Breakfast
Served 7AM to 2PM

Brisket or Corned Beef Hash $11

Your choice of smoked beef brisket or corned beef, caramelized onions,
sweet peppers, breakfast potatoes, cheddar cheese, two eggs any style,
and choice of toast or homemade pancakes.

The Traditional All American $10

Two eggs any style, breakfast potatoes, choice of toast or homemade pancakes,
and choice of meat: Ham, Bacon, or Sausage.

Country Fried Steak $11

Golden brown country fried steak smothered with house gravy served with
two eggs any style, breakfast potatoes, and choice of toast or homemade pancakes.

Southwest Avocado Toast $10

Two poached eggs served on wheat toast with smashed avocado, queso fresco,
pico de gallo, side of salsa rustica and breakfast potatoes.

House French Toast Combo $10

Classic French toast triangles topped with powdered sugar, and whipped cream.
Served with two eggs any style, and choice of meat: ham, bacon, or sausage.

Homemade Pancakes $10

Full stack of fluffy homemade buttermilk pancakes. Served with two eggs any style,
and choice of meat: Ham, bacon or sausage.

Jorge’s Chilaquiles $12

Traditional Mexican breakfast! Crunchy corn tortilla chips cooked in your
choice of red or green salsa with queso fresco, cilantro,
and sour cream topped with two eggs any style.

Jorge’s Breakfast Tacos (3) $10

Chorizo, peppers, onions, and scrambled eggs topped with lettuce,
pico de gallo, queso fresco, and red salsa. Choice of corn or flour tortilla.

House Skillets $12

Two eggs, breakfast potatoes, and choice of toast.
Choice of any four ingredients.

Savory House Omelet $12

Three eggs, breakfast potatoes, and choice of toast.
Choice of any four ingredients.

Jorge’s Frittata $12

Three eggs, breakfast potatoes, and choice of toast. Choice of any four ingredients.

Skillet, Omelet, and Frittata ingredient choices…

Applewood bacon, ham, chorizo, sausage, brisket, sweet peppers,
onions, tomatoes, spinach, mushrooms, jalapenos, cheddar, swiss, feta, American.
Additional items (over four) $.95

BLACK OAK LUNCH COMBO
$10 SERVED UNTIL 3PM DAILY
Your choice of sandwich*
Served with your choice of soup or salad

*Served with fries or chips

Appetizers
Nachos $10

Sea Salt tortilla chips loaded with a three-cheese blend, pico de gallo,
ranchero beans, sour cream, guacamole, and chef salsa. Chicken $3 or Steak $5

Baja Tacos $9

Crispy white fish with citrus slaw, pico de gallo, guacamole, and smoked jalapeno aioli

Steak Tacos $9

Perfectly seasoned sirloin steak, pico de gallo, shredded lettuce, queso fresco, and salsa roja

Chicken Tacos $9

Shredded chipotle chicken with pico de gallo, shredded lettuce, queso fresco,
sour cream and salsa verde

House Sliders $10

Your choice of char broiled burger, buffalo or bar-b-que chicken.
Three mini sandwiches with sharp cheddar, lettuce, tomato, onion, pickle, and chipotle mayo

Jumbo Crispy Chicken Wings
6 pieces $9 • 12 pieces $14 Your choice of sauce

Chicken Tenders

Strips of breaded breast meat served with your choice of sauce

Wisconsin Cheese Curds $9
Served with your choice of dipping sauce

Fried Buffalo Shrimp $12
8 shrimp served with your choice of sauce

Chips and Salsa $6 or Chips and Guacamole $8
Tortilla chips served with your choice of red, green, and pico de gallo

Poutine $10

Homemade French Fries smothered in brown gravy and topped with melted cheese curds.

French or sweet potato fries
Homemade with a pinch of sea salt

Onion Rings

Deep fried and served with your choice of sauce

Bavarian Pretzel

Oversized Bavarian sea salt pretzel served with your choice of sauce

Dipping Sauces and Homemade Salad Dressing Choices:
Black Oak special sauce, bar-b-que, buffalo, cheese sauce, marinara, ranch,
blue cheese, balsamic, citrus vinaigrette, Caesar, or thousand island.

Salads

California Cobb Salad $12

Chilled lettuce mix sprinkled with blue cheese crumbles, crispy apple-wood bacon,
tomatoes, green onions, hard boiled eggs, avocado, and grilled chicken breast
served with house made ranch dressing.

Classic Caesar Salad $9

Crisp romaine lettuce, cherry tomatoes. garlic croutons, and parmesan cheese.
Served with house made Caesar dressing. Add chicken $3

Spinach Salad $9

Fresh baby spinach with sliced strawberries, shaved red onion,
toasted pecans, and avocado. Served with balsamic dressing. Add chicken $3

Mixed Green Salad $9

Mixed greens with shaved red onion, tomatoes, cucumber, green pepper, and hard-boiled egg.
Served with our homemade citrus vinaigrette. Add chicken $3

Burgers & Sandwiches
Served with choice of fries or chips

Black Oak Burger $12

Half-Pound charbroiled Black Angus beef patty with sharp cheddar, lettuce, tomato,
onion, chipotle aioli, on a garlic brioche bun.

