soup with
savory sausage, cheese-filled
tortellini, carrots, bell peppers, and
Italian herbs in a rich beef stock.

1.80 / 3.60

BEVERAGES
SODA

Coke, Diet Coke, Coke Zero, Sprite,
Dr. Pepper, and Dr. Pepper Zero

1.45
UNSWEETENED ICED TEA
1.45

COFFEE
1.45

DF=Dairy Free, GF= Gluten Free, GFI=Gluten Free Ingredients, but made in a shared fryer with gluten products, V=Vegetarian, 

Thank you for supporting the Hospitality Management and Culinary Arts program; an 18% gratuity will automatically be added to your bill.
  

Please notify server of any known allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Affirmative action/equal opportunity institution

SIDES
FRENCH FRIES

Hand-cut crispy, golden fries
seasoned with togarashi and served
with Woodlands sauce.

DF, GFI, V 2.95

ONION RINGS

Crispy, golden onion rings seasoned
with Cajun spices and served with
Woodlands sauce.

DF, V 2.95

POTATO CHIPS

Hand-cut crispy, lightly salted potato
chips.

DF, GFI, V, 2.95

APPLE QUINOA SALAD

Quinoa cooked in apple juice and
tossed with fresh apples, dried
cranberries, pecans, and a light
lemon-olive oil dressing.

DF, GF, V 2.95

TORTELLINI SALAD

Cheese-filled tortellini tossed with
toasted walnuts, fresh parsley,
Parmesan cheese, and a garlic olive
oil dressing.

V 2.95

POTATO SALAD

Tender potatoes tossed in a creamy
Dijon and spicy mustard dressing
with fresh dill, celery, red onion, and
chopped hard-boiled eggs.

DF, GF, V 2.95

NEBRASKA SALAD

Romaine lettuce topped with fresh
tomatoes, cucumbers, cheddar cheese,
and croutons. Served with your choice
of Dorothy Lynch, pomegranate
vinaigrette, ranch, Caesar, or blue
cheese dressing on the side.

DF-optional, GF-optional, V 2.95


