
DINNER MENU

RESTAURANT HOURS:
TUESDAY - SUNDAY

11:00am - 9:00pm
CLOSED ON MONDAYS

SERVED TUESDAY - SATURDAY
4:00pm -9:00pm

&
SERVED ALL DAY SUNDAY

4245 HIGHWAY 177 SOUTH
JORDAN, ARKANSAS 72519

(15 MINS SOUTH OF MOUNTAIN HOME)

870-499-5531
RESERVATIONS RECOMMENDED

WWW.WHISPERINGWOODSAR.COM



SMALL PLATES

Fried pickles  Jalapeno Bacon Dip  9
Pickles with Ranch Dipping Sauce (V) Served with Tortilla Chips (GF)

Hushpuppies  8 Parmesan Artichoke Dip  8
On a bed of Mesclun with 
Buttermilk-Sriracha Sauce (V)

Our Warm Homemade Dip Served
with Crusty Baguette 

SOUP & SALAD

Soup of the Day

Baked Mac & Cheese  9
A rich blend of Parmesan and cheddar
cheese, baked to golden perfection for the
ultimate comfort dish. Smooth, cheesy,
and irresistibly delicious!

French Onion Soup

Caesar Salad  10
Crisp Romaine with Parmesan Cheese, Croutons
and our Housemade Ceasar Dressing

+Chicken 5 +Shrimp 7 +Anchovies 2
 

www.whisperingwoodsar.com

Parmesan Crusted Cod Stix  10
Served with Black Pepper Aioli  

Hummus Dip  8
Homemade Hummus with Cucumber-
Tomato Salsa and Grilled Pita Triangles (V+)
    Carrots and Celery 2

Mini Crab Cakes  10
Served with Remoulade

Salmon Duo Tartar  11
A Mix of Smoked and Fresh Salmon
with Shallots and Dill on a Crostini  

Avocado Shrimp Cocktail  10
A zesty mix of Shrimp, Fresh Avocado,
Red Onion, and Cilantro marinated in
our Lime Vinaigrette Dressing (GF)

Caprese Salad  10

House Salad                 5 

Tomatoes, Mozzarella and Fresh Basil with
a Balsamic Glaze (GF) 

Cup  5       Bowl 6

Cup 6             Bowl 8

Fried Green Tomatoes  9
Lightly Breaded and Fried Green
Tomatoes with Housemade Black-Pepper
Aioli (V) 

Bacon Wrapped Dates  9
Stuffed with Goat Cheese and Finished
with a Balsamic Glaze Drizzle (GF)

+

Dressing Options: 
Housemade:  
House Vinaigrette 
Blue Cheese
Ranch
Balsamic Vinaigrette 

(GF) = Gluten Free | (V) = Vegetarian | (V+) = Vegan 

Beer Cheese Dip  10
Warm Beer Cheese Dip served in a
Skillet with Warm Pretzel Sticks 

Additional Dressing: 
1000 Island 
French
Italian
Honey Mustard
Poppy Seed
Raspberry Vinaigrette

(GF)(V+)

9

Mediterranean Salad 11
A medley of mixed greens, spinach, and romaine,
adorned with succulent fresh strawberries,
crumbled feta, and vibrant red onion, all drizzled
with our housemade lemon balsamic vinaigrette.

+Chicken 5 +Shrimp 7 +Anchovies 2



HAND CUT STEAKS

SANDWICHES

www.whisperingwoodsar.com

RARE- Cool Center | MEDIUM RARE- Red Center | MEDIUM- Hot Pink Center |
MEDIUM WELL- Slightly Pink Center | WELL DONE - No Pink 

All Steaks and Add-Ons are Gluten Free 

*Grilled Steak Sandwich  14
On a Crusty Baguette with Arugula, Grilled
Yellow Peppers and Horseradish Creme
Fraiche. Served with House Fries

Sauteed Mushrooms
Blue Cheese

Caramelized Red Onions 

+2 per item: 

Served with a choice of two sides 

Blue Cheese Sauce
Garlic Herb Compound Butter

Black Truffle Butter  
 

+3 per item:  + 8 per item: 

*Notice: consuming raw or under-cooked meat, poultry, seafood or egg products 
may increase risk of food borne illness

