
Salads

Signature Steaks Specialty Steaks

Additions

Choice of Sauce

For the Table

We proudly serve the
CERTIFIED ANGUS BEEF  
brand throughout our menu.

*Item contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

WHITE CHEDDAR                           13
MAC & CHEESE
fontina, white cheddar, smoked gouda
+ add LOBSTER               11
+ add BACON                    2

CAESAR                                                                       14
romaine, parmesan, breadcrumbs

+ add white anchovies           2

+ add brown anchovies         2

ICEBERG WEDGE                                                     15
bacon, cherry tomatoes, pickled red onions,

blue cheese crumbles, buttermilk dressing

Brunch Entrees
BREAKFAST SALAD                     22
baby kale, tomato, bacon, egg,
avocado, crostini, red pepper vinaigrette

CORNED BEEF HASH 25
sunny side egg, mustard aioli

OAK BURGER 26
lettuce, tomato, onion, bacon,
American cheese, remoulade

SHRIMP & GRITS                       25
cheddar grits, spicy tomato, 
peppers and onion

EGGS BENEDICT                       25
prosciutto, arugula, hollandaise

BISCUITS AND GRAVY            22
  add egg  +4

MARKET CATCH                       53
seasonal preparation

BACON or SAUSAGE                         5

BROCCOLINI                                    14
crispy shallot, chili oil

CRISPY BRUSSELS SPROUTS      13
apple gastrique, bacon

WHIPPED POTATOES                  12
confit garlic, crème fraîche
 
TRUFFLE FRITES                          12
parmesan, parsley

*Parties of 6 or more will include a 20% service charge

OAK'S HOUSEMADE STEAK SAUCE 
HORSERADISH CREAM
GREEN PEPPERCORN CREAM 
BLUE CHEESE BUTTER +3
BLACK TRUFFLE BUTTER +4

CRAB CAKE OSCAR                              23
LOBSTER TAIL                                     MP
LOBSTER OSCAR                                  35
ALASKAN KING CRAB OSCAR             50
GRILLED GULF SHRIMP                       16
SCALLOP OSCAR                                 MP

*contains nuts

Raw Bar / Small Plates
OYSTERS ON THE HALF SHELL                        MP

1/2 LB KING CRAB LEGS                                        58                                                     

OYSTER ROCKEFELLER                                         4
spinach, bacon, parmesan   
                                                                            
STUFFED FRENCH TOAST                                     20
lemon cream cheese, blueberry citrus compote

ARTICHOKE QUICHE                                             17 
leek, roasted red pepper, goat cheese

SHRIMP COCKTAIL                                                 19             
cocktail sauce, lemon

CHAR GRILLED GIFFORDS BACON                   19
spiced gastrique, citrus apple slaw

TUNA TATAKI                                                           22 
wasabi crust, black sesame, yuzu tatami

BEEF TARTARE                                                        20
meyer lemon jam, calabrian chili oil, smoked 
trout roe, tangerine glace

Pastry

CHOCOLATE CROISSANT                                       5
chocolate drizzle

CINNAMON ROLLS                                                    8
cream cheese glaze

PASTRY PLATTER                                                    20
2 chocolate croissants, 2 cinnamon rolls

8oz FILET MIGNON            59

12oz FILET MIGNON          76

16oz PRIME RIBEYE          79

14oz PRIME NY STRIP       65

22oz DRY AGED                     MP
BONE IN PRIME RIBEYE

16oz DRY AGED                     MP
KANSAS CITY STRIP

48oz PRIME                             192
TOMAHAWK      

JAPANESE A5 WAGYU       MP
[4oz minimum]

Easter Brunch

Easter 2024Executive Chef: Jordan Arcuri Executive Sous Chef: Ryan Thibert


