
REDS
CABERNET SAUVIGNON
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca 

MDW Earthquake . . . 14 | 54
Lodi, Ca 

Austin Hope . . . . . . . . ~ | 120
Paso Robles, Ca   

Clos Du Val . . . . . . . . . . ~ | 110
Napa Valley, Ca

PINOT NOIR
MacMurray Estate . . . 13 | 50
Russian River Valley, Ca 

Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca

Inscription. . . . . . . . . . . ~ | 65
Willamette Valley, Or

MERLOT
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca 

Gravel Bar . . . . . . . . . . 15 | 58
Columbia Valley, Washington

RED BLEND
Rebellious Red . . . . . . 14 | 54
Ca

Super Tuscan . . . . . . . ~ | 129
Poggio Bestiale
Maremma Tuscany, Italy

MALBEC
Alta Vista . . . . . . . . . . . . ~ | 60
Mendoza, Argentina 

PETITE SIRAH
MDW Petite Petit . . . . . ~ | 45
Lodi, Ca

CHIANTI CLASSICO
Castello di Volpaia . . . . ~ | 95 
Tuscany, Italy  

SPARKLING
Wycliff Brut . . . . . . . . . . . 8 | 32
California Champagne

Caposaldo . . . . . . . . . . . 12 | 44
Prosecco • Veneto, Italy

Medici Ermete. . . . . . . . . ~ | 44
Quercioli Lambrusco
Emilia-Romagna, Italy

Veuve Clicquot . . . . . . . ~ | 145
Champagne • France

WHITES
PINOT GRIGIO
Luna Nuda . . . . . . . . . . . 15 | 58
Cortina, Italy

Maso Canali. . . . . . . . . . . ~ | 70
Trentino-Alto Adige, Italy

WHITE BURGUNDY
Maison Jaffelin . . . . . . . ~ | 117
St. Veran
Maconnais Region, France

SAUVIGNON BLANC
Simi. . . . . . . . . . . . . . . . 10 | 35
Sonoma, Ca

Kim Crawford . . . . . . . 14 | 54
Marlborough, New Zealand

Justin . . . . . . . . . . . . . . . ~ | 65
Sonoma, Ca

CHARDONNAY
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca

DAOU . . . . . . . . . . . . . . 14 | 54
Paso Robles, California

Girard . . . . . . . . . . . . . . . ~ | 85
Sonoma/Napa Valley, Ca

RIESLING
Kung Fu Girl . . . . . . . . . 9 | 33
Washington

ROSÉ
Summer Water . . . . . . 14 | 54 
Central Coast, Ca

Whispering Angel . . . . . . ~ | 65
Provence, France

Our wine selections are curated to 
invite discovery—from the ancient 
vineyards of Europe to the 
adventurous terroirs of the New 
World. Whether you favor elegance 
born of tradition or bold expression 
shaped by innovation, each bottle is 
chosen to complement our cuisine 
and elevate your dining experience.

Old World 
Born from ancient vineyards and 
guided by tradition, these wines 
capture the essence of their 
homeland. Each sip reflects the soil, 
climate, and culture of its 
region—crafted with precision and 
protected by time-honored 
regulations.

New World
Born from adventurous vineyards 
and spirited innovation, these wines 
celebrate bold flavors and modern 
artistry. Freed from tradition’s 
constraints, each bottle reveals a 
vivid expression of land, climate, and 
imagination.

FEATURED LOCAL WINES
*Available by the bottle

Crane Creek Vineyards
Upper Hiwassee Highlands, Georgia

2024 Enotah White . . . . . . . . 48
Chardonel

2024 Hellbender . . . . . . . . . . 78
Norton

MAIN DISHES
Oaks Blackened Seafood
Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35
Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32
Redfish . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 37
Blackened seafood over forbidden rice with citrus 
Chardonnay beurre blanc

Pairs with 
Luna Nuda Pinot Grigio 
Crisp peach, pear and citrus.   

Lemon Artichoke Pappardelle
Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28
Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35
Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 37
Pappardelle, artichoke hearts and wild mushrooms 
in a white wine, lemon, caper and oregano reduction.

Pairs with 
DAOU Chardonnay
Pear, apple, citrus and a hint of vanilla

Classic Cajun Filé Gumbo . . . . . . . . . . . . . . . . . . . 28
Shrimp and smoky Andouille sausage, traditional filé 
and fragrant basmati rice.

Pairs with 
Kim Crawford Sauvignon Blanc
Bright citrus, tropical fruit and herbs

Salmon Oscar       . . . . . . . . . . . . . . . . . . . . . . . . . . . 42
Grilled salmon topped with lump crab, asparagus 
and silky hollandaise.

Pairs with 
Josh Cellars Chardonnay
Apple, peach, citrus and soft toasted oak.

Forbidden Rice Vegetable Bowl                . . . . . . . . . 22
Forbidden black rice, roasted carrots, wild mushrooms, 
grilled asparagus, arugula and apple cider vinaigrette.

