SHAREABLES

AKVINe

Crab Cakes 24

Lemon Aioli | Arugula | Pickled Red Onions | Fennel
Crispy Calamari 21

Cherry Peppers | Pepperoncini | Basil Aioli | Marinara
Grilled Octopus Salad 25 GF

Lemon Potatoes | Butter Beans | Olives | Spiced Yogurt
Baked Clams 21

Half Dozen | Herbed Breaderumbs | Lemon
Spinach Artichoke Dip 17V

Tortilla Chips
Grilled Chicken Skewers 23

Grecek Salad | Feta | Spiced Yogurt | Lemon Herb Fries
PEI Mussels 23 **

Garlic White Wine | Garlic Bread
Grilled Lamb Lollipops 28 GF

Greek Salad | Lemon-Feta Potatoes | Tzatziki
Charcuterie & Cheese Board 25

Salumis | Cheese | Olives | Mustard | Jam | Toast

FLATBREADS

Margherita 18
Tomato | Burrata | Basil
Prosciutto & Burrata 24
Arugula | Balsamic | Olive Oil
Wild Mushroom 2:

Truffled ricotta | Parmesan | Thyme

FOR OUR YOUNGER GUESTS

For Children r2 and under

Chicken Tenders or Dino Nuggets 15
BBQ or Honey Mustard

Kids Burger Sliders (2) 14 | Add Cheese +2
Mac 'n Cheese or Penne a la Vodka 14
Pasta 14

Butter | Marinara | Meat Sauce

Margherita Pizza 14
Tomato | Mozzarella

Two Eggs & Toast 13
Add Bacon +3

French Toast Sticks 13
Maple Syrup | Add Bacon +3

Served with French Fries or Mashed Potatoes
Prime Skirt Steak 25
Shrimp Scampi
Garlic Burter Sauce 21
Grilled Chicken Breast
Brioche Bun 15

-

V VEGETARIAN VG VEGAN

GF GLUTEN FREE

RAw & CHILLED

Chilled Seafood Platter 40 GF
Jumbo Shrimp | Littleneck Clams | Lemon | Cocktail Sauce |
Mignonette
Perfect for sharing
Tuna Tartare 24
Yellowfin | Avocado \]alapeﬁo | Ginger | Sesame | Wonton Chips
Littleneck Clams 18 /32 GF
1/2 Dozen or Dozen | Mignonette | Lemon
Jumbo Shrimp Cockeail 26 GF
Chilled Colossal Shrimp | Lemon | Cockeail Sauce

Sour & GREENS

Classic Caesar 17
Romaine | Herb Croutons | Shaved Parmesan
Burrata & Tomato Caprese 21

Heirloom Tomato | Roasted Peppers | Basil | Balsamic | Garlic
Bread

Shrimp & Avocado 28 GF
Arugula | Mozzarella | Red Peppers | Tomato | Balsamic
Oak & Vine Salad 16 VG GF
Mixed Greens | Marinated Vegetables | Champagne
Vinaigrette
Strawberry & Beets 17 GF

Arugula | Citrus | Pistachio | Ricotta Salata

Add: Chicken +8, Shrimp +12, Salmon +18

French Onion Soup 15

Classic Beef Stock | Parmesan Toast | Gru}*ére

Soup du Jour 14
Chef’s Seasonal Choice

ON THE SIDE

Truffle Fries 12 GF

Parmesan | Garlic | Rosemary | Truffle Aioli
Potato 9

Mashed | Fingerling | French Fries
Vegetables 10 GF VG

Spinach | String Bean Almondine | Wild Mushrooms
Asparagus | Orange Glazed Carrots

Pasta 9 VG
Rigatoni | Penne | Spaghetti | Fettuccine

Applewood Bacon 8
Pork Sausage 7
Seasonal Fruit 8
Breakfast Potatoes 7
Two Farm Fresh Eggs 5
Sourdough Toast 5

** CAN BE GF




FROM THE LAND

Oax Vine

Chicken Parmesan 1

Mozzarella | Tomato | Basil | Rigatoni
Prime Skirt Steak Frites 45

Asparagus | Herb Fries | Arugu]a | Horseradish | Salsa Verde
Petite Filet Mignon 48 GF

