
Today's Fresh Fish*     MKT

     Blackened Mahi Mahi*     19 Chopped Mixed Green Salad     6

Woodoven Atlantic Salmon*     18

Classic Caesar Salad     5.5

Jumbo Lump Crab Cake     MKT

The Wedge Salad     7.5

Blackstrap Baby Back Ribs     21 Roasted Beet Salad     7

Fried Green Tomatoes     8.5

Woodgrilled Black Angus NY Strip*     24

Woodgrilled Black Angus Sirloin*    19

     Butternut Squash Ravioli     17

Roasted 1/2 Chicken     16               (after 5pm)

Woodgrilled Vegetable Lasagna     12

Beef, Veal & Pork Meatloaf     14

Basmati Rice     3.5

Woodgrilled Steak Salad*     15 Homemade Coleslaw     3.5

Artisan Macaroni & Cheese     7

Fresh-Cut fries w/ aioli     5

Woodoven Atlantic Salmon*     14 Woodgrilled Asparagus     7

Roasted-Garlic Mashed Potatoes     4.5

Roasted Brussels Sprouts     5

      Smoked Duck & Arugula Salad     14

      Southern BBQ Chicken Salad     12

Classic Woodgrilled Chicken     12

Sesame Crusted Ahi Tuna*     16

The Well-Dressed C&B Burger*     9.5

Grilled Chicken B.L.T.     9.5

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

HAVE 
YOU 

BEEN 
IN 

FOR 
OUR

HAPPY
HOUR

???

BIG SALADS

Mixed greens, red onion, bleu cheese, grape 
tomato, crispy potato frites & a side of buttermilk ranch
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Tender pasta pockets filled w/ velvety squash & creamy goat cheese; 
finished w/ a sage butter sauce

(7oz. Sirolin + Jumbo Lump Crabcake)
WEDNESDAY

(ALL DAY LONG)

Sushi-grade ahi tuna, mixed greens, orange, carrot, red pepper, 
almond, crispy wonton strips, sesame ginger vinaigrette

TUESDAY
(ALL DAY LONG)

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

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

Woodfired Spinach Dip     9
Reggiano parmesan, Jack cheese, tortilla chips

Grits & Bolognese     9
Twin white-cheddar grits cakes topped w/ our hearty 
bolognese & parmesan

BLACK MONDAY
(ALL DAY LONG)

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

SANDWICHES

Seared Sea Scallops *Seared Sea Scallops *
Seared dayboat sea scallops over basmati rice; finished with a roasted Seared dayboat sea scallops over basmati rice; finished with a roasted 

corn relish and a creamy lobster sauce…$21corn relish and a creamy lobster sauce…$21

Low Country Shrimp & GritsLow Country Shrimp & Grits
Sauteed fresh shrimp and crawfish over an asiago grits cake;  finished Sauteed fresh shrimp and crawfish over an asiago grits cake;  finished 

with our creamy lobster sauce and fresh succotash...$20with our creamy lobster sauce and fresh succotash...$20

Served w/ roasted garlic mashed potatoes, grilled asparagus 
and tomato pomodoro sauce

Orange-marinated duckling breast, arugula, hearts of palm, 
candied pecans, crispy onions; tossed in mimosa vinaigrette

STARTERS

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

OTHER THAN FROM THE KITCHEN... 

OVERWOOD IS 100% SMOKEFREE

St. Louis Toasted Ravioli     8.5
Filled with fresh mozzarella; served over pomodoro

Skinny ChickenSkinny Chicken
An herbed chicken breast pounded thin, sauteed & served w/ crimini An herbed chicken breast pounded thin, sauteed & served w/ crimini 

mushroom, sundried tomato & basmati rice; finished with lemon-butter mushroom, sundried tomato & basmati rice; finished with lemon-butter 
tarragon sauce…$16tarragon sauce…$16

P.E.I. Mussels * P.E.I. Mussels * 
Steamed in a white wine & lemon broth with garlic, scallions, Steamed in a white wine & lemon broth with garlic, scallions, 

diced tomato & red pepper…$9.5 diced tomato & red pepper…$9.5 (Double Order…$15)(Double Order…$15)

Rami's Selection of 
Oysters on the Half Shell*… mkt

Homemade Soup of the Day     

16 oz. Prime Rib Dinner  = $21.50

Sautéed & served w/ fresh-cut fries, cole slaw 
& our creole aioli
Twin Jumbo Lump Crab Cakes     MKT

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

THURSDAY

OVERWOOD'S   "STEAK & CAKE" - $19

"PRIME TIME" =  5PM - CLOSE

$9.95 BLACK ANGUS STEAK DINNER

1/2 PRICE BOTTLES OF WINE

WEEKEND
FEATURES

THUR - FRI - SAT

Mixed greens, fresh tomatoes, sundried currants 
& cranberries tossed in our mimosa vinaigrette

Oven-roasted beets w/ arugula, goat cheese & toasted pinenuts 
drizzled with a lemon & olive oil infusion

Point Judith Calamari     9.5
Flash-fried and served over pomodoro

Iceberg lettuce topped w/ our creamy ranch, smoked bacon, 
tomato & crumbled English Stilton

ENTREES

Filleted in house daily and fired in the woodoven

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

A spice-rubbed NY strip served over garlic mashed potatoes;
finished w/ grilled asparagus and an herbed au jus

A juicy black angus sirloin steak served w/ fresh-cut fries
 and dressed field greens

Herbed and roasted; served with roasted garlic mashed 
potatoes, mushroom gravy and roasted Brussels sprouts

Homemade Perogies      9.25
Velvety potato perogies w/ carmelized onion, sour cream 
& brown butter sauce

Smoked Salmon Bruschetta*      Smoked Salmon Bruschetta*      9.59.5

Smoked Nordic salmon w/ creamy goat cheese & capers Smoked Nordic salmon w/ creamy goat cheese & capers 

on rustic bread; drizzled w/ olive oilon rustic bread; drizzled w/ olive oil

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

SIDES & SUCH

* THIS ITEM CAN BE COOKED TO YOUR PREFERENCE.  
*WARNING!! CONSUMING UNDERCOOKED MEAT, SEAFOOD, POULTRY OR EGGS INCREASES THE RISK OF ILLNESS.

FALL / 
WINTER
DINNER

Shaved garlic & herb grilled chicken tossed into a large chopped 
mixed green salad with our classic vinaigrette

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

Woodgrilled Atlantic Salmon Caesar*     13

Woodgrilled Chicken Caesar     11

Over roasted garlic mashed potatoes, with grilled asparagus; 
finished with our mimosa vinaigrette

A full rack of fall-off-the-bone baby back ribs glazed
with molasses and rum BBQ sauce; served with 
fresh-cut fries & cole slaw

Mixed field greens, tomato, carrot, cranberry, red onion 
pinenut; tossed in our classic vinaigrette
Add goat cheese for $1

OVERWOOD 
utilizes 
locally 
sourced 

products, 
whenever 
possible! 