Pairs with 
Inscription Pinot Noir
Silky dark berries, earth and warm spice

THE GRILL
Char-Grilled Ribeye     . . . . . . . . . . . . . . . . 66
Hand cut Prime ribeye, garlic whipped Yukon Gold 
potatoes, red wine demi glace and shallot herb butter.

Pairs with 
MDW Earthquake Cabernet Sauvignon
Bold dark fruit, mocha and toasted oak

Apple Cider-Glazed Pork Chop      . . . . . . . . . 42
Char grilled pork chop, maple whipped sweet potatoes, 
candied pecans and red currant demi glace.

Pairs with 
MacMurray Estate Pinot Noir
Silky dark cherry, boysenberry and vanilla 

The Oaks Filet      . . . . . . . . . . . . . . . . . . . . . 56
Hand cut filet with Oaks steak seasoning, garlic whipped 
Yukon Gold potatoes, port wine demi glace and shallot 
herb butter.

Pairs with 
Clos Du Val Cabernet Sauvignon (Bottle only)
Black fruit, cassis and dark chocolate 

The Oaks Steakhouse Burger . . . . . . . . . . . . . . 31
Premium beef on brioche with Vermont white cheddar, 
caramelized onions, Bibb lettuce, tomato, dill pickle and 
American sauce. Served with hand cut fries.

Pairs with 
Josh Cellars Cabernet Sauvignon
Blackberry, toasted hazelnut and warm spice

Slow Braised Short Ribs . . . . . . . . . . . . . . . . . MKT
Bone in beef short rib, garlic whipped Yukon Gold 
potatoes, sautéed spinach, port wine demi and crispy 
onion strings.

Pairs with 
MDW Earthquake Cabernet Sauvignon
Black cherry, plum and smooth tannins

Sparkling
A style, not a grape. Champagne, Prosecco and Lambrusco 
range from dry to sweet. Expect bubbles, citrus or apple; some 
show toast or red berries.

Pinot Grigio
Usually light, dry and crisp. Look for lemon, pear and green 
apple, with a clean, refreshing finish.

Sauvignon Blanc
Usually dry with lively acidity. Citrus, grapefruit, tropical fruit and 
grassy or herbal aromas are common.

Chardonnay | White Burgundy
Often medium to full bodied. Apple, pear and citrus; oak aging 
can add vanilla or toast. White Burgundy is typically 
Chardonnay.

Riesling
Light and aromatic, with bright acidity. Peach, apple and floral 
notes; styles range from dry to sweet.

Rosé
A style made from red grapes. Often dry and refreshing, with 
strawberry, watermelon or citrus notes.

Chardonel · Local White
A cross of Seyval Blanc and Chardonnay. Often fuller in texture, 
with apple or tropical fruit; oak aging may add butter and toast.

Cabernet Sauvignon
Usually full bodied and dry, with firm tannins. Blackcurrant, 
blackberry and cedar; oak may add vanilla or spice.

Pinot Noir
Usually lighter in body with softer tannins. Cherry, raspberry 
and earthy notes; often silky and fresh.

Merlot
Usually medium to full bodied, with rounded tannins. Plum, black 
cherry and sometimes cocoa or vanilla.

Red Blend
Two or more grape varieties. Flavors and weight vary; many 
offer dark fruit and spice. Super Tuscans often blend Italian 
and international grapes.

Malbec
Often full bodied and fruit forward. Plum, blackberry and cocoa, 
with a rich texture and noticeable tannins.

Petite Sirah | Syrah
Distinct grapes. Both can be bold with dark fruit; Petite Sirah 
often has firmer tannins, while Syrah may show pepper and 
savory notes.

Chianti | Sangiovese
Chianti, led by Sangiovese, is typically dry and bright, with tart 
cherry, dried herbs and earthy notes.

Norton | Local Red
An American grape producing deeply colored reds. Dark berry 
fruit, spice and earthy notes, with lively acidity and noticeable 
tannins.

Taste with confidence.

Look at the color. Swirl gently, then smell. Take a small sip 
and notice fruit, freshness, texture and the finish. Dry 

means little sweetness; acidity gives a bright, refreshing 
taste; tannins create a drying feeling; body is the wine’s 

weight in your mouth.

These are typical profiles. 
Region, vintage and winemaking shape every bottle.

