The Woodside Bar

Mimosa/Bottomless Mimosa/Mimosa Flight 11/22/28.
Choice of orange, peach, mango, watermelon, cranberry, or strawberry.
Jack’s Bloody Mary 14.

Tito’s Vodka, bacon, green olive, house specialty Bloody Mary mix, with a celery salt rim.

Laguna Sunrise 14.
Pineapple Malibu, lime, pineapple, and grapefruit juice, Agave and Blue Curacao.

Woodside Buzz 14.
Jameson Whiskey, iced coffee, half and half, real maple syrup.

Barista’s Revenge 15.
Three Olives Vanilla Vodka, Blue Ice Double Espresso Vodka, Baileys Irish Cream, Kahlua,
Disaronno, and espresso.

Spiked Mimosa 15.
Conciere Vodka, peach puree, muddled orange and lemon, homemade sweet and sour,
topped off with champagne.

Breakfast Shot 12.

Butterball Whiskey, Baileys Irish Cream, served in an edible chocolate shot glass.

Beignets 8.
Five light and airy French-style beignets made with a buttery brioche recipe. Ask your server
about today’s beignet fillings.

Hot off the Griddle

Add two eggs and two pieces of bacon for $6
Add warm homemade strawberry or blueberry syrup for $2

Buttermilk Pancakes Full Stack/Short Stack 14/12.

Swedish Pancakes 14.

Four French crepes, lingonberry butter, powdered sugar.

Banana Walnut Pancakes 18.

Three buttermilk pancakes, fresh bananas, walnuts, powdered sugar and whipped cream.

Blueberry Pancakes 17.
Three buttermilk pancakes made with blueberry batter, fresh blueberries, powdered sugar and

whipped cream.
Belgian Waffle 12.

Fresh Fruit Waffle 15.

Blueberries, strawberries, powdered sugar and whipped cream.

French Toast 15.
Dipped in homemade batter and topped with powdered sugar.

Add fresh berries and whipped cream. 18.
Breakfast Burrito 19.

Flour tortilla, scrambled eggs, choice of chorizo, sausage, or bacon, avocado, beans, cheddar,
served with hash browns.

Dough You Even Brunch? 20.
Grilled sourdough, scrambled eggs, bacon, avocado, special sauce, served with hash browns.

Biscuits & Gravy Deluxe 17.
Biscuits, country gravy, two eggs, and two pieces of bacon.

Jack’s Special 20.
Ground beef, spinach, mushrooms, onion, scrambled eggs, cheddar, hash browns, and toast.

Breakfast Tacos New Item! 18.
Three tacos on flour tortillas, scrambled eggs, avocado, and topped with spicy aioli.

Avocado Toast 19.
Sourdough toast, spicy aioli, avocado, egg, fruit and cottage cheese.

Huevos Rancheros 19.
Two eggs, refried beans, cheddar, tortillas, Spanish sauce, avocado, hash browns.

Morning Starter 16.
Oatmeal, raisins, bananas, fresh fruit, and choice of toast.

Run for the Hills Burger New Item! 21.
Grilled sourdough, angus chuck patty, scrambled eqggs, special sauce, served with hash
browns.

@M Your Omelette SawFFLa)

Served with hash browns, jack and white cheddar, and choice of toast.
Upgrade to Swedish or Buttermilk Pancakes (+2)
Pick Your Protein (Choose One):

Ham, pork sausage, bacon, Linguica,

chicken-apple sausage, chorizo,
crab (+6), steak (+7), Add more protein $2 each.
Pick Your Fixings (Choose Two):
Bell peppers, mushrooms, onions, zucchini,
tomatoes, jalaperios, spinach,
artichoke hearts (+2), avocado (+2),
Add more fixings $1 each.
Optional Sauces:
Spicy Aioli, Hollandaise, Spanish

Served with two eggs, hash browns, and choice of toast.
Upgrade to Swedish or Buttermilk Pancakes (+2)

Ribeye Steak 34.

10 oz ribeye, cut in house. Cooked to your preference.

Portuguese Linguica 20.
Mildly spiced Portuguese linguica.