Sauteed Shrimp 
Sauteed Scallops 

(GF) = Gluten Free | (V) = Vegetarian | (V+) = Vegan 

*Petite Sirloin  22

*14 oz Ribeye  32

8oz Black Angus Beef

Hand-cut Black Angus Beef 
*6 oz Filet Mignon  32
Center Cut of Black Angus Beef Tenderloin

*20 oz Porterhouse 45

*New York Strip Steak  31
12 oz Hand-cut Black Angus Steak 

Turkey Burger  11
House-made Turkey Patty, Black Pepper
Aioli, Avocado, Tomato and Arugula

*Whispering Woods Burger  13
1/2 lb Beef Patty on a Toasted Brioche Bun
topped with Caramelized Onion, Crisp Bacon
and Blue Cheese

Black Bean Burger  11
With Lettuce, Tomato, Alfalfa Sprouts and
Avocado, Served on a Gluten Free Bun (V+) 

*Burger of the Month  14
Ask your server about this month's Special
Featured Burger 

Cheese | Bacon | Avocado 
Sauteed Mushrooms | Caramelized Onions 
Gluten Free Bun (V+)

Add on: +$2 per item

*House Burger  11
1/2 lb Beef Patty on a Toasted Brioche Bun
Served with Lettuce, Tomato, Onion and
Pickle on the Side

*8 oz Filet Mignon  38
Center Cut of Black Angus Beef Tenderloin

A masterfully grilled 20oz porterhouse
featuring a dual-cut profile — the tender,
buttery texture of the filet mignon meets the
rich, beefy flavor of the New York strip.

*"Scott's" Steak  49
18 oz Hand-cut Ribeye Steak 

*"Tom's" Steak  60
23 oz Hand-cut Ribeye Steak   

Black forest bacon jam
pimento blt 15
Crisp Black Forest Bacon, fresh lettuce, and
vine ripened tomatoes paired with our
signature bacon jam pimento spread, all
served on toasted jalapeno cornbread for a
Southern bold twist



PASTA

SEAFOOD

Pan Roasted Chicken  20
Plump Airline Chicken with Rosemary and
Thyme Pan Sauce. Served with your
choice of 2 sides (GF)
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Grilled Lamb Chops  31
Grilled Lamb Chops with Smokey Cabernet
Sauce and Roquefort Bread Pudding.
Served with your choice of two sides.  

Seared Pork Medallions with Stone Ground
Mustard Sauce. Served with Buttered
Linguine and your choice of one side. 

Ask your server for Today's Selection of Special
Sides

Pesto Mushroom Ravioli  22
Wild Mushroom Stuffed Ravioli with Fresh
Basil Pesto and Shaved Parmesan Cheese.
Served with our House Salad (V)
   Chicken 6       Shrimp 8

Shrimp & Scallop Fettuccine  28
Seared Scallop and Shrimp with Black Squid
Ink Fettucinni and Tomatoes in a Light White
Wine-Cream Sauce. Served with our House
Salad. 

Chicken Linguine Alfredo  21
Chicken Breast, tossed with Grape
Tomatoes, Garlic, Shallots, and Parsley in
a Cream Sauce. Served with our House
Salad. Substitute Shrimp +8

Seared Walleye  21
With our Fresh Lemon Butter Sauce,
Served with Wild Rice and your choice of
one additional side (GF)

Parmesan Crusted Halibut  32
Oven Baked with a Parmesan Thyme Lemon
Butter Crust. Served with your choice of two
sides

Salmon Meuniere  22
On a bed of Sauteed Leeks. Served with
your choice of two sides (GF) 

Pan-Seared Sea Bass  30
With Citrus-Olive-Caper Sauce. Served
with your choice of two sides (GF)

ENTREES

Pork Tenderloin Medallions  20

SIDES

Yaki Soba Noodles  20
With Carrots, Red Bell Peppers, Red
Cabbage, Edamame, Cilantro and a Thai
Sweet Chili Sauce (V+)
    Chicken 6        Shrimp 8

(GF) = Gluten Free | (V) = Vegetarian | (V+) = Vegan 

French Onion Smothered
Pork Chop  26
12 oz French Cut Bone In Pork Chop. Served
with your choice of two sides.  