STARTERS
Charcuterie Board . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Three Seasonal Imported Cheeses, 2 Cured Meats, Dried Fruit, 
Pickled Vegetables and Seasonal Preserves

Signature Skillet Bacon Brussels           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Fig Balsamic Reduction, Fresh Grated Vermont Cheddar

Crab Cakes (2) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Lump Blue Crab, Traditional Remoulade, Fresh Arugula 

Pork Belly Bites           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Honey Dijon, Sesame Seeds, Scallions

Aged Cheddar Corn Muffins . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Fresh Made Cheddar Corn Muffins, Warm Pepper Jelly, Whipped Goat Cheese  

SALADS
Apple & Arugula          . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17
Fresh apples, Peppery Arugula Blend, Candied Pecans, Feta cheese, Apple cider vinaigrette

The Wedge           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Crisp Iceberg Lettuce, Applewood Smoked Bacon, Cherry Tomato, Pickled Onion, 
Blue Cheese, Oaks Green Goddess Dressing

Grilled Caesar     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Charred Romaine Heart, Crispy Pancetta, Fried Capers, Shaved Reggiano Cheese, 
Oaks Caesar Dressing

ACCOMPANIMENTS
White Cheddar Stone Ground Grits          . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Stone-Ground Grits, White Cheddar, Whipped Mascarpone.

Vegetable Forbidden Rice                  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Black Whole Grain Rice, Sautéed Mirepoix

Oaks Garlic Mashed            . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Whipped Yukon Gold Potatoes, Roasted Garlic Puree, Butter & Cream

Wild Mushroom Medley     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Roasted wild mushrooms with garlic-basil oil, featuring shiitake, beech, trumpet, 
and maitake mushrooms 

Heirloom Carrots            . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Roasted and dressed with a chili hot honey drizzle

Gluten Free Vegetarian Vegan Signature Dish

REDS
CABERNET SAUVIGNON
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca 

MDW Earthquake . . . 14 | 54
Lodi, Ca 

Austin Hope . . . . . . . . ~ | 120
Paso Robles, Ca   

Clos Du Val . . . . . . . . . . ~ | 110
Napa Valley, Ca

PINOT NOIR
MacMurray Estate . . . 13 | 50
Russian River Valley, Ca 

Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca

Inscription. . . . . . . . . . . ~ | 65
Willamette Valley, Or

MERLOT
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca 

Gravel Bar . . . . . . . . . . 15 | 58
Columbia Valley, Washington

RED BLEND
Rebellious Red . . . . . . 14 | 54
Ca

Super Tuscan . . . . . . . ~ | 129
Poggio Bestiale
Maremma Tuscany, Italy

MALBEC
Alta Vista . . . . . . . . . . . . ~ | 60
Mendoza, Argentina 

PETITE SIRAH
MDW Petite Petit . . . . . ~ | 45
Lodi, Ca

CHIANTI CLASSICO
Castello di Volpaia . . . . ~ | 95 
Tuscany, Italy  

SPARKLING
Wycliff Brut . . . . . . . . . . . 8 | 32
California Champagne

Caposaldo . . . . . . . . . . . 12 | 44
Prosecco • Veneto, Italy

Medici Ermete. . . . . . . . . ~ | 44
Quercioli Lambrusco
Emilia-Romagna, Italy

Veuve Clicquot . . . . . . . ~ | 145
Champagne • France

WHITES
PINOT GRIGIO
Luna Nuda . . . . . . . . . . . 15 | 58
Cortina, Italy

Maso Canali. . . . . . . . . . . ~ | 70
Trentino-Alto Adige, Italy

WHITE BURGUNDY
Maison Jaffelin . . . . . . . ~ | 117
St. Veran
Maconnais Region, France

SAUVIGNON BLANC
Simi. . . . . . . . . . . . . . . . 10 | 35
Sonoma, Ca

Kim Crawford . . . . . . . 14 | 54
Marlborough, New Zealand

Justin . . . . . . . . . . . . . . . ~ | 65
Sonoma, Ca

CHARDONNAY
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca

DAOU . . . . . . . . . . . . . . 14 | 54
Paso Robles, California

Girard . . . . . . . . . . . . . . . ~ | 85
Sonoma/Napa Valley, Ca

RIESLING
Kung Fu Girl . . . . . . . . . 9 | 33
Washington

ROSÉ
Summer Water . . . . . . 14 | 54 
Central Coast, Ca

Whispering Angel . . . . . . ~ | 65
Provence, France

Our wine selections are curated to 
invite discovery—from the ancient 
vineyards of Europe to the 
adventurous terroirs of the New 
World. Whether you favor elegance 
born of tradition or bold expression 
shaped by innovation, each bottle is 
chosen to complement our cuisine 
and elevate your dining experience.

Old World 
Born from ancient vineyards and 
guided by tradition, these wines 
capture the essence of their 
homeland. Each sip reflects the soil, 
climate, and culture of its 
region—crafted with precision and 
protected by time-honored 
regulations.

New World
Born from adventurous vineyards 
and spirited innovation, these wines 
celebrate bold flavors and modern 
artistry. Freed from tradition’s 
constraints, each bottle reveals a 
vivid expression of land, climate, and 
imagination.

FEATURED LOCAL WINES
*Available by the bottle

Crane Creek Vineyards
Upper Hiwassee Highlands, Georgia

2024 Enotah White . . . . . . . . 48
Chardonel

2024 Hellbender . . . . . . . . . . 78
Norton

MAIN DISHES
Oaks Blackened Seafood
Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35
Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32
Redfish . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 37
Blackened seafood over forbidden rice with citrus 
Chardonnay beurre blanc

Pairs with 
Luna Nuda Pinot Grigio 
Crisp peach, pear and citrus.   

