
  - Our Recommendation  

Ask your server for vegetarian and gluten free options

STARTERS
Anajitos

Creamcheese spread w/peppers and cilantro, wrapped in a tortilla.
Served w/ guacamole 9.95

Steak Bites  
Marinated bites of sirloin served w/ horseradish aioli and gold

mustard dip 12.95

Calamari
Tzatziki Dip 9.95

Fish Tacos
Flour tacos with white fish ceviche 10.95

Chilli Chicken  
Chinese style battered fried chicken, cooked w/ bell peppers, onions ,

in a spicy Manchurian sauce 11.95
Add jasmine rice 3.00

Nachos
For two, served with salsa and sour cream 14.95

Add Guacamole 3.00

Dry Ribs
Coarse salt, black pepper, sweet chilli dip 10.95

Chicken Wings
Choice of: Hot, BBQ, Honey Garlic, or Salt and Pepper 9.95

Onion Rings
Garlic Aioli 8.95

SOUPS & SALADS

Corn Bisque Soup 7.95

Daily Chef's Special Soup
Ask the server

Charcoal & Woodz Salad  
Sirloin steak, mixed greens, avocado, tomatoes, hard boiled eggs, feta

cheese, w/ house dressing 15.95

Quinoa Salad
Red pepper, cucumber, red onion,green onion w/ house dressing

10.95

Organic Mesclun Greens
Mixed greens, tomatoes, walnuts, cashews, raisins, feta w/ house

dressing
Sm 8.95 Lg 13.95

Caesar salad
Crisp romaine hearts, house made caesar dressing, parmesan cheese

shavings
Sm 6.95 Lg 9.95

Add Chicken 4 | Tiger Prawns 6 | Salmon 6 | Baby Shrimp 6

STEAKS
Our steaks are prime center cut, dry aged for 28 days, Rich in marbling and carefully seasoned to bring the big flavor our guests expect

All steaks are served with mashed potatoes and seasonal veggies

12 oz smoked ribeye
BBQ coated steak smoked inhouse 31.95

10 oz New York Steak 30.95

6 oz Pepper Sirloin 18.95

Create your own steak
Choose your meat:

12 oz rib eye 29.95  10 oz new york 26.95  6 oz sirloin 18.95
Add:

Mac & Cheese  6
Lemon Garlic Prawns 6

Button Mushrooms 5
Peppercorn Demi-glaze 3

Oscar Prawns 8


SUNDAY & MONDAY DINNER SPECIAL
 Steak & Prawn Dinner  

7oz AAA 28 day aged New York Steak & Tiger Prawns served with lemon butter, mashed potatoes and fresh vegetables. Starts with a Caesar salad
and a 6oz glass house wine 27.99



PASTA AND BOWLS
Pasta Primavera

Cherry tomatoes, mixed bell peppers, onions, mushrooms, peapods,
spinach, tomato sauce 14.95

 Thai Chicken Bowl  
Bell peppers, red onions, baby corn, snow peas and jasmine rice in a

red thai coconut curry broth 15.95

Spaghetti Bolognese
Served with our house made meat sauce and garnished with parmesan

cheese shavings 11.95

Smoked Chicken Penne
Wild mushrooms, spinach and chicken tossed in a creamy sauce

served w/ garlic bread 16.95

Chicken Vindaloo
Vindaloo gravy in coconut & aromatic south asian spices 15.95

Add prawns 4

Mushroom Ravioli
Portobello stuffed w/ butter and parmesan sauce, served w/ garlic

bread 16.95

ENTREES
Starter Caesar

Beef Bourguignon
Prepared with beef braised in red wine and beef broth, flavored with

garlic, onions and bouquet garni, with pearl onions mushroom &
bacon served over egg noodles

 17.95

Blackened Haddock
Blackened w/ house blend cajun seasoning and topped w/ candies
maple bourbon butter served with veggies and jasmine rice 21.95

 Citrus Soy Glazed Salmon  
Atlantic Salmon topped with citrus salsa, seasonal veggies and jasmine

rice 21.95

Chicken Parmesan
Coated with house made panko bread crumbs, topped with our special
tomato sauce and baked with cheese blend. Served with spaghetti and

home made meat sauce 18.95

Smoked Ribs
w/ french fries 18.95

PIZZA
Tandoori  

Chicken marinated in hang curd and blend of Indian spices, spinach,
bell peppers, onion, cilantro served w/ mango chutney 15.95

BBQ Chicken
BBQ Chicken breast, pineapple, onions, green peppers, banana

peppers 15.95

Margherita  
Basic chiffonade, bocconcini & fresh tomatoes 14.95

Mediterranean
Feta, olives, seasoned oven-dried tomatoes, green peppers and onions

15.95
Add Ground Beef $2

Charcoal & Woodz Special
Ham, pepperoni, shrimp, mushrooms, onions, black olives 16.95

Hawaiian
Ham, pineapple
 15.95

BURGERS AND SANDWICHES
Served with french fries

Substitute yam fries 2 onion rings 2 caesar salad 3 green salad 4 soup 2

Charcoal & Woodz Burger  
7oz Angus beef patty made inhouse w/ cheddar cheese, mushroom,

bacon and onion ring 14.95

Beef Prime Dip
Beef is cooked per order w/ caramelized onions and a spread of

horseradish aioli on a baguette. Served w/au jus 13.95

 'The Jerk' Quesadilla 
Chicken marinated in Caribbean jerk spice served w/ salsa and sour

cream 13.95

Cajun Chicken Sandwich
Cajun chicken, smoked cheddar on filone bread 13.95

DESSERTS
Tiramisu

Mascarpone cheese, biscotti 7.5

Baked Chocolate Chip Cookie
Served with gelato 8

Pure Chocolate Sensation
Layers of rich chocolate cake 8.5

 Creme Brulee  
Custard base topped contrasting hard caramel 8

Blueberry Cheesecake
NY cheesecake topped with blueberry coulis 7.5
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