TUESDAY-SUNDAY
©:00 - ©:00 PM

STARTERS

PorkBally Blteg ® .....cciivaiianiasinsisanisnnsassnsassnsnnnssnsasa 16
Honey Dijon, Sesome Seeds, Scallions

Signature SkKilletBaconBrussels ™ .....ccovviervrcensrcsssssnrsssssas 19
Fig Balsamic Reduction, Fresh Grated Vermont Cheddar

OB Tk ERUMEVCIIEN SRONMENEL: 5 o o5 o o S g 23
Burrata, Roasted Golden Beets, Crispy Poncetta, Pistachio Crumbs,
Toasted Garlic Naan, Lemon Vinaigrette, Pickled Onions

el O L v e T e R R R G R R 25
Lump Blue Crab Meat, Ooks Remoulade, Fresh Mixed Greens

SALADS

Apri:u‘t&spim:h* O R & R R R O R OF R OF R R R R R R R R R R R R R R R R R R R W 1?
Baby Spinach, Turkish Apricots, Pistachios, Goat Cheese, Oaks Strawberry-Chompogne Vinaigrette

Ly T e P N N P e e e e e S 15

Crisp Iceberg Lettuce, Applewood Smoked Bacon, Cherry Tomato, Pickled Onion,
Blue Cheese, Ooks Green Goddess Dressing

Signoture Grilled CaoBOr. . . o csivsssasrsasssnsnsrsstatssssssseststss 15

Charred Romaine Heart, Crispy Poncetta, Fried Capers, Shaved Reggiono Cheese,
Ouks Classic Anchovy Dressing and Croutons

APPORTIONABLES
OIS GO BROSROEE ™ i on o nnonnnm vcmn wnmn o 6 S N R AT R R a0
Whipped Yukon Gold Potatoes, Roosted Garlic Puree, Butter & Cream

Vegetuble ForblddenRlca * .........c.coccucinincucsccnsancnsncunsnsns 8
Black Whole Grain Rice, Sauteed Mirepoix

Gri]ladarnccnli“iiii-i-iiiiiiriiiiiiiiiiriiiiiiiiiii-iiiiiibiiiiiiiii i'{'
Slightly Charred, Lemon Infused Herb Oil, Walnuts, Parmesan Pangritata

Grilladsummersqumh*lI-II-I-II'-II-II-I-II--II--III-II--II-I-II--II-IIII-II--I-I-I-II-IIIII14
Drizzled with Aged Balsomic and Oaks Pesto

Souteed Garlio BUSHIrooms ¥ . .. .ccvcsvvsrsvrrsssraserrasessrrssansens 10
Pan Seared Cremini Caps, Garlic & Wine Butter Soutee, Fresh Parsley

whltecmddurartts‘lilIlllllI'IIIIll-II'IIIII'IIIIl-IIIIIIl-IIIIl-Il-IIIIIII'I B
Stone-Ground Grits with White Cheddar and Whipped Mascarpone

Ski“atEucﬂnEmﬁE]E* @ R R @ R @ B @ W B R @ B @R @ B @ B ® B R @ B R B R @ B R B R B R E R B B R @R @ B 15
Fig Balsamic Reduction, Fresh Grated Vermont Cheddar



PLATES

Lemon Artichoke Chicken Breast ... .cvvorevsssssssnsssranssnssssnsss 28
Artichoke Quarters, Mushroom Blend, White Wine & Lemon Herb Caper Sauce,

Pappardelle Pasta Nest

BREOCIOOND SOBYIOEY ™ & o aicidnin b nn a0 e ol i i e A
Fresh Skinless Filet, Oaks Seafood Seasoning, Forbidden Rice, Citrus Chardonnay Sauce

SlowBraleed Short RIDE. . . . o i insisiniassnisossinanssssssssssss 65
Short Rib, Oaks Garlic Mashed, Sautéed Spinach, Demi-Glaze, Onion Strings

Ouks Stedkhouse BUurger ....ccvevevsseerrscsssasssssssssscssssssss i

Toasted Brioche Bun, Vermont White Cheddar, Caramelized Onions, Bibb Lettuce,
Tomato, Hand Cut Fries, Classic American Sauce, Crisp Dill Pickle

ThﬂnuksHlﬂt*llllilll-ll-liIll-li-l-lIII-II-II-II-I-il-lI-Iil-ll-ll-lil-ll-ll-lil-l EE
Fresh Cut Filet, Ooks Steak Seasoning, Garlic Whipped Yukon Gold, Bordeloise Demi
PrimEGrilleHih-EyEi-ii-i-!t-i-i-ii--ti!t-t-t!it-ti!i-i't!ii-t-i EE
Fresh Cut Prime Ribeye, Char-Grilled, Garlic Whipped Yukon Gold, Red Wine Demi
Eluckenadnadfish*ii-iiiiiiiiiiliiiiiiI'iiiiiiiiiiiliiiiii-iiliii 34
Fresh Skinless Filet, Oaks Seafood Seasoning, Forbidden Rice, Citrus Chardonnay Sauce

Oaks SignatureEtouffee .. .. ... i ii i it in ittt stssssrnssnees 23
Shrimp, Crawfish, Tasso Hom, White Cheddar Mascarpone Grits

Eulmanpigmtuiitriiii-i-iiiiliili-iliiit-i-iiii-i-i-iriiii-iriiit 3?
Seared Atlantic Salmon, Black Rice, Lemon Butter Caper Sauce

Forbidden Rice VVegetableBowl ™.........ccivvieienenn besEBae T e 22

Forbidden Rice, Grilled Summer Squash, Aruguila, Sherry
Vingigrette
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