Lemon Artichoke Pappardelle
Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28
Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35
Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 37
Pappardelle, artichoke hearts and wild mushrooms 
in a white wine, lemon, caper and oregano reduction.

Pairs with 
DAOU Chardonnay
Pear, apple, citrus and a hint of vanilla

Classic Cajun Filé Gumbo . . . . . . . . . . . . . . . . . . . 28
Shrimp and smoky Andouille sausage, traditional filé 
and fragrant basmati rice.

Pairs with 
Kim Crawford Sauvignon Blanc
Bright citrus, tropical fruit and herbs

Salmon Oscar       . . . . . . . . . . . . . . . . . . . . . . . . . . . 42
Grilled salmon topped with lump crab, asparagus 
and silky hollandaise.

Pairs with 
Josh Cellars Chardonnay
Apple, peach, citrus and soft toasted oak.

Forbidden Rice Vegetable Bowl                . . . . . . . 22
Forbidden black rice, roasted carrots, wild mushrooms, 
grilled asparagus, arugula and apple cider vinaigrette.

Pairs with 
Inscription Pinot Noir
Silky dark berries, earth and warm spice

THE GRILL
Char-Grilled Ribeye     . . . . . . . . . . . . . . . . . . . 66
Hand cut Prime ribeye, garlic whipped Yukon Gold 
potatoes, red wine demi glace and shallot herb butter.

Pairs with 
MDW Earthquake Cabernet Sauvignon
Bold dark fruit, mocha and toasted oak

Apple Cider-Glazed Pork Chop      . . . . . . . . . 42
Char grilled pork chop, maple whipped sweet potatoes, 
candied pecans and red currant demi glace.

Pairs with 
MacMurray Estate Pinot Noir
Silky dark cherry, boysenberry and vanilla 

The Oaks Filet      . . . . . . . . . . . . . . . . . . . . . . . . 56
Hand cut filet with Oaks steak seasoning, garlic whipped 
Yukon Gold potatoes, port wine demi glace and shallot 
herb butter.

Pairs with 
Clos Du Val Cabernet Sauvignon (Bottle only)
Black fruit, cassis and dark chocolate 

Oaks Steakhouse Burger . . . . . . . . . . . . . . . . . . 31
Premium beef on brioche with Vermont white cheddar, 
caramelized onions, Bibb lettuce, tomato, dill pickle and 
American sauce. Served with hand cut fries.

Pairs with 
Josh Cellars Cabernet Sauvignon
Blackberry, toasted hazelnut and warm spice

Slow Braised Short Ribs . . . . . . . . . . . . . . . . . MKT
Bone in beef short rib, garlic whipped Yukon Gold 
potatoes, sautéed spinach, port wine demi and crispy 
onion strings.

Pairs with 
MDW Earthquake Cabernet Sauvignon
Black cherry, plum and smooth tannins

Sparkling
A style, not a grape. Champagne, Prosecco and Lambrusco 
range from dry to sweet. Expect bubbles, citrus or apple; some 
show toast or red berries.

Pinot Grigio
Usually light, dry and crisp. Look for lemon, pear and green 
apple, with a clean, refreshing finish.

Sauvignon Blanc
Usually dry with lively acidity. Citrus, grapefruit, tropical fruit and 
grassy or herbal aromas are common.

Chardonnay | White Burgundy
Often medium to full bodied. Apple, pear and citrus; oak aging 
can add vanilla or toast. White Burgundy is typically 
Chardonnay.

Riesling
Light and aromatic, with bright acidity. Peach, apple and floral 
notes; styles range from dry to sweet.

Rosé
A style made from red grapes. Often dry and refreshing, with 
strawberry, watermelon or citrus notes.

Chardonel · Local White
A cross of Seyval Blanc and Chardonnay. Often fuller in texture, 
with apple or tropical fruit; oak aging may add butter and toast.

Cabernet Sauvignon
Usually full bodied and dry, with firm tannins. Blackcurrant, 
blackberry and cedar; oak may add vanilla or spice.

Pinot Noir
Usually lighter in body with softer tannins. Cherry, raspberry 
and earthy notes; often silky and fresh.

Merlot
Usually medium to full bodied, with rounded tannins. Plum, black 
cherry and sometimes cocoa or vanilla.

Red Blend
Two or more grape varieties. Flavors and weight vary; many 
offer dark fruit and spice. Super Tuscans often blend Italian 
and international grapes.

Malbec
Often full bodied and fruit forward. Plum, blackberry and cocoa, 
with a rich texture and noticeable tannins.

Petite Sirah | Syrah
Distinct grapes. Both can be bold with dark fruit; Petite Sirah 
often has firmer tannins, while Syrah may show pepper and 
savory notes.

