
APPETIZERS 

SOUP & SALAD 

CHEESEBURGER SOUP  topped with crumbled bacon 4 / 6  

ROTATING CHEF’S CHOICE  ask which homemade creation is being served today  4 / 6  

HOUSE ⒼⓁⓋ leaf lettuce, tomato, cucumber & carrot with choice of dressing 5 

CAESAR  leaf lettuce, Parmesan, dried cranberries & oven baked croutons  + anchovy $1  /  + chicken $5  /  + salmon $8  /  + beef tenderloin $9  7  

BLUE WEDGE Ⓖ iceberg, onion, tomatoes, blue cheese crumbles & dressing  + bacon $2  /  + hard-boiled eggs $3 8 

HEARTY SPINACH ⒼⓁ hard-boiled eggs, bacon, almonds, onion & balsamic vinaigrette  + chicken $5  /  + shrimp $7 8 

ISLAND SHRIMP ⒼⓁ leaf lettuce, pineapple, avocado, cilantro, red bell pepper, sugar snap peas & chile lime agave vinaigrette 15  

HEALTHY SALMON Ⓖ spinach, strawberry, grape, dried cranberries, almonds & honey mustard 15 

TURKEY COBB Ⓖ leaf lettuce, bacon, hard-boiled egg, avocado, tomatoes, blue cheese crumbles & buttermilk ranch 14  

BLACKENED CHICKEN Ⓖ leaf lettuce, apples, candied pecans, dried cranberries, blue cheese crumbles & citrus honey vinaigrette 13  

BUFFALO WEDGE  iceberg, chicken tenders, hot sauce, tomatoes, onion, blue cheese crumbles & dressing 13  

DRESSINGS   honey mustard Ⓖ  buttermilk ranch Ⓖ  blue cheese Ⓖ  Cajun ranch Ⓖ 

VINAIGRETTES  balsamic ⒼⓁⓋ  citrus honey ⒼⓁ  chile lime agave ⒼⓁⓋ  olive oil & red wine vinegar ⒼⓁⓋ  

Did you know our private Carnegie room holds up to 8 guests? The room is available for reservations with no fees. 20% service gratuity will be added to any parties of 8 or more guests. 

MON TUE WED THU FRI SAT SUN 

CERTIFIED 
ANGUS BURGER 

$10 

grilled 1/2 lb. patty 
& cheese  

on a brioche bun  
with choice of side   

+ bacon $2  
+ mushrooms $1 

HOOSIER  
PORK  

$10 

kettle chip  
crusted tenderloin  
on a brioche bun 

with choice of side   

+ cheese $1 

HUMPDAY 
TACOS 
$2 off 

see back page  
to choose your 
fiesta favorite  
& celebrate 
mid-week 

MINI 
MANIA 
$2 off 

see back page 
to choose your 

best buns  
& start planning  

the weekend 

FISH  
& CHIPS 

$13 

kettle chip  
crusted cod, 
French fries,  
cabbage slaw  
& tartar sauce 

Ⓛ  

CERTIFIED 
ANGUS NY STRIP 

$26 

seasoned  
10 oz steak, 

mashed potatoes  
& sautéed  

green beans  
Ⓖ 

HAPPY  
DAY! 

  

see our  
drink menu for  
specially priced 
appetizers that  
last all day long 

DAILY FEATURES 

OPEN 7 DAYS A WEEK 

Reservations 317-573-4444 

Sun - Thu  11am - 12am  (kitchen 10pm) 

Fri - Sat  11am - 3am  (kitchen 11pm) 

40 E. Main Street, Carmel, IN  46032 

woodyscarmel.com 

STAY CONNECTED 

@woodyscarmel 

proudly serving Carmel since 1998 

Gluten-free Ⓖ, Lactose-free Ⓛ & Vegan Ⓥ suggestions are based on current information from our food suppliers & their stated absence of allergen in these items.  

Due to normal kitchen operations & possibility of cross-contact, we are unable to guarantee any item is completely allergen-free. 

The Indiana Dept. of Health would like us to inform you that consuming raw or undercooked foods may cause health problems. 