Baked Potato | House Fries | Sweet Potato Fries | Wild Rice 4

+ +
++

Red snapper  24
Jamaican jerk spiced red snapper, oven
baked to perfection and finishes with a
bright citrus-infused butter sauce 

Perfectly pan-seared blackened grouper
topped with a refreshing salad of pickeled
onions, parsley, and arugula, finished with a
tangy mustard dressing.(GF)

Blackened grouper  22

The Tuscan chicken 23
Pan seared airline chicken breast in a
vibrant sauce of heirloom tomatoes, fresh
spinach, roasted garlic, and white wine
cream. Served over delicate, buttered
angel hair pasta.  Substitute Shrimp     7

Tender ravioli filled with a luxurious blend of
succulent lobster and sweet crab, delicately bathed
in a rich, velvety sherry cream sauce. Finished with
a touch of Parmesan and fresh herbs for an
indulgent, unforgettable flavor experience.

Lobster crab stuffed ravioli  26



BEVERAGES
House Wine 

Premium White Wine 

Premium Red Wine 

 Sparkling and Rosé 

Lamarca Prosecco                                                         8.5|32
Italy

Beer Selections

Non Alcoholic Beverages

Glass  6 | 1/2 Carafe 14 | Full Carafe 24

Chardonnay
Pinot Grigio 

Cabernet Sauvignon
Merlot 

White WineRed Wine

Ecco Domani Pinot Grigio                    6|22
Delle Venezie, Italy 

Chateau St. Michelle Riesling                        7|26
Columbia Valley, Washington

Oyster Bay Chardonnay                                   7.5|28
Marlborough, New Zealand

Kendall Jackson Chardonnay                    8.5|32

Sonoma, California 

icon blackberry moscato                            7.5/28
California

Mer Soleil Silver Chardonnay                       8|30
Monterey, California 

Caymus Conundrum White Blend         7.5|28
California 

Emmolo Sauvignon Blanc                           8|30
Napy Valley, California 

Kim Crawford Sauvignon Blanc              8.5|32
Marlborough, New Zealand

Raeburn chardonnay.                                  9.5|36
Sonoma, CA

Jordan Vineyards Chardonnay        n/a|62
Russian River, California

Rombauer Vineyards 

Napa, California

Vintners Reserve                             

Rosé Sweet White 
Riesling 
Moscato 

White Zinfandel 

Mark West Pinot Noir                                           8|30
California

Boen Pinot Noir                                                            9.5|36
Tri - County, California

Drumheller Merlot
Columbia Valley, Washington

Decoy Cabernet Sauvignon                     11|42
California

France

Quilt Cabernet Sauvignon                           13|50
Napa Valley, California

Austin Hope Cabernet Sauvignon             72
Paso Robles, California

Duckhorn Vineyards Merlot                     65

Lodi, California

Jordan Vineyards                                        105

Alexander Valley, California

Carneros Chardonnay                                           n/a|72

Cabernet Sauvignon                                         

Silver Oak Cabernet Sauvignon                136

Australia

Korbel Brut Champagne                                   n/a|30
California

Veuve Clicquot Champagne                         n/a|138
France

fleurs de prarie Rose                                8|32
France

Domestic 5.5
Miller Light | Coors Light | Budweiser | Bud Light |Michelob Ultra | O'Doul's Non alcoholic 

Blue Moon |Angry Orchard Hard Cider | Stella Artois | Sam Adams Boston Lager 
Corona | Newcastle Brown Ale | Yuengling Lager | Yuengling Black & Tan 

Premium 6.5

Guiness 6 | NBC Scurvy Dog IPA 6.5 | NBC Bury Your Nut Brown Ale 6.5 | Draft 7

Iced Tea | Coca-Cola | Diet Coke | Dr. Pepper | Lemonade | Root Beer | Sprite 3
Saratoga  Sparkling Water and Spring Water 20 oz 7 | Hot Tea 3 | Coffee 3 | Espresso 5

Prati cabernet sauvignon 
by louis martini                               
San Luis Obispo, California

Sonoma, California

Antigal uno malbec                        

Carnivore cabernet sauvignon           6.5|24                                   
Lodi, California 

Honey Bubbles Sparkling Moscato        8|30
Italy

*Mimosa’s & Sangria’s All Day $7

6|22

11|42

Earthquake zinfandel 11|42

francis coppola director’s cut
Cabernet sauvignon

Transit Red by caymus vineyards 50

Napa Valley, CA

8.5|32

Luc Brute Gold.     
France

60

*Non-alcoholic seaglass pinot grigio           7.5|28 

10.5|40



LUNCH MENU

RESTAURANT HOURS:
TUESDAY - SUNDAY

11:00am - 9:00pm
CLOSED ON MONDAYS

SERVED TUESDAY - SATURDAY
11:00am -4:00pm

(dinner menu only served all
day on Sundays)