Chianti | Sangiovese
Chianti, led by Sangiovese, is typically dry and bright, with tart 
cherry, dried herbs and earthy notes.

Norton | Local Red
An American grape producing deeply colored reds. Dark berry 
fruit, spice and earthy notes, with lively acidity and noticeable 
tannins.

Taste with confidence.

Look at the color. Swirl gently, then smell. Take a small sip 
and notice fruit, freshness, texture and the finish. Dry 

means little sweetness; acidity gives a bright, refreshing 
taste; tannins create a drying feeling; body is the wine’s 

weight in your mouth.

These are typical profiles. 
Region, vintage and winemaking shape every bottle.

Ask us to help you find a wine you’ll enjoy.

STARTERS
Charcuterie Board . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Three Seasonal Imported Cheeses, 2 Cured Meats, Dried Fruit, 
Pickled Vegetables and Seasonal Preserves

Signature Skillet Bacon Brussels           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Fig Balsamic Reduction, Fresh Grated Vermont Cheddar

Crab Cakes (2) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Lump Blue Crab, Traditional Remoulade, Fresh Arugula 

Pork Belly Bites           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Honey Dijon, Sesame Seeds, Scallions

Aged Cheddar Corn Muffins . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Fresh Made Cheddar Corn Muffins, Warm Pepper Jelly, Whipped Goat Cheese  

SALADS
Apple & Arugula          . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17
Fresh apples, Peppery Arugula Blend, Candied Pecans, Feta cheese, Apple cider vinaigrette

The Wedge           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Crisp Iceberg Lettuce, Applewood Smoked Bacon, Cherry Tomato, Pickled Onion, 
Blue Cheese, Oaks Green Goddess Dressing

Signature Grilled Caesar     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Charred Romaine Heart, Crispy Pancetta, Fried Capers, Shaved Reggiano Cheese, 
Oaks Caesar Dressing

ACCOMPANIMENTS
White Cheddar Grits          . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Stone-Ground Grits, White Cheddar, Whipped Mascarpone.

Vegetable Forbidden Rice                  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Black Whole Grain Rice, Sautéed Mirepoix

Oaks Garlic Mashed            . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Whipped Yukon Gold Potatoes, Roasted Garlic Puree, Butter & Cream

Wild Mushroom Medley     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Roasted wild mushrooms with garlic-basil oil, featuring shiitake, beech, trumpet, 
and maitake mushrooms 

Heirloom Carrots            . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Rosemary, Maple Glaze, Chopped Pistachios

Gluten Free Vegetarian Vegan Signature Dish



REDS
CABERNET SAUVIGNON
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca 

MDW Earthquake . . . 14 | 54
Lodi, Ca 

Austin Hope . . . . . . . . ~ | 120
Paso Robles, Ca   

Clos Du Val . . . . . . . . . . ~ | 110
Napa Valley, Ca

PINOT NOIR
MacMurray Estate . . . 13 | 50
Russian River Valley, Ca 

Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca

Inscription. . . . . . . . . . . ~ | 65
Willamette Valley, Or

MERLOT
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca 

Gravel Bar . . . . . . . . . . 15 | 58
Columbia Valley, Washington

RED BLEND
Rebellious Red . . . . . . 14 | 54
Ca

Super Tuscan . . . . . . . ~ | 129
Poggio Bestiale
Maremma Tuscany, Italy

MALBEC
Alta Vista . . . . . . . . . . . . ~ | 60
Mendoza, Argentina 

PETITE SIRAH
MDW Petite Petit . . . . . ~ | 45
Lodi, Ca

CHIANTI CLASSICO
Castello di Volpaia . . . . ~ | 95 
Tuscany, Italy  

SPARKLING
Wycliff Brut . . . . . . . . . . . 8 | 32
California Champagne

Caposaldo . . . . . . . . . . . 12 | 44
Prosecco • Veneto, Italy

Medici Ermete. . . . . . . . . ~ | 44
Quercioli Lambrusco
Emilia-Romagna, Italy

Veuve Clicquot . . . . . . . ~ | 145
Champagne • France

WHITES
PINOT GRIGIO
Luna Nuda . . . . . . . . . . . 15 | 58
Cortina, Italy

Maso Canali. . . . . . . . . . . ~ | 70
Trentino-Alto Adige, Italy

WHITE BURGUNDY
Maison Jaffelin . . . . . . . ~ | 117
St. Veran
Maconnais Region, France

SAUVIGNON BLANC
Simi. . . . . . . . . . . . . . . . 10 | 35
Sonoma, Ca

Kim Crawford . . . . . . . 14 | 54
Marlborough, New Zealand

Justin . . . . . . . . . . . . . . . ~ | 65
Sonoma, Ca

CHARDONNAY
Josh Cellars . . . . . . . . 11 | 39
Central Coast, Ca

DAOU . . . . . . . . . . . . . . 14 | 54
Paso Robles, California

Girard . . . . . . . . . . . . . . . ~ | 85
Sonoma/Napa Valley, Ca

RIESLING
Kung Fu Girl . . . . . . . . . 9 | 33
Washington

ROSÉ
Summer Water . . . . . . 14 | 54 
Central Coast, Ca

Whispering Angel . . . . . . ~ | 65
Provence, France

Our wine selections are curated to 
invite discovery—from the ancient 
vineyards of Europe to the 
adventurous terroirs of the New 
World. Whether you favor elegance 
born of tradition or bold expression 
shaped by innovation, each bottle is 
chosen to complement our cuisine 
and elevate your dining experience.

