
ZERO- PROOF
BLUSH BLOSSOM /13

s t rawberr y. pomegranate. lemon soda

MINT CONDITION /13
pineapple. mint .  l ime simple. soda

GOLDEN HOUR /12
ginger. orange. lemon. soda

B R U N C H
OAK PLATE* 22
farm fresh eggs, buttermilk biscuit with gravy,
smoked bacon, breakfast potatoes

EGG & CHEESE SANDWICH* 13
tomato jam, local lettuce, grilled sourdough
add avocado  +3

“DENVER” OMELET 17
country ham, romesco, caramelized
onions, cheddar

STEAK & EGGS* 28
bistro steak, eggs, peppercorn sauce, 
breakfast potatoes

GRILLED AVOCADO TOAST 14
sourdough, everything seasoning, 
pickled onions, local lettuces

THE “OAK” BURGER* 18
sharp cheddar, lettuce, tomato, house-made
pickle, dukes mayo

COUNTRY FRIED STEAK 29
buttermilk biscuit, black pepper gravy,
sunny side up egg 

EGGS BENEDICT* 23
choice of Bacon or Country Ham or Crab
Cake, hollandaise, english muffin

CO C K TA I L S
MIMOSA 12
sparkling wine, orange juice

BLOODY MARY 14
vodka, tomato, hot sauce, worcestershire

PUTTING ON THE SPRITZ 13
elderflower, strawberry, lemon, 
sparkling wine

ORANGE BLOSSOM 13
gin, cointreau, salted honey, orange

*CONTAINS INGREDIENTS THAT ARE RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

20% SERVICE GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE GUESTS.

B E E R
BOTTLES & CANS
BIKE RACK URBAN TRAIL GOLDEN ALE / 9
BENTONVILLE BREWERY SPACE GOOSE IPA / 10
FOSSIL COVE LA BREA BROWN / 10
OZARK BEER CO. LAGER / 9 
COORS BANQUET / 5
MILLER LITE / 4

DRAFT
RENDEZVOUS JUNCTION EMBERS & ECHOS IPA / 10
BENTONVILLE BREWERY SOULDSHINE KOLSCH / 9 
FOSSIL COVE LAGER /9 
WEIHENSTEPHANER HEFEWEIZEN / 8

S W E E T S
CREME BRULEE’ DONUTS (4) 10
pastry cream filling, caramelized sugar top

OAK CINNAMON ROLL 7
brioche dough with a cream cheese glaze

S I G N AT U R E  ST E A K S
Certified Angus Beef

8oz FILET MIGNON* 63
14oz PRIME NY STRIP* 68
16oz PRIME RIBEYE* 86

TEMPERATURE GUIDE | Rare: cool, red center
Med-Rare: warm, red center Medium: warm, pink center 
Med-Well: hot, light pink center Well: hot throughout, no pink

F O R  T H E  TA B L E
GRILLED ASPARAGUS 14
sauce gribiche

MUSHROOMS 12
beer-braised, caramalized onion, chives

BONE MARROW FRIES 12
fine herbs
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	PUTTING ON THE SPRITZ 13 elderflower, strawberry, lemon,  sparkling wine
	ORANGE BLOSSOM 13 gin, cointreau, salted honey, orange

	BEER
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	SWEETS
	CREME BRULEE’ DONUTS (4) 10 pastry cream filling, caramelized sugar top
	OAK CINNAMON ROLL 7 brioche dough with a cream cheese glaze

	BRUNCH
	OAK PLATE* 22 farm fresh eggs, buttermilk biscuit with gravy,
	smoked bacon, breakfast potatoes
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	add avocado  +3
	“DENVER” OMELET 17 country ham, romesco, caramelized
	onions, cheddar
	STEAK & EGGS* 28 bistro steak, eggs, peppercorn sauce,
	breakfast potatoes
	GRILLED AVOCADO TOAST 14 sourdough, everything seasoning,
	pickled onions, local lettuces
	THE “OAK” BURGER* 18 sharp cheddar, lettuce, tomato, house-made pickle, dukes mayo
	COUNTRY FRIED STEAK 29 buttermilk biscuit, black pepper gravy,
	sunny side up egg
	EGGS BENEDICT* 23 choice of Bacon or Country Ham or Crab Cake, hollandaise, english muffin
	Certified Angus Beef

	SIGNATURE STEAKS
	8oz FILET MIGNON* 63 14oz PRIME NY STRIP* 68 16oz PRIME RIBEYE* 86
	TEMPERATURE GUIDE | Rare: cool, red center Med-Rare: warm, red center Medium: warm, pink center
	Med-Well: hot, light pink center Well: hot throughout, no pink


	FOR THE TABLE
	GRILLED ASPARAGUS 14 sauce gribiche
	MUSHROOMS 12 beer-braised, caramalized onion, chives
	BONE MARROW FRIES 12 fine herbs