4245 HIGHWAY 177 SOUTH
JORDAN, ARKANSAS 72519

(15 MINS SOUTH OF MOUNTAIN HOME)

870-499-5531
RESERVATIONS RECOMMENDED

WWW.WHISPERINGWOODSAR.COM



HOT SANDWICHES AND PLATES         

PANINIS 

Tomato Bacon Grilled Cheese  10
Bacon, Fresh Tomato and Cheddar Cheese

www.whisperingwoodsar.com
(GF) = Gluten Free | (V) = Vegetarian | (V+) = Vegan 

FROM THE GRILL 

LUNCH AT WHISPERING WOODS 
Served Tuesday-Saturday

11:00am-4:00pm

Served with House Fries

Apple Ham Brie Panini  13
Pit Ham, Sliced Apple, Brie Cheese and
Dijon Butter   

Turkey Panini  13
Sliced Roasted Turkey, Fresh Tomato,
Arugula, and Pepper Jack Cheese

Rueben  12
Corned Beef, Sauerkraut, Swiss Cheese,
and Russian Dressing on Marbled Rye 

Served with House Fries

Chicken BLT Sandwich  11
Grilled Chicken Breast, Crisp Lettuce,
Tomato, Bacon, Provolone Cheese and
Mayonnaise       

Chopped Brisket Sandwich 11
Mesquite Smoked BBQ Brisket on a
Toasted Brioche Bun 

Pulled Pork Sandwich  10
Smoked Pulled Pork in a Tangy BBQ
Sauce. Served with a side of Coleslaw 

French Dip Sandwich  13
Sliced Roasted Beef Served on a Hoagie Roll
with a side of Au Jus
    Cheese +2     Mushrooms +2     Onions +2

Turkey Burger  12
House-made Turkey Patty, Black Pepper
Aioli, Avocado, Tomato and Arugula

*Whispering Woods Burger  13
1/2 lb Beef Patty on a Toasted Brioche Bun
topped with Caramelized Onion, Crisp Bacon
and Blue Cheese

Black Bean Burger  12
With Lettuce, Tomato, Alfalfa Sprouts and
Avocado, Served on a Gluten Free Bun (V+) 

*Burger of the Month  14
Ask your server about this month's Special
Featured Burger 

Cheese | Bacon | Avocado 
Sauteed Mushrooms | Caramelized Onions 
Gluten Free Bun (V+)

Add on: +$2 per item

*House Burger  11
1/2 lb Beef Patty on a Toasted Brioche Bun
with Lettuce, Tomato, Onion and Pickle

*Notice: consuming raw or under-cooked meat, poultry, seafood or egg products 
may increase risk of food borne illness

Italian Panini  13
Grilled Red Peppers, Fresh Spinach, Ham,
Salami, Pepperoncini and Provolone
Cheese

Served with House Fries

HAND CUT STEAKS 
Served with two sides; ask your server for today's selection

*Petite Sirloin  22

*14 oz Ribeye  32
8oz Black Angus Beef

Hand-cut Black Angus Beef 
*6 oz Filet Mignon  32
Center-Cut of Black Angus Beef Tenderloin

*"Scott's" Steak  49
18 oz Hand-cut Ribeye Steak 

*"Tom's" Steak  59
23 oz Hand-cut Ribeye Steak   

*New York Strip Steak  31
12 oz Hand-cut Black Angus Steak 

Bread and Butter Included

+Avocado 2

*8 oz Filet Mignon  38
Center-Cut of Black Angus Beef Tenderloin

The veggie panini  12
A medley of roasted red peppers,
ripe  tomatoes, grilled zucchini,
sautéed mushrooms and spinach
with garlic and basil aioli

*20 oz Porterhouse 45
A masterfully grilled 20oz porterhouse steak

Braised Pork belly Snarky 15
Succulant braised pork belly layered with crisp
fried green tomatoes, peppery arula creamy
goat cheese, and red onion on artisan focaccia



SMALL PLATES
Fried pickles  9
Pickles with Ranch Dipping Sauce (V)