Old World 
Born from ancient vineyards and 
guided by tradition, these wines 
capture the essence of their 
homeland. Each sip reflects the soil, 
climate, and culture of its 
region—crafted with precision and 
protected by time-honored 
regulations.

New World
Born from adventurous vineyards 
and spirited innovation, these wines 
celebrate bold flavors and modern 
artistry. Freed from tradition’s 
constraints, each bottle reveals a 
vivid expression of land, climate, and 
imagination.

FEATURED LOCAL WINES
*Available by the bottle

Crane Creek Vineyards
Upper Hiwassee Highlands, Georgia

2024 Enotah White . . . . . . . . 48
Chardonel

2024 Hellbender . . . . . . . . . . 78
Norton

MAIN DISHES
Oaks Blackened Seafood
Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35
Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32
Redfish . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 37
Blackened seafood over forbidden rice with citrus 
Chardonnay beurre blanc

Pairs with 
Luna Nuda Pinot Grigio 
Crisp peach, pear and citrus.   

Lemon Artichoke Pappardelle
Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28
Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35
Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 37
Pappardelle, artichoke hearts and wild mushrooms 
in a white wine, lemon, caper and oregano reduction.

Pairs with 
DAOU Chardonnay
Pear, apple, citrus and a hint of vanilla

Classic Cajun Filé Gumbo . . . . . . . . . . . . . . . . . . . 28
Shrimp and smoky Andouille sausage, traditional filé 
and fragrant basmati rice.

Pairs with 
Kim Crawford Sauvignon Blanc
Bright citrus, tropical fruit and herbs

Salmon Oscar       . . . . . . . . . . . . . . . . . . . . . . . . . . . 42
Grilled salmon topped with lump crab, asparagus 
and silky hollandaise.

Pairs with 
Josh Cellars Chardonnay
Apple, peach, citrus and soft toasted oak.

Forbidden Rice Vegetable Bowl                . . . . . . . . . 22
Forbidden black rice, roasted carrots, wild mushrooms, 
grilled asparagus, arugula and apple cider vinaigrette.

Pairs with 
Inscription Pinot Noir
Silky dark berries, earth and warm spice

THE GRILL
Char-Grilled Ribeye     . . . . . . . . . . . . . . . . 66
Hand cut Prime ribeye, garlic whipped Yukon Gold 
potatoes, red wine demi glace and shallot herb butter.

Pairs with 
MDW Earthquake Cabernet Sauvignon
Bold dark fruit, mocha and toasted oak

Apple Cider-Glazed Pork Chop      . . . . . . . . . 42
Char grilled pork chop, maple whipped sweet potatoes, 
candied pecans and red currant demi glace.

Pairs with 
MacMurray Estate Pinot Noir
Silky dark cherry, boysenberry and vanilla 

The Oaks Filet      . . . . . . . . . . . . . . . . . . . . . 56
Hand cut filet with Oaks steak seasoning, garlic whipped 
Yukon Gold potatoes, port wine demi glace and shallot 
herb butter.

Pairs with 
Clos Du Val Cabernet Sauvignon (Bottle only)
Black fruit, cassis and dark chocolate 

The Oaks Steakhouse Burger . . . . . . . . . . . . . . 31
Premium beef on brioche with Vermont white cheddar, 
caramelized onions, Bibb lettuce, tomato, dill pickle and 
American sauce. Served with hand cut fries.

Pairs with 
Josh Cellars Cabernet Sauvignon
Blackberry, toasted hazelnut and warm spice

Slow Braised Short Ribs . . . . . . . . . . . . . . . . . MKT
Bone in beef short rib, garlic whipped Yukon Gold 
potatoes, sautéed spinach, port wine demi and crispy 
onion strings.

Pairs with 
MDW Earthquake Cabernet Sauvignon
Black cherry, plum and smooth tannins

Sparkling
A style, not a grape. Champagne, Prosecco and Lambrusco 
range from dry to sweet. Expect bubbles, citrus or apple; some 
show toast or red berries.

Pinot Grigio
Usually light, dry and crisp. Look for lemon, pear and green 
apple, with a clean, refreshing finish.

Sauvignon Blanc
Usually dry with lively acidity. Citrus, grapefruit, tropical fruit and 
grassy or herbal aromas are common.

