
APPETIZERS 
BANG BANG SHRIMP  13

TOSSED IN OUR SPICY BANG BANG SAUCE

FRIED CHEESE CURDS  12
SERVED WITH BUTTERMILK RANCH

ELOTE NACHOS *  15
CARNE ASADA, CILANTRO, QUESO FRESCO, 

LIME CREMA, TAJIN, QUESO

CHEESE PLATE **  26
CHEF’S CHOICES OF CHEESES, ACCOMPANIMENTS, 

HOUSEMADE JAM, CROSTINIS

CHILAQUILES *  15
FRIED BLUE CORN TORTILLAS, AVOCADO SLICES, 

CHORIZO, FRIED EGG, QUESO FRESCO,
TOMATILLO SAUCE

BARBACOA TACOS *  13
SALSA VERDE, PICO, LIME, CORN TORTILLAS

FRIED CALAMARI  12
MARINARA, LEMON

BUFFALO TRACE BBQ WINGS  15
RANCH DRESSING

SOUP & SALAD 
SALAD BAR  13

SOUP AND SALAD BAR  15
SIDE SALAD W/ ENTREE  6

CUP OF SOUP  5
BOWL OF SOUP  7

 SALADS 

CAESAR SALAD **  11
ROMAINE, CROÛTONS, SHREDDED PARMESAN, 

CREAMY CAESAR DRESSING

OAKS COBB * 15
GRILLED CHICKEN, MIXED GREENS, TOMATOES, 

AVOCADO, BLEU CHEESE, EGG, BACON

SOUTHWEST CHICKEN SALAD *  13
ROMAINE, SPRING MIX, CORN, RED ONION, TOMATO, 

BLACK BEANS, CHEDDAR, AVOCADO,
BLUE CORN TORTILLA STRIPS, CHIPOTLE RANCH

 
HOUSE MIXED GREENS **  11

SPRING MIX, GRAPE TOMATOES, CUCUMBERS, 
CROÛTONS, SHREDDED CHEDDAR,

GARLIC HERB VINAIGRETTE

BLACK & BLEU STEAK SALAD **  17
BLACKENED NEW YORK STRIP, SPINACH, SPRING MIX, 

HEIRLOOM TOMATOES, CROÛTONS,
STILTON BLEU CHEESE, RED ONION, 
SMOKED ROSEMARY VINAIGRETTE

HOLE IN ONE **  12
CHICKEN SALAD OR TUNA SALAD, FRESH FRUIT,

BANANA BREAD WITH CREAM CHEESE

DRESSINGS
 

RANCH, BLEU CHEESE, ITALIAN, 
RASPBERRY VINAIGRETTE, CHIPOTLE RANCH,

SMOKED ROSEMARY VINAIGRETTE, 
GARLIC HERB VINAIGRETTE
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SANDWICHES 
SERVED WITH HAND-CUT FRIES OR HOUSE CHIPS