Wild Mushrooms | Asparagus | Finger]ing Potatoes | Demi
Prime Bone-In NY Strip 59 GF

Carrots | String Beans | Peas | Mashed | Red Wine Sauce
Half Roasted Chicken 34 GF

Fingcrlings | String Beans | Asparagus | Lemon Herb
Tomahawk Pork Chop 37 GF

Corn | Butter Beans | Tomatoes | Peppers | Romesco
Lamb Chops 48 GF

Artichoke | String Beans | Sun-Dried Tomato | Olives |

Tapenade

PASTA

Additions: Chicken +8 | Shrimp +12 | Salmon +16

Penne a la Vodka 28

Peas | Prosciutto | Tomato Cream
Pappardelle Bolognese 32

Fresh Papparde]le | Meat Sauce | Basil | Cream
Spaghetti Pomodoro 24

San Marzano Tomato | Basil | Olive Oil
Lobster Rigatoni 44

House Rigatoni | Calabrian Chili | Tomato Cream
Seasonal Pasta 29 VG

Chef’s Selection

HANDHELDS

Choice of French Fries or Small Salad

Smash Burger 22

Double Patty | American | Pickles | House Sauce
Oak & Vine Burger (Beef or Turkey) 25

Gruyére | Onion Jam | Bacon | Lettuce | Tomato
Fried Chicken Sandwich 24

Cheddar | Pickles | House Sauce | Lettuce | Tomato
Grilled Chicken Sandwich 23

Roasted Peppers | Mozzarella | Pesto | Arugula
Salmon Sandwich 27

Fennel | Arugula | Pickled Onions | Lemon Aioli
Steak Sandwich 29

NY Strip | Balsamic Onions | Peppers | Mozzarella | Arugula |

Italian Salsa Verde

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions 1/30

TO THE SEA

Roasted Whole Branzino (for 1 or 2) 46 GF

Lemon Potatoes | String Beans Almondine | Fennel | Lemon |
Olive Oil

Mediterranean Shrimp 36 GF
White Bean | String Bean | Spinach | Sun-Dried Tomatoes

Feta | Lemon
Atlantic Salmon 39 GF
Spinach | Glazed Carrots | Sweet Potato | Sun Dried Tomato

Tapenade
Diver Scal]ops 42

Orzo | Corn | Tomato | Peas | Asparagus | Tomato Relish
Grilled Halibut 49 GF

Spring Vegetables | Lemon Potatoes | Olive Oil

BRUNCH

Wednesday-Sunday | 12pm-4pm
Classic Eggs 19

Two Eggs | Bacon or Sausage | Home Fries | Toast
Brioche French Toast 23

Mixed Berry Compote | Mascarpone | Maple Syrup
Crispy Chicken & Belgian Waffle 29

Buttermilk Chicken | Hot Honey Butter | Maple Syrup
Eggs Benedict

Poached Eggs | English Muftin | Hollandaise | Potato Hash
Canadian Bacon 24 | Smoked Salmon 27 | Florentine 22

Avocado & Egg Toast 23

Multigrain | Poached Egg | Feta | Tomato | Olive Tapenade |
House Salad | Add Smoked Salmon +9

Brunch Burger 24
Fried Egg | Bacon | Cheddar | Lettuce | Tomato | Fries
Breakfast Crispy Chicken Sandwich 25
Fried Chicken | Cheddar | Fried Egg | House Sauce | Lettuce |
Tomato | Fries
Veggie Scramble 22
Asparagus | Spinach | Mushrooms | Tomatoes | Cheddar |
Home Fries | Toast
Aegean Sunrise Omelet 24
Peppers | Spinach | Onion | Feta | Tomato | Avocado | Home
Fries | Toast
Shakshuka 21
Baked Eggs | Spiced Tomato | Peppers | Onion | Feta | Garlic
Bread
Steak & Eggs
Finger]ing Potato Home Fries | 2 Eggs Any Sty]e | Italian

Salsa Verde
Prime Skirt 46 | Prime NY Strip 48 | Petite Filet 42




