Appetizers
Shrimp Cocktail*

1.95 ea.

Gulf shrimp, zesty cocktail sauce

Soup Du Jour

6

Clam Chowder

7

Made fresh daily

Made fresh daily

Baked croûtons, Swiss cheese

10

Cheddar cheese, sautéed onions, red & green peppers

Add Steak

Pepperoni with marinara
Grilled chicken with Alfredo
Margherita
Scallop and Bacon
Philly Cheese Steak

10

11
9
13
13

Firecracker Calamari

9

Maryland-Style Crab Cakes

9

Cheeseburger Sliders*

10

Diced cherry peppers , crushed red pepper,
served with Cajun aioli

Classic House-made French Onion Soup 6
Chicken Quesadilla

Flatbread

3

Drizzled with Cajun aioli

Angus beef, brioche bun, American cheese,
tomatoes, pickles

Salads

Sunset Chicken

14

Classic Caesar*

8

House Salad

7

Grilled chicken breast served over mixed greens, fresh
strawberries, mandarin oranges, cherry tomatoes,
cucumbers, red onion, and toasted almonds

Romaine, fresh Parmesan, garlic croûtons,
Caesar dressing

Field greens, cranberries, Gorgonzola, mandarin
oranges, red onion, candied walnuts, balsamic dressing

Steak Salad*

16

California Cobb

13

Spinach, grilled flat iron steak, red onion,
roasted peppers, mushrooms, garlic dressing

Romaine, avocado, boiled egg, chicken, bacon,
tomatoes, bleu cheese, red wine vinaigrette

Add-ons

Grilled Chicken
Grilled Shrimp*
Grilled Salmon*
Falafel
Avocado

4
1.95 (each)
10
3
1.5

Sandwiches

Served with your choice of seasoned fries, chips, or coleslaw.
Substitute to sweet potato fries, side salad, onion rings, or steak fries for an additional charge.

The Oakwood Grill Burger*

10

8 oz flame grilled Black Angus burger, lettuce, tomato, mayo

Add cheese, mushrooms, or onions
Add bacon

0.5 ea
1.5

Falafel Pita

10

Grilled Chicken

9

West Coast Burger*

13

Cool Garlic Ranch

12

Cuban Sandwich

12

House-made falafels, lettuce, tomato, tahini sauce

Grilled chicken, tomato, mozzarella,
balsamic drizzle, ciabatta bread

Fried egg, American cheese, bacon, lettuce,
tomato, onion

Bacon, cucumber, tomato, house garlic ranch dressing

Roast pork, ham, dill pickle, mustard, Swiss cheese,
on a ciabatta roll

Black Bean Burger

9

The Dagwood

12

French Dip*

12

Prime Time Burger*

13

Ciabatta bun, lettuce, cheddar cheese,
avocado, tomato

Turkey, ham, salami, crisp lettuce, tomato,
red onion, mustard, and mayo on a hoagie roll

Prime Rib, Provolone cheese, side of au jus

8 oz. Black Angus beef burger, beer battered
onion rings, smoked bacon, aged cheddar cheese,
lettuce, tomato, BBQ sauce

Lobster Roll*

Served hot or cold on a grilled brioche roll

market
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Off the Grill

Dishes are accompanied by vegetable of the day and
your choice of potato: baked, roast garlic mashed, seasoned fries, or jasmine rice

Surf & Turf*

25

Oakwood Signature Rib-eye*

28

Smothered New York Strip*

21

Blackened New York Strip*

24

Grilled Hanger Steak*

17

10 oz. New York strip, 3 flame grilled Cajun shrimp

12 oz. grilled rib-eye, mushroom demi-glaze

10 oz. New York strip, caramelized onions and mushrooms

12 oz. New York strip with melted bleu cheese crumble

8 oz. cut of tender beef, green peppercorn sauce

Prime Rib* - “A local favorite”
A succulent well-seasoned Prime Rib

10 oz. / 23

16 oz. / 29

Steak Sizzler*

25

Garlic Butter Rib-eye Sizzler*

26

12 oz. New York strip with onion rings

12 oz. grilled rib-eye sliced, garlic butter

Big Plates

Select big plates are accompanied by vegetable of the day and
your choice of potato: baked, roast garlic mashed, seasoned fries, or jasmine rice

Beer Battered Fish and Chips

13

Pasta Primavera

14

Chicken Teriyaki

15

Oven Roasted Chicken

16

Baked Stuffed Shrimp

18

Shrimp Scampi

17

Pan Seared Lemon Salmon*

21

Shrimp Alfredo

18

Fried/Broiled Seafood Platter

24

Generous piece of beer battered cod, battered French fries, coleslaw

Angel hair, fresh seasonal vegetables, sautéed in olive oil and garlic

An 8 oz. boneless grilled chicken breast marinated in our homemade teriyaki sauce

Airline chicken breast, garlic, lemon dill butter

4 Large shrimp with seafood stuffing served with drawn butter

5 Large shrimp with garlic and white wine butter sauce

Lemon herb butter

Marinated shrimp, garlic Alfredo sauce, fettuccine

Battered cod, shrimp, calamari, and scallops
served with fries, coleslaw, and tartar sauce

Catch of the Day*

market

Chef ’s special, local catch

*Cooked to Order: consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of food borne illness.
This symbol denotes vegetarian-friendly menu choices.
If you have any dietary concerns, please discuss them with your server.
Prices and menu availability subject to change without prior notice
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