Chardonnay | White Burgundy
Often medium to full bodied. Apple, pear and citrus; oak aging 
can add vanilla or toast. White Burgundy is typically 
Chardonnay.

Riesling
Light and aromatic, with bright acidity. Peach, apple and floral 
notes; styles range from dry to sweet.

Rosé
A style made from red grapes. Often dry and refreshing, with 
strawberry, watermelon or citrus notes.

Chardonel · Local White
A cross of Seyval Blanc and Chardonnay. Often fuller in texture, 
with apple or tropical fruit; oak aging may add butter and toast.

Cabernet Sauvignon
Usually full bodied and dry, with firm tannins. Blackcurrant, 
blackberry and cedar; oak may add vanilla or spice.

Pinot Noir
Usually lighter in body with softer tannins. Cherry, raspberry 
and earthy notes; often silky and fresh.

Merlot
Usually medium to full bodied, with rounded tannins. Plum, black 
cherry and sometimes cocoa or vanilla.

Red Blend
Two or more grape varieties. Flavors and weight vary; many 
offer dark fruit and spice. Super Tuscans often blend Italian 
and international grapes.

Malbec
Often full bodied and fruit forward. Plum, blackberry and cocoa, 
with a rich texture and noticeable tannins.

Petite Sirah | Syrah
Distinct grapes. Both can be bold with dark fruit; Petite Sirah 
often has firmer tannins, while Syrah may show pepper and 
savory notes.

Chianti | Sangiovese
Chianti, led by Sangiovese, is typically dry and bright, with tart 
cherry, dried herbs and earthy notes.

Norton | Local Red
An American grape producing deeply colored reds. Dark berry 
fruit, spice and earthy notes, with lively acidity and noticeable 
tannins.

Taste with confidence.

Look at the color. Swirl gently, then smell. Take a small sip 
and notice fruit, freshness, texture and the finish. Dry 

means little sweetness; acidity gives a bright, refreshing 
taste; tannins create a drying feeling; body is the wine’s 

weight in your mouth.

These are typical profiles. 
Region, vintage and winemaking shape every bottle.

STARTERS
Charcuterie Board . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Three Seasonal Imported Cheeses, 2 Cured Meats, Dried Fruit, 
Pickled Vegetables and Seasonal Preserves

Signature Skillet Bacon Brussels           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Fig Balsamic Reduction, Fresh Grated Vermont Cheddar

Crab Cakes (2) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Lump Blue Crab, Traditional Remoulade, Fresh Arugula 

Pork Belly Bites           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Honey Dijon, Sesame Seeds, Scallions

Aged Cheddar Corn Muffins . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Fresh Made Cheddar Corn Muffins, Warm Pepper Jelly, Whipped Goat Cheese  

SALADS
Apple & Arugula          . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17
Fresh apples, Peppery Arugula Blend, Candied Pecans, Feta cheese, Apple cider vinaigrette

The Wedge           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Crisp Iceberg Lettuce, Applewood Smoked Bacon, Cherry Tomato, Pickled Onion, 
Blue Cheese, Oaks Green Goddess Dressing

Grilled Caesar     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Charred Romaine Heart, Crispy Pancetta, Fried Capers, Shaved Reggiano Cheese, 
Oaks Caesar Dressing

ACCOMPANIMENTS
White Cheddar Stone Ground Grits          . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Stone-Ground Grits, White Cheddar, Whipped Mascarpone.

Vegetable Forbidden Rice                  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Black Whole Grain Rice, Sautéed Mirepoix

Oaks Garlic Mashed            . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Whipped Yukon Gold Potatoes, Roasted Garlic Puree, Butter & Cream

Wild Mushroom Medley     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Roasted wild mushrooms with garlic-basil oil, featuring shiitake, beech, trumpet, 
and maitake mushrooms 

Heirloom Carrots            . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Roasted and dressed with a chili hot honey drizzle

Gluten Free Vegetarian Vegan Signature Dish



BEER
BOTTLES & CANS

Miller Lite
Stella Artois
Heineken
Heineken 0.0 Non Alcoholic
Dos XX Amber
Blue Moon
Coors Light
Corona
Michelob Ultra
Yuengling Lager
Bud Light
Budweiser
Lagunitas IPA
Sweetwater 420

DRAFT
Seasonal, ask your server.

HANDCRAFTED
COCKTAILS
Oaks Twisted Sour . . . . . . . . . . 18 
Bulleit Bourbon, Aperol, Disaronno, Fresh 
Lime

Lakeside Bleu . . . . . . . . . . . . . . . 16 
Tito’s Vodka, Olive Oil, Fresh Lemon, Egg 
White

Apple Crisp Old Fashioned . . . . . 15
Buffalo Trace Bourbon, Apple Cider Syrup, 
Angostura Bitters Smoked tableside and 
finished with an orange peel.

White Pumpkin . . . . . . . . . . . . . . 15 
Bumbu Rum, RumChata, Almond Milk, 
Pumpkin Syrup Finished with pumpkin 
spice.