CHILDREN’S MENU AVAILABLE  

BACON BOMBS Ⓖ fried bacon wrapped smoky sausages served with honey mustard 9  

MEXI QUESADILLA  seasoned ground beef or saucy chicken with cheddar, salsa & sour cream   + avocado $1  / + jalapeños $.50  11  

LOADED POTS Ⓖ choice of Cajun tater tots or French Fries with cheddar, creamy queso cheese & bacon  + sour cream $.50  / + jalapeños $.50  9 

BROILED GOAT CHEESE  roasted garlic, olive oil, tomatoes, herbs & balsamic glaze with grilled rustic bread  sub gluten-free rolls +$2 11 

CHIPS & DIPS Ⓖ smashed avocado, salsa & creamy queso cheese topped with jalapeños served with tortilla chips 11 

ASIAN TATER TOTS  coated in spicy chile teriyaki glaze & sesame seeds served with wasabi sour cream  8 

SPINACH DIP Ⓖ cheesy crock served with carrots, sugar snap peas, red bell pepper, broccoli & tortilla chips 11  

PRETZEL BREADSTICKS  three sea salted served with creamy queso cheese  8 

BISON MEATBALLS Ⓛ Cajun dusted & honey chipotle barbecue glazed 11 

FRIED CHEESE  five golden battered Wisconsin mozzarella sticks served with Cajun ranch 9 

FAR EAST TUNA Ⓛ seared medium rare, sesame crust, teriyaki glaze, ginger purée & wasabi 13 

BUFFALO POPPERS  five chicken, cheddar & cream cheese stuffed breaded jalapeños served with blue cheese dressing 10 

CHICKEN WINGS Ⓖ seven served Woodys’ dry seasoned, tossed in buffalo, bbq or chile teriyaki with celery & ranch or blue cheese   11  

BREAD BASKET  six baguette slices with sea salt butter or two pretzel sticks with creamy queso cheese  sub gluten-free rolls + $2 5 



VEGGIE STIR FRY ⓁⓋ  + chicken $5  / + shrimp $7     15  
white rice, mushroom, sugar snap peas, carrots, onion,  
broccoli, red bell pepper, spicy chile teriyaki & ginger   

SPIRAL MAC  + chicken $5  / + bacon $2  15 
spinach, tomatoes, broccoli, sugar snap peas,  
creamy cheddar sauce & rotini pasta   

CHICKEN POT PIE  vegetarian $12  15 
green beans, onion, sugar snap peas, carrots  
& herb cream sauce topped with puff pastry   

FISH & CHIPS Ⓛ  16 
kettle chip crusted cod, French fries & cabbage slaw  
served with tartar sauce 

CRISPY SHRIMP Ⓛ   16  
six kettle chip crusted shrimp, French fries & cabbage slaw  
served with chile aioli 

CHICKEN TENDERS   13 
three strips, French fries & choice of two sauces 
honey mustard, honey chipotle bbq, buttermilk ranch or buffalo 

served with choice of side       

CERTIFIED ANGUS BURGER  grilled 1/2 lb. patty with choice of cheese on a brioche bun  + bacon $2  /  + mushrooms $1  /  sub gluten-free bun + $2   13 

HOOSIER PORK  kettle chip crusted tenderloin & choice of garden on a brioche bun  + cheese $1 13  

PORK TENDERLOIN  blackened or grilled & choice of garden on a brioche bun  + cheese $1  /  sub gluten-free bun + $2 13  

GRILLED CHEESE FLORENTINE  bacon, provolone, spinach, tomatoes & roasted garlic aioli on rustic bread 11 

BANGIN’ BBQ  pulled pork, American, honey chipotle barbecue & chile aioli on a brioche bun   13 

TURKEY CLUB  bacon, provolone, American, lettuce, tomatoes, mayonnaise on toasted multigrain bread 13 

YUMMY BLT Ⓛ bacon, avocado, lettuce, tomatoes & mayo on toasted multigrain bread 10 

BUFFALO CHICKEN WRAP  tenders, cheddar, lettuce, tomatoes, blue cheese dressing & wheat tortilla 13   

TRIPLE GRILLED CHEESE  provolone, cheddar & American on toasted rustic bread  + avocado $1 10 

SOUTHWEST TURKEY MELT  cheddar, spinach, tomatoes, onion, cilantro & Cajun ranch on rustic bread   13  

BUN-LESS OVEN BAKE Ⓖ grilled chicken, spinach, provolone, Monterey Jack, onion, tomatoes & balsamic glaze 12    