Chicken-Apple Sausage 20.

Naturally smoked sausage.

Bacon, Sausage, or Ham 18.
Your choice of 4 strips of bacon, 3 pieces of pork sausage, or hickory smoked ham.

Chicken Fried Steak 25.
Chicken fried steak with country gravy.

Scramples

Served with choice of toast. Upgrade to Swedish or Buttermilk Pancakes (+2)

Chorizo Scramble 18.
Chorizo, tomato, onion, jalaperio, jack and white cheddar, served with hash browns, flour

tortilla, and homemade salsa verde.

Veggie Scramble 19.
Egg whites, zucchini, onion, bell pepper, mushroom, avocado, spinach, served with fresh fruit

and homemade salsa verde.

Protein Scramble 19.
Egg whites, pork sausage, spinach, onion, mushroom, salsa, served with fresh fruit and

homemade salsa verde.
Jack’s Benediets

Poached eggs, English muffin, hollandaise, and hash browns.

Classic Benedict 19.
Canadian bacon.

California Benedict 21.
Canadian bacon, tomato, avocado.

Crab Benedict Customer Favorite! 26.
Wild caught Blue Swimming crab and avocado.

Beverages

Peerless Coffee 4.5 Hot Chocolate 4.5
Iced Tea 4.5 Arnold Palmer 4.5
Juice 4/6. Soda 4.5
Milk 4.5 Chocolate Milk 5
Hot Tea 4.5 San Pellegrino 6
Old-Fashioned Milkshakes 10.

Made with premium ice cream and whole milk, topped off with whipped
cream. Choice of vanilla, chocolate, Oreo, or strawberry.
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Strawberry Chicken Salad 21.
Strawberries, candied walnuts, spring mix, blue cheese crumbles, and all-natural chicken
breast. Served with a balsamic vinaigrette.

Sizzling Fajitas Shrimp 26. Chicken 24. Steak 28. Fajita Trio 32.
Delicious mix of bell peppers, onions, avocado, sour cream, flour or wheat tortillas, and
choice of shrimp, chicken, or steak.

Jack’s Pork Ribs 30.

Pork ribs cooked low and slow, served with coleslaw and French fries.

Who Let the Dogs Out?
All-beef, quarter pound, seven-inch, skinless hot dog. Topped with jack and white cheddar
cheese, grilled onions, and grilled jalaperios. Served in a bun with special sauce.

Atlantic Salmon 32.
Topped with a lemon caper reduction, served with baked potatoes, asparagus, and
vegetables.

Thai Chicken Lettuce Wraps 19.

All-natural chicken breast, Asian slaw, rice noodles, peanuts, spicy sesame sauce.

Jack’s Tacos Shrimp 22. Chicken 18. Steak 24.
Cabbage, avocado, pico de gallo, choice of protein, and topped with diablo sauce.

Gilroy Garlic Fries 13.

Garlic, parmesan, and parsley.

Baja Quesadilla Chicken 19. Steak 23.

All-natural chicken breast, bell peppers, onions, jack and white cheddar cheese, avocado,
sour cream, and salsa.

Buffalo Chicken Tenders New Item! 18.
Boneless chicken breast tender tossed in buffalo sauce. Served with French fries and ranch.

Jack’s Wings 17.

Large drumettes and wings, choice of BBQ, mango habanero, or buffalo sauce.

Mac & Cheese Bars New Item! 18.
House-made macaroni and cheese croquettes, crisp-fried to a golden brown and
finished with a blanket of melted cheese.

Jack’s Nachos New Item! Chicken 18. Steak 22.

Freshly made tortilla chips, topped with avocado, pico de gallo, Spanish salsa,
melted Monterey cheese, sour cream, and your choice of protein.

Salads

Southwestern Chicken Salad 20.

Grilled chicken breast, mixed greens, black beans, avocado, corn and southwestern dressing,
jack and white cheddar cheese, topped with crispy tortilla strips.

Tostada Salad New Item! 21.
Crispy tortilla bowl with grilled chicken, spring mix, corn, black beans, sour cream, avocado,
and pico de gallo.