Sunset Peach . . . . . . . . . . . . . . . . 17
Tito’s Vodka, Peach Liqueur, Cointreau, 
Fresh Lime Finished tableside with an 
aromatic flavor bubble.

Blueberry Ridge . . . . . . . . . . . . . 13 
Herradura Silver Tequila, Fresh Blueberries, 
Fresh Lime, Simple Syrup, Orange Bitters

Olivia . . . . . . . . . . . . . . . . . . . . . . 15 
Tanqueray Gin, Disaronno, Honey, Olive Oil, 
Fresh Lemon, Egg White

Oaks Espresso Martini . . . . . . . 16 
Grey Goose Vodka, Mr Black Coffee 
Liqueur, HOUSE SIMPLE Baileys, Cocoa 
Bitters

Sm-Oaked Old Fashioned . . . . 25 
Elijah Craig Bourbon, Cabernet, Black 
Walnut & Orange Bitters finished with 
expressed orange oils and smoked 
tableside.

Fall Harvest Spritz . . . . . . . . . . 13 
Apple Cider, Aperol, St-Germain, Prosecco, 
Soda Finished with a touch of pumpkin 
spice.

HANDCRAFTED 
MOCKTAILS
NON-ALCOHOLIC

Arnold Palmer . . . . . . . . . . . . . . . 4.5
Ridges Sweet Tea & Lemonade

Lychee Mirage . . . . . . . . . . . . . . 8.5
Pineapple juice, Lychee Syrup, 
Sparkling water, Fresh lime juice

Blood Moon Breeze . . . . . . . . . . 8.5
Blood Orange Cordial, Ginger Beer, 
Lemon Juice & Sparkling Water

Midnight Mocha . . . . . . . . . . . . . 8.5
Espresso, Chocolate Syrup, 
Sparkling Water topped with Whipped
Cream and Chocolate Crumbles

&

Expertly prepared using premium spirits and our signature house-made 
mixers. We infuse all-natural, organic ingredients to deliver vibrant, 

unforgettable flavor in every sip.
BOURBONS
Angel's Envy
Angel's Envy Triple Oak
Colonel E.H. Taylor
Buffalo Trace
Bulleit Bourbon
Woodford Reserve
Woodford Double Oaked
Elijah Craig
Knob Creek 9 year
Rabbit Hole Cavehill
Rabbit Hole Dareringer
Basil Hayden
Small Batch 1792
Blade And Bow
Michter's
Willett
Saint Cloud 8 Year
Blanton's
Tincup
Tincup 10
Tincup 14
Heaven Hill
Jefferson's Reserve
Jefferson's Tropics
Jefferson's Ocean
Noah's Mill

WHISKEY
Jack Daniel's No. 7 Whiskey
Jack Daniel's Single Barrel Select
Crown Royal Blended Whiskey
Uncle Nearest 1884
Canadian Club 1858
Jameson Irish Whiskey
Jameson Black Orange Whiskey

RYE
Sagamore Rye
Blue Run Rye
Michter's Rye
Bulleit 95 Rye
Woodford Reserve Rye
WhistlePig PiggyBack Rye
Angel's Envy Rye
Jefferson's Rye
Old Overholt Rye
Jack Daniel's Single Barrel Rye
Rabbit Hole High Rye

SCOTCH
Johnnie Walker Red
Johnnie Walker Black
Dewar's White Blended Scotch
Macallan 12 Year
Macallan 15 Year
Glenlivet 12 Year Double Oak
The Gladstone Axe
Bruichladdich - Classic Laddie
Balblair 12 Year
Bowmore 12 Year

RUM
Brugal Ron Gran Reserva 1888 Rum
Gosling's Black Seal
Captain Morgan
Bacardi White
Coconut Cartel
Bacardi 8
Papa's Pilar Flagship Dark
Havana Club An~ejo
Havana Club Blanco
Rum Haven

GIN
Tanqueray
Bombay Sapphire
Beefeater
Hendrick's
Empress Cucumber lemon
Empress indigo

TEQUILA
Patron Silver
Casamigos An~ejo
Casamigos Reposado
Herradura Silver
Volcan De Mi Tierra X.A.
Don Julio Reposado
Don Julio Blanco

VODKA
Belvedere
Tito's Handmade Vodka
Grey Goose
Ketel One
Absolut
Ocean Organic Vodka

CORDIALS & APERTIF
Frangelico
Aperol
Midori
Kahlua
Campari
Grand Marnier
Chambord
Disaronno Amaretto
SOHO Lychee
Martini Rosso SWEET Vermouth
Martini Rosso Dry Vermouth
Baileys
Baileys Chocolate
Fior Di Pistacchio
Amaro Tosolini
Mr. Black
St-Germain
Southern Comfort
St - Remy XO
Villon
Taylor Fladgate 10 Year port
Croft Tawny Port
Sambuca
Drambuie

Please ask your server 
for pricing and availability.
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