BUN-FREE BURGER Ⓖ grilled 1/2 lb. patty topped with sautéed saucy mushrooms & provolone served on leaf lettuce 13 

SANDWICHES 

  

two shells with choice of side   + avocado $1  /  + queso $1  /  + sour cream $.50  /  + jalapeños $.50  

SHREDDED BEEF Ⓖ seasoned pot roast, Monterey jack, jalapeños, red bell pepper, lettuce, cilantro & sour cream on corn shells 14 

KUNG FU SHRIMP  spicy chile sauce, crispy sugar snap peas, cabbage, onion, carrot, wasabi sour cream & cilantro on flour shells 15  

CARRIBEAN CHICKEN ⒼⓁ smashed avocado, pineapple, lettuce, onion, tomato & chile lime agave vinaigrette on corn shells 13 

BLACKENED FISH  seasoned cod, Monterey Jack, Cajun ranch, lettuce, pineapple & cilantro on flour shells Ⓛ 13 

THAI TENDERLOIN Ⓛ grilled beef filet, tangy chili sauce, peanut butter glaze, cabbage, carrots, pineapple & cilantro on flour shells 15 

PULLED PORK  honey chipotle barbecue, blue cheese cabbage slaw & crispy onions on corn shells 14 

SPINACH MUSHROOM ⒼⓁⓋ seasoned sauté, cilantro, lettuce, red bell pepper & smashed avocado on corn shells 12 

TRADITIONAL ENTREES FAMILIAR FAVORITES 

CERTIFIED ANGUS NY STRIP Ⓖ  30 
seasoned 10 oz steak, mashed potatoes & sautéed green beans  

BISON MEATLOAF  25 
honey chipotle barbecue, cheddar, crispy onions,  
mashed potatoes & asparagus spears 

FILET MEDALLIONS Ⓖ  24 
grilled 6 oz of beef tenderloins, creamy horseradish,  
mashed potatoes & asparagus spears 

GRILLED PORK RIBEYE 18 
bourbon spiced marinade, steak sauce, mashed potatoes  
& citrus steamed sugar snap peas 

POT ROAST   18  
red wine herb gravy, crispy onions, mashed potatoes,  
& sautéed green beans 

BALSAMIC SALMON ⒼⓁ  17 
seared 4 oz filet on a bed of citrus steamed broccoli,  
carrots, sugar snap peas, asparagus & red bell pepper 

KETTLE CHIP CHICKEN   17 
creamy herb gravy, mashed potatoes & sautéed green beans 

sold separately $4 Ⓖ 

Chef’s soup cup Ⓛ 

cheeseburger soup cup Ⓛ 

mac & cheese spirals Ⓛ 

fried sweet potatoes ⒼⓁⓋ  

asparagus spears ⒼⓁⓋ 

raw vegetables with ranch Ⓖ 

fresh fruit cup ⒼⓁⓋ 

sold separately $3 Ⓖ 

cabbage slaw ⒼⓁ 

blue cheese cabbage slaw Ⓖ 

cottage cheese Ⓖ  

tossed Caesar side salad Ⓖ 

citrus vinaigrette greens ⒼⓁ 

French fries ⒼⓁⓋ  

Cajun dusted tater tots ⒼⓁⓋ  

tortilla chips & salsa ⒼⓁⓋ  

mashed potatoes Ⓖ  

sautéed green beans ⒼⓁⓋ  

citrus steamed sugar snap peas ⒼⓁ 

buttered broccoli Ⓖ 

sold separately $2 Ⓖ 

kettle chips ⒼⓁⓋ  

tortilla chips ⒼⓁⓋ  

DOS TACOS  

served with choice of side       

SALMON SLAMMERS  blackened crust, roasted garlic aioli & cabbage slaw on two petite buns  sub gluten-free rolls + $2   14 

CRISPY CHICKS  two petite buns, kettle chip crusted chicken, chile aioli & choice of garden 12  

SLOPPY JOE MINIS  honey chipotle barbecue, ground beef & American on two petite buns  sub gluten-free rolls + $2   11  

POT ROAST SLIDERS  two petite buns, shredded beef, crispy onions & creamy horseradish 13  

TENDERLOIN TEASERS beef filet steaks, blue crumbles & saucy mushrooms on two petite buns  sub gluten-free rolls + $2   15 

SLIDER & SIDE COMBO  choose one petite sandwich & a choice of side 10   

MINIS 


