Garden Salad tossed with herb vinaigrette-8
Caesar romaine lettuce, bacon, croutons and Asiago cheese-9
Greek with olives, tomato, cucumber, red onion, and feta on romaine -10
Shrimp 2 ways tempura with a sweet chili sauce and prosciutto wrapped with lemon aioli-12
Calabrese Salami Flatbread with garlic oregano tomato sauce, mozzarella cheese, and fresh basil-14

French Onion Soup traditional style with crouton, Swiss cheese, topped with crispy onions and fried leeks-9
“The Herbman” greens with tomato, red onion, feta, cranberry, sunflower seeds, apple and a pea tendril vinaigrette-10
Fish Tacos crispy pickerel, pea tendril, daikon slaw and Pico de Gallo with lemon aioli-14
Steak Frites 6 oz. NY strip steak with béarnaise butter, micro green salad and fries-18
Chicken Tenders marinated in buttermilk and coated in rice flour. Served with fries, carrots and celery sticks
Tossed in your choice of sauce with blue cheese dressing-14

Plain with plum sauce-12

Sandwiches add soup or fries 1.5, all other substitutions 2.5, entrees served as described

The Club smoked bacon with roasted “Franz Turkey” breast, lettuce, tomato and mayo on a Vienna roll-14
Back Ribs with pickled slaw, Maple apple cider bbq sauce and fries- 18
Jamaican Jerk Chicken with mango bbq sauce, basmati rice and bean salad-16
Salt and Pepper Slow Roasted Beef shaved thin on a Vienna roll with au jus-13
Pasta Bolognaise tagliatelle pasta, tomato sauce, ground pork and beef with homemade focaccia bread-13
The Cuban Swiss cheese, ham, pickles, mustard and roasted “Whole Pig” smoked pork loin on a roll-13
Rogan Josh “Lena’s Lamb” curry with basmati rice and naan bread-15
Fish and Chips lightly beer battered with fries and pickled slaw-12/ extra piece-5
Build Your Own Burger 8oz ground chuck patty with lettuce, tomato and onion on a brioche bun-11
Additional Toppings $1.5
The Oaks Bar & Grill Welcomes Executive Chef Philip Washington
Utilizing Local ingredients from “farm to fork”