Black and Blue Burger $13

Half-Pound charbroiled Black Angus beef patty with Cajun spice, topped with blue cheese,
apple-wood bacon, lettuce, tomato, onion, and chipotle aioli on a garlic brioche bun.

Farmhouse Burger $13

Half-Pound charbroiled Black Angus beef patty with fried egg, apple-wood bacon,
cheddar, lettuce, tomato, onion, and chipotle aioli on a garlic brioche bun.

California Grilled Chicken $13

Grilled chicken breast, apple-wood bacon, avocado, lettuce, tomato,
pepper jack cheese, and garlic aioli on grilled multigrain bread.

Crispy Buffalo Chicken $11

Breaded chicken breast tossed in buffalo sauce with lettuce,
tomato, house made blue cheese dressing on a garlic brioche bun.

Grilled Chicken Teriyaki Pita $13

Grilled chicken, bell peppers, onions, and mushrooms tossed in teriyaki sauce,
topped with melted swiss cheese in a grilled pita.

Fajita Wrap $13

Your choice of steak or chicken with bell peppers, onions, avocado,
and shredded lettuce in a spinach wrap.

Shrimp or Chicken Po’ Boy $13

Your choice of Cajun, Buffalo, or Bar-B-Que shrimp or chicken served with
shredded lettuce, and tomato on a garlic steak roll.

Smoked Brisket $12

Slow roasted beef brisket with caramelized onion and swiss cheese on a garlic steak roll.

Deluxe Irish Reuben $12

Corned beef brisket piled high, swiss cheese, sauerkraut,
and homemade thousand island dressing on marble rye with a dill pickle.

BLT $10

Green leaf lettuce, apple-wood bacon, sliced tomato, and
garlic aioli on thick sliced brioche bread. Add Avocado or fried egg $1.

Southside Steak Bomb Sandwich $12

Sliced sirloin steak grilled with bell peppers, onion, mushrooms,
topped with swiss and Southside steak sauce on a garlic steak roll.

KID’S CORNER

$6.99

Choice of one item:
Cheese Burger • Chicken Tenders • Grilled Cheese • Hot Dog
Served with French Fries and a Drink (soda, juice, or milk)

Ask your server about our daily specials.

Entrees
Lemon Garlic Shrimp $17

Tiger Shrimp sautéed with lemon and garlic with seasonal
vegetable tossed in butter wine sauce over angel hair pasta.

Dana’s Chicken $13

Grilled chicken served with mashed potatoes,
seasonal vegetables and white wine mushroom cream sauce.

Fish and Chips $16

Classic beer battered cod loins fried to golden brown served with fries,
chipotle coleslaw, tartar sauce, and lemon wedge.

Grilled Ribeye $17

12oz grilled ribeye with mushroom wine sauce, served with seasonal vegetable
and garlic mashed potatoes topped with fried onion strings.

Smoked Brisket Mac and Cheese $15

Slow roasted beef brisket mixed with a rich smoked gouda mac and cheese.

DESSERTS

Chocolate Hot Fudge Brownie Sundae $6
Authentic New York Cheesecake $5
Silky Crème Brule $4
Sea Salt Caramel Layered Cake $4

Soft DRINKS

Milk (Chocolate), Apple Juice, Tomato Juice,
Cranberry Juice, Orange Juice, Coke, Diet Coke, Sprite,
Ginger Ale, Sweet Tea, Unsweetened Iced Tea

Ask your server about our
Gluten free options
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HAPPY HOUR

$2 Domestic • $3 Margaritas
$4 House wine and well drinks
$2 Fish tacos
Monday - Friday • 3PM - 6PM
14 flatscreen TV’S

Check our calendar for weekly live entertainment

www.black oaktavern.com

DOMESTIC BOTTLES
$13 BUCKETS
Bud Light
Bud Light Lime
Miller Light
Budweiser
Coors Light
MGD
Miller 64
Miller High Life
Michelob Ultra
Old Style
PBR 16 oz
IMPORT BOTTLES
Crispin
Angry Orchard
Magners
Amstel Light
Dos Equis
Modelo
Heineken
Heineken Light
Corona
Corona Light
Laguinitas Day Time
Lagunitas Little Sumpin

DOMESTIC CANS
GOOSE ISLAND 16 oz cans
IPA
312
Green Line

OTHER DELICIOUS
BEERS
Anti Hero
Sam Adams Boston
Red Bridge (gluten free)
Twisted Tea
Nitro
ALWAYS ON DRAFT
Stella, Blue Moon,
Guinness
Rotating 5 other handles
Non Alcoholic
Offering
O’Doul’s

wine & drinks
Black Oak Brand
Pinot Noir
Cabernet
Merlot
Chardonnay
Pinot Grigio
White Zinfandel
SPECIALTY DRINKS
Mimosas
Margaritas
Manhattan
Old Fashioned
Blood Mary’s
Moscow/Southside/Irish
Mules
Variety of Martinis
and Specialty drinks.
Ask your server or
bartender if we can
make your favorite
drink!

FULL BAR • GAMING AVAILABLE

HAPPY HOUR • Drink Specials
Monday - Friday • 3PM - 6PM
14 flatscreen TV’S

Check our calendar for weekly live entertainment

www.blackoaktavern.com