Hushpuppies  8
On a bed of Mesclun with 
Buttermilk-Sriracha Sauce (V)

SOUP AND SALAD

Soup of the Day Signature Wedge Salad  10
Crisp Lettuce with Bacon, Tomato, Blue
Cheese, Green Onion and Our Famous
Housemade Blue Cheese Dressing (GF) 

French Onion Soup

Caesar Salad  10
Crisp Romaine with Parmesan Cheese,
Croutons and our Housemade Caesar Dressing
   Chicken 5       Shrimp 7      Anchovies 2

www.whisperingwoodsar.com

Parmesan Crusted Cod Stix  10
Served with Black Pepper Aoli  

Hummus Dip  8
Homemade Hummus with Cucumber-
Tomato Salsa and Grilled Pita Triangles (V+)
    Carrots and Celery 2

Caprese Salad  10
Tomatoes, Mozzarella and Fresh Basil with
a Balsamic Glaze (GF) 

Cup  5          Bowl 6

Cup 6              Bowl 8

+

+

+

(GF) = Gluten Free | (V) = Vegetarian | (V+) = Vegan 

Buffalo Chicken Wrap  11

WRAPS AND SANDWICHES
Turkey Club Wrap  10
Roasted Turkey, Bacon, Tomato, Cheddar
Cheese, Ranch Dressing and Crisp Romaine
Lettuce, Served with Kettle Chips

Power Vegetable Wrap  10
Shredded Golden Beets, Broccoli, Kohlrabi,
Brussel Sprouts, Carrots, Baby Kale,
Radicchio and Cilantro tossed in a Sweet
Sweet Chili and Ginger Dressing (V)
Served with Kettle Chips
      Chicken 6        Shrimp 8

+

LUNCH AT WHISPERING WOODS 
Served Tuesday-Saturday

11:00am-4:00pm

Beef and Blue Wrap  11
Thin Sliced Roast Beef, Romaine Lettuce,
Arugula, Tomato, Blue Cheese and
Horseradish Sauce. Served with Kettle Chips

Fried Green Tomato Sandwich  10
Fried Green Tomatoes, Arugula, Bacon, Goat
Cheese, Red Onion, and Black Pepper Aioli.
Served with Kettle Chips

Grilled Buffalo Chicken Breast, Blue Cheese
Crumbles, Tomato, Romaine Lettuce, and
Housemade Blue Cheese Dressing. Served
with Kettle Chips

Fried Green Tomatoes  9
Lightly Breaded and Fried Green
Tomatoes with Housemade Black-
Pepper Aioli (V)

Grilled Chicken Salad  12
Mixed Greens with Tomato, Cucumber,
Carrots and your Choice of Dressing (GF)

Jalapeno Bacon Dip  9
Served with Tortilla Chips (GF)

Avocado Turkey Club  12
Roasted Turkey, Bacon, Avocado, Lettuce,
Tomato and a Basil Mayo. Served with Kettle
Chips

Bread and Butter available with lunch +2.5

Bacon Wrapped Dates  9
Stuffed with Goat Cheese and Finished
with a Balsamic Glaze Drizzle (GF)

+

Smoked Salmon Sandwich  12
Smoked Salmon, Avocado, Cucumber, Red
Onion and Dill Cream Cheese Spread, Alfalfa
Sprouts on Multigrain Bread Served with
Baby Mesclun and House Vinaigrette 

Beer Cheese Dip  10
Warm Beer Cheese Dip served in a
Skillet with Warm Pretzel Sticks 

+

Chicken Caesar Wrap  10
Grilled Chicken Breast, Crisp Romaine
Lettuce, Parmesan Cheese and Caesar
Dressing. Served with Kettle Chips

House Salad (GF) (V+)  5

Mediterranean Salad 11
A medley of mixed greens, spinach, and
romaine, adorned with succulent fresh
strawberries, crumbled feta, and vibrant
red onion, all drizzled with our housemade
lemon balsamic vinaigrette. (GF)

The Chicken pesto         14
Tender chicken paired with blistered
heirloom tomatoes, fresh mozzarella, and a
vibrant pesto sauce. 



KIDS MENU

Beef hot Dog 
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BUTTER LINGUINI 

LInguini Alfredo 
\

(GF) = Gluten Free | (V) = Vegetarian | (V+) = Vegan 

Homeade Baked Mac &
Cheese

Chicken Tenders

$9