Apple Harvest Salad 21

Grilled chicken breast, apple, avocado, tomato, cucumber and apple cider vinaigrette, topped
with candied walnuts and blue cheese crumbles.

Chinese Chicken Salad 20.
Grilled chicken breast, cabbage, lettuce, snow peas, mandarin oranges, and spicy sesame
dressing, topped with crushed peanuts and crispy rice sticks.

Steakhouse Salad 26.
Top Sirloin, greens, tomato, cucumber and balsamic vinaigrette, topped with blue cheese
crumbles.

Wedge Salad 16.

Iceberg lettuce, bacon crumbles, tomatoes, onions, and blue cheese.

Chicken Caesar Salad 20.

Crisp romaine lettuce, parmesan cheese, croutons, Caesar dressing.

Homemade Sowp

Homemade Soup of the Day
Our soups are handcrafted from scratch and featured daily.

Single 13. Double Dog. 17.

Cup 8. Bowl 11.

Let's Wrap I+ Up

Jack’s Burrito Chicken 2o0. Steak 23.
Flour tortilla, avocado, lettuce, refried beans, and sour cream. Served with French fries.

Cali-Love Burrito New Item! Chicken 21. Steak 24.

Flour tortilla, chicken, avocado, tomatoes, French fries, sour cream and diablo sauce. Served
with French fries.

Chicken Caesar Salad Wrap New Item! 20.

Grilled chicken breast, crisp romaine, shaved Parmesan cheese, and creamy Caesar dressing,
wrapped in a warm flour tortilla. Served with a cup of soup.

Served with choice of French fries, salad, or soup.

Prime Rib Dip 24.

Cut and seasoned in house, slow roasted, Swiss cheese, au jus, served on a ciabatta roll.

Chicken Club 21.

Grilled chicken, bacon, lettuce, tomato, mayonnaise, melted jack cheese, served on a
ciabatta roll.

Crab Melt 25.

Wild caught Blue Swimming crab, avocado, tomato, melted jack and white cheddar cheese,
served on grilled sourdough.

The Reuben 20.

Tender corned beef, sauerkraut, special sauce and melted Swiss cheese, served on grilled rye.

Turkey Clubhouse 20.

Turkey and bacon with lettuce, tomato, mayo and avocado, served on grilled sourdough.

Buffalo Chicken Sandwich 20.

Crispy chicken tossed in buffalo sauce, lettuce, tomato, homemade diablo sauce, served on
grilled sourdough.

Bwrgers

Seven-ounce beef patties, served with choice of French fries, salad, or soup.

American Burger 20.
Lettuce, tomato, onion, special sauce and your choice of cheese, served on a brioche bun.

Diablo Burger 21.

Tomato, grilled onion, jalaperios, bacon, diablo sauce and melted cheese, served on a brioche
bun.

Bacon Avocado Burger 21
Bacon, avocado, tomato, grilled onion, special sauce and melted cheese, served on a brioche
bun.

Laguna Burger 20.
Bacon, grilled onion, special sauce and jack and white cheddar, served on sourdough.

The Hawaiian Burger New Item! 22.

Drenched with our sweet and savory teriyaki glaze, jack cheese, sliced ham, and topped with
grilled pineapple, served on a brioche bun.

Veggie Burger 20.
Black bean patty, avocado, lettuce, tomato, onion, special sauce, melted Swiss cheese, served
protein style or with a gluten free brioche bun.

Mushroom Burger 21.

Swiss cheese, sauteed mushrooms, lettuce, tomato, onion, special sauce and served on a
brioche bun.

Dessexts

Apple Pie 0.

Classic apple pie, flaky crust, served with a scoop of ice cream.

Peanut Butter Pie 11.
Peanut butter mousse, chocolate drizzle, cookie crust.

Blueberry Lemon Butter Cake 1.
Served warm with a scoop of ice cream.

Molten Lava Cake 1.
Served warm with a scoop of ice cream.

Minimum substitution charge: $1.00.
A 20% gratuity will be added to parties of six or more.
Consuming raw or undercooked food may increase risk of food borne illness.