TAVERN BURGER **  15
LETTUCE, TOMATO, ONION, PICKLE, CHEDDAR, BRIOCHE BUN

JR BURGER **  11
LETTUCE, TOMATO, ONION, PICKLES, AMERICAN, WHITE BREAD BUN

FRIED CHICKEN SANDWICH  15
PICKLE BRINED, MAYO, PICKLE, BRIOCHE BUN

PHILLY  14
PEPPERS/ONIONS, CHIPOTLE AIOLI, 

WHITE AMERICAN, FRENCH BREAD HOAGIE

OAKS CLUB  13 / JR CLUB  11
WHEAT, HAM, TURKEY, CHEDDAR, SWISS, 

LETTUCE, TOMATO, BACON, MAYO

BLACKENED PORTABELLA BURGER **  14
RED ONION, PEPPERJACK CHEESE, PICKLE, YELLOW MUSTARD AIOLI, BRIOCHE BUN

BLTA  15
THICK CUT BACON, FRIED GREEN TOMATO, LETTUCE, AVOCADO, LEMON AIOLI,

 SOURDOUGH BREAD

FRENCH DIP  15
ROAST BEEF, PROVOLONE, HORSERADISH AIOLI, AU JUS, BAGUETTE

BUILD YOUR OWN DELI **  12
CHOICE OF BREAD: WHITE, WHEAT, OR MARBLED RYE   

CHOICE OF PROTEIN: HAM, TURKEY, 
CHICKEN SALAD OR TUNA SALAD

HALF AND HALF  12
HALF BUILD YOUR OWN DELI

WITH CHOICE OF SOUP OR SALAD
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VEGETARIAN 
CHEESE RAVIOLI  17

MUSHROOMS, SHALLOT, CHIVE, PARSLEY, 
MUSHROOM CREAM SAUCE, PARMESAN

CREAMY POLENTA *  15
WILD MUSHROOM, SPRING ONION, KALE, 

SPINACH, GREMOLATA

VEGGIE PIZZA **  16
MOZZARELLA, LEEKS, SPRING ONION, KALE, 

ARTICHOKE, SUNDRIED TOMATOES,
GORGONZOLA, BALSAMIC GLAZE

BUFFALO CAULIFLOWER MAC  14
CAVATAPPI, CHEDDAR SAUCE, 

GORGONZOLA, SCALLION

BLACKENED PORTABELLA BURGER **  14
RED ONION, PEPPERJACK CHEESE, PICKLE, 
YELLOW MUSTARD AIOLI, BRIOCHE BUN

SERVED W/ HANDCUT FRIES

SIDES 
HAND-CUT FRIES, TRUFFLE FRIES, 

HOUSE CHIPS, FRIED OKRA, FRESH FRUIT, 
BAKED POTATO, MASHED POTATOES, 

SEASONAL MIXED VEGETABLES, 
ASPARAGUS, CREAMY POLENTA, 

CORN & ASPARAGUS SUCCOTASH, 
PARMESAN RISOTTO, SAUTEED SPINACH, 

SAFFRON RISOTTO, GRUYERE MAC & CHEESE, 
CUCUMBER SALAD

PIZZAS  16”
ALL PIZZAS CAN SUBSTITUTE 

FLATBREAD OR CAULIFLOWER CRUST **

CHEESE  12
CLASSIC CHEESE PIZZA

CLASSICS
ONE TOPPING  15

TWO TOPPINGS  18
THREE OR MORE TOPPINGS  20

THREE CHEESE  15
MOZZARELLA, FONTINA, CHEDDAR, TOMATO SAUCE

MARGHERITA  16
ROMA TOMATOES, MOZZARELLA, 

OLIVE OIL, GARLIC, BASIL

CAROLINA BBQ CHICKEN  18
FONTINA, BACON, GRILLED CHICKEN, BBQ SAUCE, 

CHEDDAR, CAROLINA STYLE BBQ SAUCE 

CARNE  20
PEPPERONI, SAUSAGE, SALAMI, MOZZARELLA,

CANADIAN BACON, TOMATO SAUCE

HAWAIIAN  16
CANADIAN BACON, PINEAPPLE, FONTINA, 

TOMATO SAUCE

VEGGIE PIZZA  16
MOZZARELLA, LEEKS, SPRING ONION, KALE,

 ARTICHOKE, SUNDRIED TOMATOES, 
GORGONZOLA, BALSAMIC GLAZE



DINNER MENU
ENTREES

INCLUDES SOUP & SALAD BAR

PORK CHOP *  30
CREAMY POLENTA, ASPARAGUS, 

BLACKBERRY CABERNET BBQ SAUCE

SALMON *  30
PAN SEARED, CORN & ASPARAGUS SUCCOTASH, 
CREAMY CORN SAUCE, PRESERVED LEMON OIL

RIBEYE *  46
16OZ, SERVED WITH GRILLED ASPARAGUS, 

MASHED POTATOES

FILET MIGNON  46
BAKED GRUYERE MAC N CHEESE, 

WILTED SPINACH, DEMI GLACE

LAMB LOIN  28
PARMESAN RISOTTO, ROASTED SHALLOTS, 
CONFIT MUSHROOMS, SPINACH, PAN JUS

TANDOORI AIRLINE CHICKEN  23
SAFFRON RISOTTO, CUCUMBER SALAD

STEAK FRITES *  43
12OZ NY STRIP, HAND-CUT FRIES, GARLIC AIOLI

LINGUINE  20
CAJUN STYLE, BACON JAM, CHICKEN, SPINACH

CHICKEN FRIED CHICKEN  17
MASHED POTATOES, GRAVY, FRIED OKRA

TRI-COLORED GNOCCHI FLORENTINE  18
GRILLED CHICKEN, SHALLOTS, SPINACH, 

MOZZARELLA, PARMESAN

DESSERTS

HOUSEMADE BLACKBERRY JAM SUNDAE  9
STRAWBERRY ICE CREAM, 
CRUMB CAKE, STREUSEL

FLOURLESS CHOCOLATE TORTE *  8
MILK CHOCOLATE CAKE, BLACKBERRY SAUCE, 

WHIPPED CREAM
 

BROOKIE BROWNIE  10
BAKED TO ORDER, MARBLED, 

CHOCOLATE CHIP COOKIE AND BROWNIE,
SERVED A LA MODE

SALTED CARAMEL CHEESECAKE *  10
WHIPPED CREAM

OLD FASHIONED MILKSHAKES **  7
VANILLA, 

CHOCOLATE, 
STRAWBERRY, 

CARAMEL PECAN, 
CHOCOLATE COOKIE DOUGH, 

STRAWBERRY CHEESECAKE
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GLUTEN FREE

CAN BE MODIFIED TO BE 
GLUTEN FREE
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