EASTER MENU : A K EXECUTIVE CHEF, EUGENE THOMPSON

PASTRY STARTERS

GLAZED SCONE /6
CINNAMON ROLL /6

COFFEE CAKE /5

BISCUITS / 5
TWO BISCUITS. JAM. WHIPPED
BUTTER.

DANISH / 5
SALADS

LITTLE GEM LETTUCE / 13
white anchovy lemon dressing. sweet onion.
parmigiano. garlic crouton. parsley.

LOCAL BIBB LETTUCE WEDGE /13
blue cheese. bacon. chopped egqg. radish. oven-dried
cherry tomatoes. chives. buttermilk dressing.

ENTREES

OAK’S COUNTRY PLATE /24
two eggs scrambled. pancakes. applewood smoked
bacon or sausage. fresh fruit.

GRILLED WAGYU SKIRT STEAK & EGGS / 32
scrambled eggs. béarnaise sauce. skillet potatoes.

EGGS BENEDICT / 27

Poached eggs. hollandaise sauce. toasted English
muffins. smoked salmon or Canadian bacon. home
fries. fresh fruit.

SHRIMP & GRITS / 27
sauteed shrimp. cajun tomato sauce. over cheesy grits.

BISCUITS & GRAVY / 22
savory gravy.over buttermilk biscuits. seasoned home
fries. scrambled eggs.

OAK BURGER / 24

blend of CAB® beef. caramelized onion. provolone.
Fo_asted garlic aioli. lettuce. tomato. pickle. truffle
ries.

ADD BACON /3

PANCAKES / 20
fresh berries. whipped cream.
choice of bacon or sausage.

QUICHE DU JOUR / 22
seasonal fruit. arugula salad.

ham. gruyere. chives.
or
vegetable quiche. spinach. roasted red
peppers. mushrooms. Swiss cheese

STEAKHOUSE
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CERTIFIED ANGUS BEEF

SIGNATURE STEAKS
8oz. FILET MIGNON / 59
140z. PRIME NY STRIP / 63
160z. PRIME BONELESS RIBEYE / 79
80z. SALMON FILET /39

TO SHARE

BRUSSELS SPROUTS AND CAULIFLOWER /14
red onions. cilantro. sweet chili.

SAUTEED SPINACH/ 14

TRUFFLE FRITES /10
parmesan. truffle oil.

SIDE PLATES

SAUSAGE /7

SMOKED BACON /7
SEASONAL FRUIT /11
CHEESE GRITS /7

TWO EGGS, SCRAMBLED/ 8
SKILLET POTATOES /9

BLOODY MARY /11
New Amsterdam vodka®. charleston bold & spicy®.

MIMOSA /11
house-sparkling. fresh orange juice.

ESPRESS0O MARTINI/ 12
New Amsterdam vodka®. espresso. Kahlua.




