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TODAY'S FRESH FISH* MKT
Filleted in house daily and fired in the woodoven

*BLACKENED MAHI MAHI* 19
A fresh filet of blackened mahi mahi; woodfired & served over
creamy cajun grits w/ a spicy creole sauce

WOODOVEN ATLANTIC SALMON* 18
Over roasted garlic mashed potatoes, with grilled asparagus;
finished with our mimosa vinaigrette

STARTERS

HOMEMADE SOUP OF THE DAY

CHOPPED MIXED GREEN SALAD 6

Mixed field greens, tomato, carrot, cranberry, red onion
pinenut; tossed in our classic vinaigrette

Add goat cheese for $1

CLAssIC CAESAR SALAD 5.5

Hearts of romaine tossed in our creamy Caesar dressing w/
freshly grated Parmesan & homemade herbed crostini

JuMBO LUMP CRAB CAKE MKT

Sautéed & served w/ fresh-cut fries, cole slaw
& our creole aioli
TwIN JUMBO LUMP CRAB CAKES MKT

BLACKSTRAP BABY BACK RIBS 21
A full rack of fall-off-the-bone baby back ribs glazed

OVERWOOD
UTILIZES THE WEDGE SALAD 7.5
LOCALLY
SOURCED Iceberg lettuce topped w/ our creamy ranch, smoked bacon,
tomato & crumbled English Stilton
PRODUCTS,
WHENEVER
POSSIBLE! ROASTED BEET SALAD 7
Oven-roasted beets w/ arugula, goat cheese & toasted pinenuts

with molasses and rum BBQ sauce; served with
fresh-cut fries & cole slaw

WOODGRILLED BLACK ANGUS NY STRIP* 24
A spice-rubbed NY strip served over garlic mashed potatoes;
finished w/ grilled asparagus and an herbed au jus

WOODGRILLED BLACK ANGUS SIRLOIN* 19
A juicy black angus sirloin steak served w/ fresh-cut fries

and dressed field greens

*BUTTERNUT SQUASH RAviOLI 17

Tender pasta pockets filled w/ velvety squash & creamy goat cheese;

finished w/ a sage butter sauce

ROASTED 1/2 CHICKEN 16 (AFTER 5PM)
Herbed and roasted; served with roasted garlic mashed
potatoes, mushroom gravy and roasted Brussels sprouts

WOODGRILLED VEGETABLE LASAGNA 12
Fresh grilled vegetables layered with tender pasta, fresh
spinach & herb ricotta; finished with pomodoro

BEEF, VEAL & PORK MEATLOAF 14
Served w/ roasted garlic mashed potatoes, grilled asparagus
and tomato pomodoro sauce

BIG SALADS

WOODGRILLED STEAK SALAD* 15
Mixed greens, red onion, bleu cheese, grape
tomato, crispy potato frites & a side of buttermilk ranch

WOODOVEN ATLANTIC SALMON* 14
Mixed greens, fresh tomatoes, sundried currants
& cranberries tossed in our mimosa vinaigrette

WOODGRILLED ATLANTIC SALMON CAESAR* 13

WOODGRILLED CHICKEN CAESAR 11
* SMOKED DUCK & ARUGULA SALAD 14
Orange-marinated duckling breast, arugula, hearts of palm,

candied pecans, crispy onions; tossed in mimosa vinaigrette

Y SOUTHERN BBQ CHICKEN SALAD 12

Woodgrilled chicken, mixed greens, grilled corn, onion, tomato,
black bean & crispy tortilla strips tossed w/ our ranch dressing

and drizzled w/ BBQ sauce

CLASsIC WOODGRILLED CHICKEN 12

Shaved garlic & herb grilled chicken tossed into a large chopped

mixed green salad with our classic vinaigrette

SESAME CRUSTED AHI TUNA* 16

Sushi-grade ahi tuna, mixed greens, orange, carrot, red pepper,

almond, crispy wonton strips, sesame ginger vinaigrette

SANDWICHES

THE WELL-DRESSED C&B BURGER* 9.5

A 1/2 Ib. Black Angus burger on a brioche roll with applewood
smoked bacon, Grafton cheddar, lettuce, tomato, & red onion;

served w/ fries

GRILLED CHICKEN B.L.T. 9.5

A grilled chicken breast on a brioche roll with applewood
smoked bacon, Provolone cheese, tomato, lettuce & aioli;
served w/ fresh-cut fries

drizzled with a lemon & olive oil infusion

*FR]ED GREEN TOMATOES 8.5

A tower of crispy green tomatoes layered with piquillo cheese;
finished with our jalapeno aioli & a gulf shrimp

POINT JUDITH CALAMARI 9.5
Flash-fried and served over pomodoro

*HOMEMADE PEROGIES 9.25
Velvety potato perogies w/ carmelized onion, sour cream
& brown butter sauce

Y SMOKED SALMON BRUSCHETTA® 9.5
Smoked Nordic salmon w/ creamy goat cheese & capers
on rustic bread; drizzled w/ olive oil
ST. Louis TOASTED RAvVIOLI 8.5
Filled with fresh mozzarella; served over pomodoro

WOODFIRED SPINACH DIP 9
Reggiano parmesan, Jack cheese, tortilla chips

* GRITS & BOLOGNESE 9

Twin white-cheddar grits cakes topped w/ our hearty
bolognese & parmesan

SIDES & SUCH

BASMATIRICE 3.5

Add blue cheese or goat
cheese to any salad for $1

HOMEMADE COLESLAW 3.5
ARTISAN MACARONI & CHEESE 7
FRESH-CUT FRIES W/ AIOLI 5
WOODGRILLED ASPARAGUS 7
ROASTED-GARLIC MASHED POTATOES 4.5
* ROASTED BRUSSELS SPROUTS 5

WEEKEND
FEATURES

Y THUR-FRI-SAT %

PE.l MusseLs *
Steamed in @ white wine & lemon broth with garlic, scallions,
diced tomato & red pepper...$9.5 (Double Order...$15)

'RAMI'S SELECTION OF
OYSTERS ON THE HALF SHELL®... MKT

SKINNY CHICKEN
An herbed chicken breast pounded thin, sauteed & served w/ crimini
mushroom, sundried tomato & basmati rice; finished with lemon-butter
tarragon sauce...$16

SEARED SEA SCALLOPS *
Seared dayboat sea scallops over basmati rice; finished with a roasted
corn relish and @ creamy lobster sauce...$21

Low COUNTRY SHRIMP & GRITS
Sauteed fresh shrimp and crawfish over an asiago grits cake; finished
with our creamy lobster sauce and fresh succotash...

BLACK MONDAY

(ALL DAY LONG)

$9.95 BLACK ANGUS STEAK DINNER

TUESDAY

(ALL DAY LONG)

172 PRICE BOTTLES OF WINE

WEDNESDAY

(ALL DAY LONG)

OVERWOOD'S "STEAK & CAKE"-$19
(70Z. SIROLIN + JUMBO LUMP CRABCAKE)

THURSDAY

"PRIME TIME" = 5PM ~-CLOSE
16 oz. PRIME RiB DINNER = $21.50

|

AN 18% GRATUITY WILL BE ADDED FOR PARTIES OF 6 OR MORE
MAXIMUM OF 4 CHECKS OR CREDIT CARDS PER TABLE

OTHER THAN FROM THE KITCHEN...
OVERWOOD IS 100% SMOKEFREE

*THIS ITEM CAN BE COOKED TO YOUR PREFERENCE.

*WARNING!! CONSUMING UNDERCOOKED MEAT. SEAFOOD. POULTRY OR EGGS INCREASES THE RISK OF ILLNESS.



